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NYC Water Challenge to Restaurants Program

The approach of the New York City Water Challenge to Restaurants will loosely 
follow the seven step Water Management framework that the US EPA 
endorses on their WaterSense® website:

• Step 1: Making a Commitment

• Step 2: Assessing Facility Water Use

• Step 3: Setting and Communicating Goals

• Step 4: Creating a Water Conservation Plan

• Step 5: Implementing the Water Conservation Plan

• Step 6: Evaluating Progress

• Step 7: Recognizing Achievement

The goal of the New York City Water Challenge Program is to help Non-
Residential water users achieve and sustain long-term water savings.
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Program Welcome – Goals of Workshop 03

4ProgressChallenges

Successes

Working 
Group

Solutions 
& 

Savings

1. Learn how other restaurants have implemented 
programs to reduce water consumption.

2. Share lessons-learned from those experiences.

3. Incorporate applicable strategies into your water 
conservation program.



Working With the
Water Conservation Plan

Che Flowers
Water Management Coordinator

NYC DEP
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WATER CONSERVATION PLAN
WATER CONSERVATION PLAN

Make an appointment
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WATER CONSERVATION PLAN
Make an appointment

1. Introductory Information
2. Commitment Letter
3. General Information
4. Baseline Consumption

Savings from one simple behavior change 

WATER CONSERVATION PLAN
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WATER CONSERVATION PLAN
Make an appointment

1. Introductory Information
2. Commitment Letter
3. General Information
4. Baseline Consumption

1. Tracking in Detail
5. Conservation Strategy

Water Conservation Opportunities:
• Low Hanging Fruit
• Retrofits & Upgrades
• Behavior Changes
• Change by Design

WATER CONSERVATION PLAN
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Water Conservation Opportunities:
Low Hanging Fruit Examples:

1. Aerators
2. Pre-rinse Spray Valves

Retrofits & Upgrades Examples:
1. Dipper Well
2. Ice Cream Machines
3. Ice Machines
4. Walk-in Cooler

Behavior Changes Examples:
1. Food Prep
2. Kitchen Cleaning
3. Maintenance Schedule

Change by Design

WATER CONSERVATION PLAN
WATER CONSERVATION PLAN
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2. Commitment Letter
3. General Information
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WATER CONSERVATION PLAN
WATER CONSERVATION PLAN

Make an appointment
1. Introductory Information
2. Commitment Letter
3. General Information
4. Baseline Consumption

1. Tracking in Detail
5. Conservation Strategy
6. Inventory Equipment
7. YOUR CONSERVATION 

STRAATEGY!
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 Make an Appointment to Meet With Us

 Meet with DEP NYC

 Start Working on Your Water Conservation Plans

 Realize savings!

Next Steps



Water Conservation Case Study’s

Mary Ann Dickinson
President and CEO,

Alliance for Water Efficiency



Restaurant Water 
Efficiency:  Case Studies

New York City Water Challenge to Restaurants
Workshop
April 16, 2015

Mary Ann Dickinson
President and CEO



Questions

How can water consumption be 
reduced in restaurants?
What on site behaviors can be 
modified?
What are water and energy utilities 
doing with incentive programs and 
audits?
What are some Case Study 
experiences?
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Commercial Kitchen Equipment

• Commercial ice machines
• Combination ovens
• Steam cookers
• Steam kettles
• Wok stoves
• Dipper wells
• Pre‐rinse spray valves
• Food disposals
• Commercial dishwashers
• Wash‐down sprayers







Austin Restaurant Water Savings Tips

• Use the customer’s glass for beverage refills
• Do not use running water to:

1. melt ice
2. thaw foods – instead, thaw them overnight in the 

refrigerator
3. wash vegetables – rather, wash them in a container

• Find and fix any leaks. A leaky faucet that only 
“dribbles” can waste thousands of gallons of water a 
month



Austin Restaurant Water Savings Tips

• Use a steam cooker in a timed mode instead of continuous 
(manual) mode to save thousands of gallons of water a year 

• Back off the setting on your pasta cooker to just maintain a 
simmer instead of a rolling boil to reduce the amount of water 
lost to vaporization and have minimal effect on product cook 
times

• Wok ranges with sufficient insulation do not require the 
additional cooling provided by continuous water flow, thereby 
eliminating water consumption

• Recycle water from steam tables to wash down cooking areas 



Austin Restaurant Water Savings Tips

• Soak pots and pans and pre‐soak utensils in a basin first 
rather than rinsing under running water

• Minimize use of pre‐rinse settings on dish washers; use low‐
flow options and turn off hot water pre‐rinse to save water 
AND energy costs 

• Wash only full racks in the dishwasher
• Use leftover ice from bar wells and vegetable rinse water on 

plants to water them overnight, avoiding daytime 
evaporation



Austin Restaurant Water Savings Tips

• Install 1.28 gallons per flush (GPF) or 1.0  GPF flush valve 
toilets and efficient urinals

• Install low‐flow faucet aerators 
• Use foot pedals at hand wash stations to save water



Austin Restaurant Ordinances

• Restaurants in Austin may only serve water upon request 
• Ice machines must be air cooled or if water‐cooled, must use 

recirculating water 
• Pre‐Rinse Spray heads must not use more than 1.6 gallons per 

minute and can save a gallon of water per minute over older 
models

• Food waste disposal systems are prohibited and kitchens are 
now using compost collection systems that save on water and 
waste disposal costs



Other Water Efficiency Tips

• Check for leaks
• Install water heaters close to the point of use
• Monitor water bills for any spike in water use
• Have water use audited to discover savings opportunities
• Check automatic sensors on faucets, toilets, and urinals to 

ensure they are operating properly to avoid water waste



Other Water Efficiency Tips

• Evaluate the potential for onsite water reuse (e.g., irrigation, 
toilet flushing, decorative water fixtures)

• Raise awareness with staff
• Eliminate constant flows of water in sinks
• Serve water only upon request (or ask your customers if they 

want water before providing it)
• Check for rebates and incentives that may be available





Dishwasher Water Efficiency Case 
Study at Bridges Restaurant



Characterization
Bridges Restaurant
• Fine Dining

Lower number of meals 
served per square foot than  
a casual dining restaurant

• Size
5,000 FT²
107 Seats

• Dishwashers
Door‐type dishwasher in 
kitchen
Undercounter dishwasher at 
bar



Door‐Type Dishwasher Replacement

Original Low‐Temperature Door‐type 
Dishwasher
• 166 Racks per day, 2.0 gal/rack
• Annual use for 360 days of operation is 120,000 

gallons

New Tall High‐Temperature Door‐type 
Dishwasher with Heat Recovery Device
• 166 Racks per day, 0.77 gal/rack
• Annual use for 360 days of operation is 46,000 

gallons
• Annual savings of 74,000 gallons



Undercounter Dishwasher Replacement

Original Low‐Temperature Door‐type 
Dishwasher
• 26 Racks per day, 1.6 gal/rack
• Annual use for 360 days of operation is 15,000 

gallons

New Tall High‐Temperature Door‐type 
Dishwasher with Heat Recovery
• 26 Racks per day, 0.6 gal/rack
• Annual use for 360 days of operation is 5,600 

gallons
• Annual Savings of 9,400 gallons



Uncommon Ground – Chicago, IL

• Installed water‐efficient faucet aerators 
• Changed its pre‐rinse spray valve to a high‐efficiency model
• Serves water to customers only upon request
• Replaced the dishwashers with ENERGY STAR® qualified models 
• Replaced water‐cooled ice machines with ENERGY STAR® air‐cooled 

models
• Uses a self‐contained steam kettle without an 

external boiler
• Rooftop organic farm watered by a drip 

irrigation system
• Rain barrel for rainwater collection

From: Putting WaterSense® to Work Restaurants Install Water‐Efficient Commercial Kitchen Equipment. July 2014



The Grey Plume ‐Omaha, NE

• Water‐efficient aerators are 
installed on all handwashing
and prep sinks

• High‐efficiency pre‐rinse 
spray valves 

• Energy Star ice machine 
• Energy Star dishwasher 
• Composts instead of using a 
garbage disposal (2‐15 gpm)

From: Putting WaterSense® to Work Restaurants Install Water‐Efficient Commercial Kitchen Equipment. July 2014



Founding Farmers ‐Washington, D.C.

• Water‐efficient products and 
equipment were installed 
during initial construction 

• High‐efficiency pre‐rinse spray 
valve

• ENERGY STAR qualified 
dishwasher

• ENERGY STAR qualified steam 
cooker (3 gallons per hour vs.
40)

From: Putting WaterSense® to Work Restaurants Install Water‐Efficient Commercial Kitchen Equipment. July 2014









Energy Efficient 
Dishwasher saved 
300,000 gallons per 

year.













Need to Benchmark Savings

Collect baseline information
Measure progress
Compile results and benchmark
Participate in restaurant certification 
programs
Share information nationally
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Thank You.
For more information contact the NYC Water Challenge to Restaurants here.

https://outreached.wufoo.com/forms/z11x41ma026rj5f/

