Prilohy

Priloha 1

Hlavni kritéria metody FOODSCALE. Zdroj: [Goggins; Rau, 2015]

FODSCALE

1. Organic food

% total food certified organic; % total fruit and veg certified organic

2. Seasonal

Are menus changed to suit season; Seasonal food calendar; Grow own herbs/veg

3. Fairly traded produce

% coffee fair trade; % tea fair trade; Bananas fair trade

4. Meat

% food and drink budget spent on meat; % total meat budget spent on red meat; % main course dishes
meat based; All meat animal welfare certified

5. Fish

% seafood from sustainable sources

6. Eggs

Type of eggs used; All eggs fully traceable & gquality assured

7. Water

Sources of water available for customers; Brand/origin of bottled water

|8. Food waste

Staff trained in waste minimization; Organic material composted separately; Edible unused food donated to
charity; Cooking technigues to minimize oil/fat; Other waste reduction initiatives

9. Origin of food

Source of potatoes / carrots / onions / tomatoes / beef (or other specified ingredient} + Number of
intermediaries

10. Consumer information

Nutrition information printed on menus; Health/sustainability promotion activities; Customer surveys re
sustainability; Information re origin of food displayed; Good choice of allergen-free dishes

11. Engaging with small producers & the local community

Information events re tendering for small and local producers; Specifications incorporated in contracts that
increase opportunities for smaller and local producers to win contracts; Activities to promote local food;
Staff trained in product information
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Hlavni Kkritéria hodnoceni udrZitelnosti podle Sustainable Restaurant

Association. Zdroj: [thesra.org]

SRA

SOURCING

Local & Seasonal

Using local and seasonal produce to support British business, reduce haulage costs and the environmental
impact of transport.

Ethical Meat & Dairy

Combatting animal cruelty and environmental damage by purchasing high welfare meat and dairy products.
Environmentally Positive Farming

Sourcing from farmers committed to high levels of envirenmental stewardship.

Sustainable Fish

Serving sustainably caught fish to ensure the future of fish stocks and marine environments.

Fair Trade

Sourcing fairly traded produce to ensure farmers in the developing world have access to a trade system
based on justice and fairness

SOCIETY

Treating People Fairly

Providing equal opportunities, training and clear policies to keep employees happy and productive.
Healthy Eating

Offering balanced menu options, reasonable portions and healthy cooking options to cater for customers'
needed.

Responsible Marketing

Clearly communicating to customers your ethical stance, tipping policy and provenance of ingredients.
Community Engagement

Engaging with the local community, with schools and charities to support the people supporting you.
ENVIRONMENT

Supply Chain

Considering the social and environmental impact of supply chain transportation.

Waste Management

Menitoring, managing and reducing waste, including food waste.

Workplace Resources

Using sustainable resources to reduce the amount of waste going to landfill.

Energy Efficiency

Improving energy efficiency to save resources, protect the environment and cuts costs.
Water Saving

Managing water usage to save money and reduce environmental impact.
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Hlavni kritéria hodnoceni udrZzitelnosti podle Green Restaurant Association.

Zdroj: [GRA]

ENERGY

Heating, cooling, ventilation - thermostat; barrier between cutside and main entrance

Water heating - energy star; flow rate of handwashing sinks / non-fill prep sinks; dishwasher; clothes washer
Miscellaneous - hand dryers; linen service

Lighting - lamps; occupancy sensors; motion sensors; photocell; lighting timers

Kitchen equipment (cooking) - holding cabinet; steamer, fryer; oven; hood

Kitchen equipment (refrigeration) - freezer; refrigerator; ice machine; walk-in

On-site energy production - on-site renewable energy; landfill methane capture; waste vegetable oil
conversion to energy

Office equipment; Annual maintenance; Renewable energy credits

REUSABLES & ENVIRONMENTALLY PREFERABLE DISPOSABLES

Mo polystyrene foam; Food service disposables and packaging

Reusables - Napkins (lunch and dinner); hand towels in customer restrooms; coffee filters; coasters; pastry
bags; pastry boxes; pan liners; straws; take-out containers; trays; linens (table linens, placemats);
rechargeable batteries; refilled or recycled ink cartridges; chalkboard menu

Other recycled paper items - napkins; paper towels; office paper; menu paper; marketing and educational
materials; receipt paper; paper table covering

CHEMICAL AND POLLUTION REDUCTION

Transportation - public transport availability; bike rack

Site selection - brownfield redevelopment

Stormwater management; Transporation, petroleum reduction - deliveries

Chemical reduction - refrigerants; filtration system for wood- and coal- burning ovens; bulbs; flourescents;
sustainable textiles; plants and flowers; candles; ink and toner

Pest management; Light pollution; Building materials

Chemicals - commercial cleaning services; cleaning products; hand soap; dish soap; dish machine

GRA

WATER EFFICIENCY

Lansdscaping - catchment and reuse

Kitchen - flow rate; prerinse sprayer; dishwasher; steamer; wok; oven; ice machine

Restrooms - toilets; urinals; faucets

Other - flow rate; linen service; clothes washer; serving water upon request; greywater reuse; wastewater
treatment

WASTE REDUCTION AND RECYCLING

Recycling and composting - plastic, glass, aluminium; cardborad, paper; food waste (pre-consumer / post-
consumer; processed, repurposed; energy via anaerobic digestion; animal food) grease recycling; cork
recycling

Construction recycling; Hazardous waste; Waste reduction (office) - billing; payroll; fax; printer; stapler; junk
mail; gift cards)

Waste reduction (disposable products & packaging) - bulk packaging; returnable packaging; reusable mug
program; reusable bag program; reusable container program; charging for disposables; no bottled water;
bottle filing station; straws; paper towel; staff meals - reusables; no trays; no table covering

Waste reduction (food) - donations to food bank or shleter; smaller portions; bread upon request; Oil
filtration and reuse

SUSTAINABLE FURNISHING AND BUILDING MATERIALS

Furnishings; Other - Restroom fixtures; equipment; small appliances (for example, blender or dough mixer);
tableware; cookware; durable cleaning products ( - trash bins, scrub brushes, mop handle, brooms, buckets);
merchandise; uniforms

SUSTAINABLE FOOD & BEVERAGE

Definitions - Local; regional; 400-mile radius; certified humanely raised and handled; sustainable seafood
ltems; Percentages - vegan dishes; vegetarian dishes; produce; dry goods; prepared foods; eggs; dairy
products; meats; seafood; coffee bird friendly; coffee and tea organic / naturally grown; non-alcoholic items;
alcoholic items {+biodynamic)




ENERGY

Heating, cooling, ventilation - thermostat; barrier between outside and main entrance

Water heating - energy star; flow rate of handwashing sinks / non-fill prep sinks; dishwasher; clothes washer

Miscellaneous - hand dryers; linen service

Lighting - lamps; occupancy sensors; motion sensors; photocell; lighting timers

Kitchen equipment (cooking) - holding cabinet; steamer, fryer; oven; hood

Kitchen eguipment (refrigeration) - freezer; refrigerator; ice machine; walk-in

On-site energy production - on-site renewable energy; landfill methane capture; waste vegetable oil
conversion to energy

Office equipment; Annual maintenance; Renewable energy credits

REUSABLES & ENVIRONMENTALLY PREFERABLE DISPOSABLES

No polystyrene foam; Food service disposables and packaging

Reusables - Mapkins (lunch and dinner); hand towels in customer restrooms; coffee filters; coasters; pastry
bags; pastry boxes; pan liners; straws; take-out containers; trays; linens (table linens, placemats);
rechargeable batteries; refilled or recycled ink cartridges; chalkboard menu

Other recycled paper items - napkins; paper towels; office paper; menu paper; marketing and educational
materials; receipt paper; paper table covering

CHEMICAL AND POLLUTION REDUCTION

Transportation - public transpert availability; bike rack

Site selection - brownfield redevelopment

Stormwater management; Transporation, petroleum reduction - deliveries

Chemical reduction - refrigerants; filtration system for wood- and coal- burning ovens; bulbs; flourescents;
sustainable textiles; plants and flowers; candles; ink and toner

Pest management; Light pollution; Building materials

Chemicals - commercial cleaning services; cleaning products; hand soap; dish soap; dish machine
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Hlavni Kkritéria udrZitelnosti podle standardu GS-55 organizace Green Seal.

Zdroj: [Green Seal, 2014].

GREEN SEAL

ENVIRONMENTAL REQUIREMENTS

PURCHASES OF ENVIRONMENTALLY RESPONSIBLE FOOD & BEVERAGES

Total Foed Purchases; Seafood; Coffee and Tea; Alcoholic Beverages; Tap water

WASTE REDUCTION

Solid Waste Recycling; Fats, Qils, and Grease Recycling; Composting; Disposable Products; Food Donations
|PUREHASING OF PRODUCTS, SUPPLIES, AND SERVICES

Environmental Purchasing Policy; Energy-Consuming Devices; Sanitary Paper Products; Printing and Writing Paper;
Paint; Linen and Uniform Cleaning

POLICIES AND PROCEDURES

Cleaning Procedures; Maintenance Checklists - Energy Conservation Checklist; Water Conservation Checklist; Vehicle
Maintenance Checklist; Printing; Climate Cntrol; Lighting Control; Energy-Efficient Lighting; Water-Efficient Fixtures;
Smoking Prohibitoon

MAMNAGEMENT OF RESOURCES: WASTE, ENERGY, AND WATER

WASTE AUDIT

TRACKING OF ENERGY AND WATER USE

LIST OF ENERGY-CONSUMING DEVICES

TRAINING AND COMMUNICATION REQUIREMENTS

EMPLOYEE TRAINING

CUSTOMER EDUCATION.

CONTINUOUS IMPROVEMENT
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Hlavni kritéria udrzitelnosti podle Jany Bilikové. Zdroj: Interni dokument

Jany Bilikové pro spolecnost Ambiente.

AMBIENTE
1.1 Suroviny
1.1.1 Producenti

Rodinné zachazeni s producenty; Ekologicka produkce; Kfivé potraviny; Lokalnos; Sezdnnost
1.1.2 Etika

Wellfare zvifat (5t’astna zvifata); NechroZené ryby; Fair trade vyrobky

1.1.3 Recyklace surovin

Zbytky jidla a surovin zvifatim; Kompost k péstovani dalsich pledin; Légr z kavy na péstovani hub a jako
krmiv

1.1.4 Obaly

Nakupowvat ve velkém; Nakupovat bez oball; Vyménitelné obaly a nadoby s farmafi; Obaly jen
kompostovatelné (papir nebo celuldzovy ,igelit”); Cela zvifata a rostliny; Cepované tekutiny

1.1.5 Doprava véci

Co nejkratsi vzdalenost (lokalnost); Ma kolech

1.2 Restaurace

1.2.1 Osobnost $éfkuchaie

Byt aktivni a zajimat se; Uéastnit se konferenci; Sifit osvétu ve spoleénosti
1.2.2 Sesterské restaurace

Cetnosti podnikl se zefektiviiuje vyroba (kazdy se specializuje na néco a sdileji to); Dochazi k mensimu
plytvani surovinami; Stejni dodavatelé; Mohou mit spoleéného nakupciho

1.2.3 Budova a prostfedi

Stavba z recyklovanych materiall; Recyklovany interiér a uniformy; UZ pouzité vybaveni (ale vétsi spotfeba
energie); Elektricky kompostér, ROX systém; Nadobi (z bazaru, talife z pouzitych plastd, lahve od vina,
zavarovaci sklenice...)

1.2.4 Systém v kuchyni

Ekologicky dklid (mycka, mydla, ocet misto dezinfekce); Setfit s vakuovacimi pytliky; Misto Stitkd popisovat
jen fixem; Setfit papirem v kuchyni (jen na mastné véci); Omyvatelné obaly (jdou znovu pouZit);
Elektronicka komunikace (WhatsApp, Basecamp...); Omyvatelné checklisty (laminované); Uz pouzité papiry
na poznamky (napfiklad druha strana menu)

1.2.5 Zpracovani surovin

Mose-to-tail, root-to-leaf...; Zpracovavani vieho; Méfenim pH prodluzovat trvanlivost surovin

1.2.6 Energie a Setfeni zdroji

Jen filtrovana voda (ne balena); Nékolikanasobné pouziti vody (na splachovani); Sbér dest'ové vody;
Otevfeny ohef na vafeni; Elektfina (alternativni zdroje, LED osvétleni, indukce na vareni)

1.2.7 Zaméstnanci

Fér zachazeni se zaméstnanci (pisemné smlouvy, odmény, tipy; Slevy v sesterskych restauracich; Slevy pro
lidi z oboru; Placeni stazisté a studenti; Organizovani sportovnich aktivit a slev na sport; Personalni jidlo
(kvalitni stejné jako jidlo v restauraci, zdravé)

1.2.8 Prospéch pro spoleénost

Vzdélavani; Osvéta; Kvalitni a zdravé jidlo; Cenova dostupnost
1.3 Odpad

1.3.1 Eliminace odpadu

Bez obalu (omyvatelné, kompostovatelné, vyménitelné, nepouzivat je...); Zdélavani zbytkd; Rozdawani
zbylého jidla

1.3.2 Vznikly odpad

Kompostér; Zvifatim (200, lesy...}
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Seznam kédtl vyuZzivanych pro stanoveni Kritérii udrzitelné restaurace.

Suroviny

BI - bio

SE - sez6nni

FT - fairtrade

MA - maso

RY - ryby

EG - vejce

PU - ptivod

KP - kiivé potraviny

BD - biodiverzita

Zpracovani

ZP - zpracovavani

Odpad
OD - potravinovy odpad / plytvani

OB - obaly

Lidé
IN - informace spotiebiteli
ZA - zaméstnanci

AN - angaZovanost



Provoz
VO -voda
HY - hygiena

EN - energie

Teorie

TR - trend

TC - tradice

MO - motivace

BA - bariéry

ZM - mozné zmény
LE - legislativa

VY - vyhody

RE - restaurace

PR - princip

BU - budoucnost
EK - ekonomicka stranka

VI - vize
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Kritéria udrzitelné restaurace. Zdroj: Vlastni zpracovani (napln diplomové
prace).

SUROVINY
ZELENINA A OVOCE

bio

lokalni (v rozmezi 100 km)

sezonni (lokalné vypéstované v piirozenych podminkach)

vyuzivani "kfivych potravin®, potravin, které neodpovidaji
traditnim estetickym standarddm

zvySovani biodiverzity — staré a zapomenuté odridy, divoké
plodiny

vlastni produkce — farma, zahrada, kvétinac

sbér divoce rostoucich plodin

SURQVINY Z ROZVOIOVYCH ZEMI

fairtrade certifikdt minimalné u kavy, kakaa, £okolady, Eaje,
titinového cukru, banand

idedlné i u daldich produktd z rozvojovych zemi (tropické ovoce,
diusy, vino, kvitiny, bavina, kofeni, ryie)

alternativa (u kavy) — direct trade, neboli obchod "napfimo"
dalsi moiZné certifikaty — Rainforest Alliance, UTZ Certified, Bird
Friendly




MAS0

bio

filosofie "nose-to-tail" (idedlné nakupovani celych zvifat a jejich
vlastni zpracovani), vyuZivani viech (i malo znamych) &asti

vyuZivani zvéfiny

Zadné ohroiene druhy

RYBY

z udriitelnych zdroji, udrZitelné rybaiské techniky — MSC
certifikace, Friend of the Sea certifikace

upfednostfiovani lokadlnich, sladkovodnich, ¢eskych ryb
(chovanych udriitelné — s bio certifikaci)

Zadné ryby ze seznamu zakazanych druh

DRUBEZ, VEICE
dribeZ z bio produkce

vejce z bio produkce
MLECNE PRODUKTY
z bio produkce

TRVANLIVE POTRAVINY

bio kvalita, podpora diverzity, lokalni produkty
bez palmoveho oleje

NAPOJE

kohoutkova voda (perlivd/neperliva)

vlastni vyroba

minimalizace oball — éepované / rozlévaneé

bio / odpovédnéjsi producenti

Zertrné nakladani s ledem




|ZPRACOVANI
MENU

méni se podle sezdny a dostupnosti surovin — pfevainou ¢ast
menu tvofi lokalni a sezdnni suroviny

snizovani mnoéstvi masa (zejména Cerveného masa a uzenin),
vice vegetarianskych a veganskych jidel

zohledfiuje specialni diety

traditni, lokalni recepty, suroviny a zplsoby piipravy

KUCHARSKE TECHNIKY

maximalni zachovani Zivin

co nejietrn&ji na zdroje (pouiité suroviny, voda, energie, dalsi
materidly)

pfipravy na zimu

kreativita — co nejefektivnéjsi zpracovavani, minimalizace
odpadu, "nose-to-tail", "root-to-leaf"

pouZivani primarnich ingredienci, minimum primyslové
zpracovanych a mraienych potravin




ODPAD
BIOODPAD

kompostovan (+ kompost vyuZivan)

ZBYTKY A PREBYTKY

darovany — charité nebo potravinowym bankam, zaméstnancim

zkrmeny zvifaty (ty co jiZ nejsou vhodné pro lidi)

snaha o jejich Uplnou eliminaci (mensi parce, radéji na vyzadani
hosta doplfiovat)

e

zbytky z talifd hostim do krabitek

OLEJ

minimum smaZeni

recyklace —filtrace a znovupouiivani / vyroba biopaliv

OBALY

nakup bez obald

znovupoufitelné obaly, vratné

nakup ve velkém mnoZstvi

kompostovatelné

RECYKLACE

viechny druhy materiald, u kterych je recyklace lokalné dostupna

pravidlo refuse — reduce — reuse — recycle

KANCELAR

faktury mailem

minimalizace tisku (oboustranny, eko inkoust) a papird
(nebéleny, FSC certifikat, recyklovany)

eliminace junk mailu

online [ elektronicka komunikace mezi zaméstnanci




VECI NA JEDNO POUZITI

idedlné nepouiivat Zadné

latkoveé ubrousky, prostirani, ubrusy, rucniky

znovupouiitelné kavove filtry, tacky, pytliky na petivo...
sviCky — vCeli vosk, idealné lokalni, vyuZivani jejich zbytkd
take-aways — podpora vlastnich hrnickd, nddobek od zakaznik( /
pfiplatek za jednorazové nadobi

recyklované, kompostovatelné (ne polystyrén, plast)
minimalizace papiru— menu na tabuli (ne tisténé) / odolné&jsi
material, laminované checklisty, druhé strany papir( na
poznamky

misto 3titkd popisovat fixem

Setfit papirem, peticim papirem, féliemi, vakuovacimi pytliky (jen
na to nejnutnéjsi — mastné...), preferovat omyvatelné a
znovupouiitelné obaly

PROVOZ
DOPRAVA

snizovani objemu transportu, sniZovani vzdalenosti a mnoZstvl
importovanych produktd

o

ekologittéjsi zplsoby prepravy (kolo, elektromobil)

HYGIENA

Cistici prostfedky — vlastni vyroby (ocet, soda, kysela a zasadita
voda) / ekologické (certifikované) — Ekologicky Setrny vyrobek, v
koncentrované formé

odolné / znovupouiitelng, pratelné / z ekologickych materiall
mopy a hadfiky, (ne papirové utérky)

ekologicky 3etrné papirové hygienické potfeby

ENERGIE

efektivni vyuZivani (termostat, Energy Star vybaveni, indukce,
eliminace unikani tepla, pravidelnd Gdriba zafizeni)

z obnovitelnych zdroji, vlastni zdroje (solarni panely, geotermalni
vytdpéni...)

osvétleni — LED Zdrovky, senzory a fotoburiky, maximum
pfirozeného svétla




'LIDE
DODAVATELE

preferovani mistnich, malych, femeslnych, specializovanych

budovani vzajemného vztahu, nakup napfimo

preferovat ty, ktefi maji podobnou filosofii — udréitelnost, bio
kvalitu, odpovédnost, férovost (k zaméstnancim...)

férove jednani, placeni vias

ZAKAZNICI

transparentni informace (menu, nutriéni informace, plvod
surovin)

férovy pfistup, kvalita, maximalni Groven servisu

finanéni udriitelnost

odpovédny marketing

prezentace udriitelnosti navenek (web, menu, restaurace)

KOMUNITA

zapojeni do mistni komunity, angaZovanost, podpora pozitivnich
zmén ve spolefnosti

podpora mistni ekonomiky, rozvoje venkova

vzdéldvani (zakaznik(, programy pro déti do $kol, podpora
zdravého stravovani...)

charitativni éinnost

Gastnit se akci, konferenci, podporovat udriitelnost v
gastronomickeém byznysu, inspirovat ostatni, pomahat

ZAMESTNANCI

pravidelna Skoleni o nabidce, surovinach, dodavatelich,
udriitelnosti a udriitelnych praktikach, minimalizaci odpadu

férove jednani (pisermné smlouvy, placena dovolena, odmény,
spravedlivé rozdélovani dysek, slevy)

persondlni strava

vzdélavani v oboru — Skolenl (bezpelnost, zdravi, hygiena, jazyky,
gastronomické trendy...}

placeni staiisté a studenti

podpora sportovnich aktivit

pravidelné meetingy, angatovanost zaméstnanca v celém chodu
restaurace, teambuildingy

zaméstnavani lidi znevyhodné&nych na trhu price

zajisténi vhodnych pracovnich podminek
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Seznam uvodnich otazek pokladanych restauratértim v ramci rozhovord.
Co si predstavite pod pojmem "udrZitelna restaurace“?
Jaka hlavni kritéria by podle vds méla udrZitelna restaurace spliovat?
Jaké konkrétni kroky ¢i opatieni jiZ v tomto ohledu délate?
Proc¢ je to podle vas diileZité?
Co je vasi hlavni motivaci?
Jaké jsou hlavni prekazky, se kterymi se setkavate?

A naopak, co se da jednoduse aplikovat do praxe?
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Seznam kddtl vyuZzivanych v rdmci analyzy rozhovort.

UR - Udrzitelna restaurace

EK - Ekonomicka rovina

P? - Proc je udrZitelnost duilezita?
MO - Motivace

PK - Prekazky

PZ - PrilezZitosti

SU - suroviny

Z0 - Zelenina a ovoce

RZ - Suroviny z rozvojovych zemi
MA - Maso

RY - Ryby

DV - Dribez, vejce

MP - Mlécné produkty

TP - Trvanlivé produkty

NA - Napoje

ZP - Zpracovani
ME - Menu

KT - Kucharské techniky

OD - Odpad
BO - Bioodpad

ZP - Zbytky a prebytky



OL - Olej

OB - Obaly

RE - Recyklace
KA - Kancelar

DI - Disposables

PR - Provoz
DO - Doprava
HY - Hygiena
EN - Energie
VO - Voda

VY - Vybaveni

LI - Lidé

DD - Dodavatelé
ZA - Zakaznici
KO - Komunita

ZM - Zaméstnanci



