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The Duluth Grill

Background
Tom and Jaima Hanson bought a small, franchised restaurant in 2001 as a new approach to their family g
financial welleing. As part of the Embers franchise, the Duluth Grill had a reputation for the type of food a
atmosphere common to roadside diners around the country. A loyal customer base came with the purchal
quick ofbn access to the itdgeshighway passing throughuarised continued business.

As a 3@ear veteran of the restaurant industry with endless entrepreneurialagbéit, ficotime in adding his
f a mndighborly style to this new endeavdidaf$miselieve qusl begins at their back door. They
scrutinize every product in their kitchen and work to provide the best quality ingrediigadinarepuice
They continuously work with suppliers to meet their standards of quality and cleanlioess paoduch®ose
when offered the option. Their dishes are made from scratch using family recipes and are served by a loy
over 50 employees. A main priority for this family iso#iiegraiithe neighborhood in which they live and
work. Theiefforts in this area are stellar and continually growing, including fundraisers for breast cancer re
veterans, chil drends books, food dri ves, and | o

As the path of sustainability began to appear possible, the DulirteGteit exieisome actions that seemed
to move in the right direction. Though not yet woven into a systematic approach, finding ways to save end
reduce waste for the benefit of their community was clearly the right path tblgnssuseli®ee the
dollars would follow if the purpose was right. In their pursuit of this new business model, the franchise wa
for the freedom of independent ownership and the ability to enact change on their own terms.

Beginnings

A baseline analysie@tarly practices put into
place prior to the Eakldopter Project training
includdinstallation of le@blinds to keep the su
out and heat in, recycling where possiaadpre .
postcompostingvhich cusolid wastsy twe . KT
third3, a switch fromy&bfoam to compostable , '
carryout packaging, and a multitude of comm
service projects.

Unsustainable practices still in place included
incandescent lighting, inefficient food reheati
chemicalpased property mansay, traditional
restauranendordranchiseenus, food
purchasing based on price, inefficient insulati

chemial cleaning products, and.more Duluth Grill owner, Tom Hanson
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Baseline Analysis & Sustainable Practices

Sustainability Principle #1 Sustainability Principle #2
éconcentratipbad Df omu éconcent r aprodacedsby sofiety
LowE blinds for energy savings Compostable caoyt containers (no Styrofoam

Bike rack to encourage riders

Insulation in gaps to reduce heat loss

Some CFL bulbs

Some locally sourced f(redsices transportaltic

Sustainability Principle #3 Sustainability Principle #4
édegradation of the épeoplesd capacity
Extensiveecycling Supporting local food producers
Composting High wages compared to industry standards
Refillable ketchup bottles Healthy food options available
Limit use of iqaelt salt in winter Community service projects

Once these positive actions were identified, the seconld step@@Bp 6 o f  Pphloaess Wastou r a |
identify current practices that werelation of sustainahilifipciples. The table below highlights opportunities
for moving toward sustainability by identifying areas where more sustainadbleesictiplesrented

Baseline Analysisd Unsustainable Practices

Sustainability Principle #1 Sustainability Principle #2
éconcentrations of sub éconcentrations of
Food delivery transportation (8 trucks/week) Cleaning & dishwashing chemicals
Insufficient weather proofing Synthetics used in seating/wall/floor cover

Lighting on 16 hrs/day

Ice makers (2)

Old light ballasts

Old water faucets/sprayers
Carpeting that requires vacuuming

Sustainability Principle #3 Sustainability Principle #4
édegradation of the € p e o gapaeityg td meet their own neg
Beef from unsustainable farms No health insurance for employees
Salt used to-be sidewalks/parking lot No day care for employees
Excessive paper use/junk malil Not using fairade products (i.e. coffee, tea

Nonrecycled content paper products
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A New Vision for a Sustainable Future
Team members and restaurant managers Louis Hanson and Jeffi®statdhmaatpribr to joining the Early

Adopter Project: o0We commiifftréecnnaldrysalsveostso blh eid
complete definition of sustainability in handsithrstatememeadsd Th e Du | u tthiniving Twinl | i s
Ports businessleadec ommi tt ed t o sustainable practices in

Actionsd Outcomesd Metrics

To address the gap between vision and reality, the Duwhitts@ritheal list ofction ideas. Nekiey

strategically aligned actteps for those idlbag were in a position to implement immediately. Their longer
term goals continue to develop and, as many participants in the Early Adopter Project are finding, one act
many others and resources in the form afrideagpfoyees and customers seem to be coming in as fast as th¢
can keep up.

Action Ideas:
e Buy locallhenever possible/available

e Update and upgrade weather proofing
e Timer for lights/occupancy sensors
¢ Replace old ballasts
e Water faucet aerators
e Carpoobd bike incentives
e Shut down 1 ice maker
e Source recycled content napkins
¢ Return to sendireject all junk mail .
e Source eddendly uniforms — :
i Team members and Duluth Grill managers Louis H
* Purchase faiade pI‘OdUCtS and Jeff Petcoff begin their baseline analysis
e Create employee day casite®n
e Source local fish, increase bison, reduce beef
¢ Replace vinyl with bamliaimscotingloth seats when renovating
¢ Replace synthetic carpetsaithfloors (eliminate vacbetetricity use)
o Electraically file & scrutinize ugmpér for essential needs only
e Work with vendors on-@@endly packing & chemicals
e Use sand and shovel instead of salt for sidewealkdte
e Offer health insurance to alifiudl employees (laagn goal)
¢ Research renewable energy options

Short-term actions implemented:
Waste, Recycling & Composting
The Duluth Grill learned that their composting system could be handled more efficiently, their recycling co
processed locally (instead of 200 miles away), and their monthly bill could be reduced by switching waste

Lighting Retrofit
The retaurant was originally outfitted witlagGncadescent bulbs above eachBgidatching to LED bulbs

they educed tireelectricity use from 320 kw per bulb to 12.
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Steamddler

Ten times a day large pots of soup were reheated oflamsnabpet gas stove, takingQLBinutes eady.
purchasga steam boiler for soup/sauce rehttatirgstaurant now heats less product with less energy in less
time while providing a fresher product to their customers.

Icemelting &

Parking lot astlewalk ice is a problem in this nerénegity for nearly half the year. Road salt is the traditional
solution, adding significant sodium content to the rungfy wekarg sand with salt, the restaeceedsed

salt usagem 10 bags peayw 3, which will reduce the impact on Lake Superior, just 2 miles downhill from {
location.

Productive beautification
TheHansonsondered how they could make beautificatigioaeSimple efforts like sweeping the parking lot

seemed to be smg imitation from adjacent property owadhey decided to take the idea a steprtuether.
adcedhanging flower baskets, a concrete patio andaadkweitly repurposed materials to their storafront. A
herb gardemas planted near theagco provideheir own herbs in their homemade recipes. Now, with the
help of the Duluth Community Garden progiam|tlren i s t o create an ur ban
their parking [ ot. T he 6 andlefb@rodydiaon éoetime kigHemandthew i |
local food bank, while bringing aestheticallyquiaiseamto the neighborhood.

Coffee & tea

Li ke most restaurants of t hilmsorderyogodiow susthimrabiliyul ut h
principles, they switchagpliers to a local coffee roaster and purchase ergaeicofééeWhile the coffee

is more expensitiee flavor is better and customer do s e e m t o in priced e ddcdffeinatedn c r e &
varietys now Swisgter processed instead of chemically processed. This switch has led to other product ¢
including loose teas that are also organitrade. fair

Ketchup

Disposdb singleise ketchup bottlesan industry standsvtien thevatch tarefillable bottles and bulk ketch
was made, thegpk 3,120 plastic bottles out ofrttiflllaer year. This translatexh annual savings of
$2,184.00.

Menus

Standard restaurant menus limit flexibility, offer limited paper choices, and@piakp#&visiva growing
focus on local, seasonal, fmwathier option was needilv menus are now printéubirse on 30% recycled -
content paper and create freedom to add new products and make other important changes to the mé:ﬂu in
day. Tis now provides a format for customer education, opportunities for special dishes made from Igcal,
products, and a flexible platform for further improvements. 3

oject Case StiRBp&t

Marketing Strategy
When their menu began to shift toward more sustainabhebgingngegetarian and glineenselections,
wordofmouth was their main source of advertising. As business began to increase, marketing dollags bed
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available and were used to highlight these new, niche products in local papers. (Attachment B) >
In the toughest economic climate since the 189400s
business, the Duluth Grill was up 8.43% over 2008 sales. %

=
Customer Response "
Ontable comment cards come indayewyith praise for these sustainable practeemany as half of them o
compinenting the new food choices and the restaurant
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Lessons Learned, Challenges Faced, Barriers Overcome
Team members for the Duluth Grill were Louis Handdhetcaff)efeneral managers. These are among their
lessons learned:

dt was valuable to have someone to guide us through the learning and actionlanning procesg.

Having the strategic questions to help filter and evaluate actiof ideas is key.

@ringingogether diverse organizations and keeping them in communication for a year proved
particularly valuable for networking and for comparing ideas, solutions and shtaring resources.

Having a solid understanding of the framework improved our marsagémstefglgietting
them on board with new procedures véas key.

Btarting with small steps gave us time to accept and understand sustainability principles. Oncg
is rolling, change just gets easier and mor& exciting.

dMotivation comes from ssgcand each action that works builds motivation far the next.

Their biggest challenges were time and money. This small, busy restaurant had to continue to run while t
committing time to training and homework. Dollars to invest in capitenispra@ve scarce and paying for

extra stafb cover their shifts while team mewdrerfn training was a stretch. The managers confess that the
oneyear commitment they made to the training process and the deadlines imposed by thertisainers were th
reasons they stuck with it. Having had many team meetings early on, they have now incorporated sustain
topics into every staff meetingeaargdadded an entire sectiba émployee handbook.

The key to overcoming barriers was to firsemhpletions with no or low upfrats ¢bat created dollar
savingdthe proverbiél | -banging frd@if then invest those savings in the next action idea with sidiiar bottom
outcome. As these actions began to pay off in savingentrayealgood publicity and customer appeal,
resulting in increased business revenue. Maintaining this reinvestment model is building their capacity to i
practices with more significant impact.

What would the Duluth Grill team tell other retstéamkimg at a similarchadde? 6 s easi er t ha
snowballs and customers appreciate all the chan
the benefits of sustainable practices far outweigh the costs, &vguinigeloastgh training for a year to have a

solid foundation in sustainability principles and strategies. c andt put a val ue on
sustainable is going to happen whether you want & wedrawveftso being ahedd ot he cur ve i s
OwnerTomHansos ay s, OWe do what needs to be done and

b e d dheiespeéialty glufeme breads are selling at the local Whole Foods Coop. Their ads now focus o
sustainability emphasis of their husginiesss bringing in a whole new, loyal custoamsil baseased media
attention.Tom believes that building relationships with community groups, suppliers and business associat]
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keep the momentumwgng. Involvement with their neighborhood business association has inspired an initiafive

called 6Lincoln Park Produced. C o mradded ptoguctgy ar d e
such as salshich can be branded to improve titeipalle of the Lincoln Park neighborhood. In presenting
their outcomes at the public showcase, manager
in sustainability are passionate and are as invested in your succdsg a8 theirawnp o we r f u | cy

Measuring the overall impact of all these smal/l
reduce the transportation fughagever, as part of a larger food system, it seems ilmgetsiline the
footprint of a single entity. As local options become available for alterntiey®shgngiasll will be
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primed to lead the pack in signing up. Supporting local, sustainable food producers is one way this small
make a big environmental impact in themetkiimy local§ourced food a new priority for the Duluth Grill.
Potatoes from a CSA farmer, honey and jam from local producers, tomatoes from a fellow Early Adopter H
business, local bison and figdditidnal homemade gifiemnpoducts have been added in therghs since
the training was complete.

Next Steps

With a dozen community service initiatives already in place, the Duluth Grill still has a list of human needs
met on theiistt of action items. They aspire to offer day care and health insurance to their employees, ever
currentlyemployed people are seeking out their restaurant for employment under their current benefit packl
because of its growing reputationsaslal@@lace to work.

The cycle of implementing sustainability which began with ketchup bottles has grown into more advanced
development. The next phase of intermediate actions include building renovations using sustainable matg
(bambowvall covering, cletbvered seats;vaxuum flooring), and innovative projects such as a rooftop
greenhouse utilizing waste heat and moisture from the kitchen.

As the family and staff educate customers through conversation and the new meofigriugttiraierisieas,
their connections to local resources, and their services to do the researciHarsdds froritieue down

this journey toward sustainability. The cdommun|i

restaurant and neighborhood as a placdrnanad/egpport.
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Attachment A
Thisseries of postecseaésd for the Early Adopter Project Public Showc8se in October 200
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