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Little guide of good practices in       environmental restoration

Apparently, the restoration is a low environmental impact, but in reality 
It is an activity that, as almost all contributes to the consumption of resources and generation of waste. It consumes water and wastewater produced, consumed electricity 
And also for cooking gas or other fuels for heating; used large variety of equipment and materials, and there are very different types of waste. Apply good environmental practices in each of these sections can be a good contribution to the preserving our environment, reducing occupational hazards and improving competitiveness of the company.
Water

In the catering sector is a major consumer of water, and generate quantities significant sewage. There are some simple steps that will help save precious and scarce water is:

· Install water saving instruments as broadcasters, limiting the pressure and timers in services. 
· In the toilets, choose waters systems with dual download or interruption of flow. In the ancient waters may enter a container to reduce the capacity of the tank or get off the mark. 

· Do not wash the dishes or food leaving the water running. It is preferable to clean vegetables in the sink or in containers that under the tap with running water. Do not thaw food under the faucet open. 

· Use the dishwasher when it's full. 

· Schedule washing and needs of crockery and cutlery to avoid having to wash with a half load the dishwasher. 

· Avoid leaks and leaks, conduct periodic reviews of water facilities, tracking bills and meter reads to detect 

· Excessive consumption. 

· Do not throw waste water, and in no case dump used cooking oil down the drain. The waste must be deposited in dumpsters, separated 

· Depending on paper, leftover food, glass, etc.., And never throw them down the drain.
· Avoiding the use of detergents with phosphates and toxic cleaning products (check labels). Today there are alternatives for the less impact  environment and people's health. 

· Descaling water when it is hard, because it is preferable to install and can reduce water consumption. 
· Whether in the garden as ornamental vegetation, choose native plants that consume little water.

ENERGY
Most of the energy we consume comes from fossil fuels. Its consumption contributes to climate change, one of the most serious environmental problems facing humankind. 
They also buy products from distant countries contributes to energy expenditure and CO2 emissions. The energy sources commonly used in catering establishments are:

· Using machinery and products easily 

· Repairable, long-term. 

· Turn off appliances that are not being used, and not leave them on standby, as well as consume energy. 

· Disconnect the subunits unoccupied. 

· If you use diesel, it is important to properly install the tanks and check the level to control consumption and detect leaks. 

· Seek information on the possibility of installing renewable energy (solar thermal and photovoltaic, wind turbines and small). There are growing 

· State aid and the autonomous region to promote the use of clean energy. His efficiency is higher, and 

· Deadlines for repayment has been reduced. 

· This is the best contribution that can be done to reduce CO2 emissions and combat climate change. 

· Use correct appliances as refrigerators, freezers, cameras conservation, dishwashers and others.

Refrigerators, freezers, 
dishwashers and air conditioning

· Consult the energy label when purchasing any of these products as well as the type of refrigerant gases that are used. 

· Energy efficiency is indicated on the label with the letters A to G and in color from green to red (most to least efficient). Each change from the letter A is an increase in energy consumption of 10%. 

· Do not open and close continuously refrigerators, freezers and cameras. 
Have thermostats at the right temperature: 5 ° C below 25% can increase energy consumption. 

· Do not place hot food in refrigerators, freezers and cameras. 

· Ensure that refrigerators, freezers and cameras closed properly, and that the boards are clean and in good condition to allow for a good seal.

· Prevent the accumulation of ice or frost on the refrigerators, as it increases consumption energy. A layer of ice 5 mm 30% increases power consumption. 

· Keep clean the rear of refrigerators: if it is dirty and full of dust increases the energy consumption. If you are clean and well-ventilated can reduce consumption by 15%. 

· Isolate areas of the cold hot:  Properly separate refrigerators, freezers and chambers of ovens and stoves. 

· Always use the dishwasher at full Load, or purchase models that have washed possibility of economic or half load. 

· Acquire dishwasher that can be connected to making hot water and not have to heat water with a electrical resistance, the more energy is produced from these devices to heat water. 

· Avoid gas CFC or HCFC refrigerants that harm the ozone layer in refrigerators and cooling systems or air conditioning. Information properly to acquire devices that do not harm the ozone layer. When no longer work, go to a manager authorized for pickup.

Ovens, stoves and irons
· Use the right size containers to the stove, and controlling the flame that is not greater than the bottom of the pot. 

· Cover containers when cooking to facilitate the concentration of heat. 

· Reduce fire when foods have begun to boil. 

· Using the oven so far provided food to be cooked. 

· Do not continually open and close the oven every time you open may be lost between 25 and 50 ° C. 

· Heat. It needlessly consume energy to the oven again to acquire proper temperature.

· Using gas stoves, cleaner and more efficient than the electricity when cooking. If using an electric cooker, off before the end of cooking.

Lighting

· Utilize natural light, and take it into account when planning the distribution of the design of tables and work areas. 

· The white walls help to save energy in lighting. 

· Apliques lamps and opaque reduces the effectiveness of lighting and produce increases unnecessary consumption. 

· Identify areas with excess lighting and take steps to reduce it. 

· Use timers and detectors in bathrooms and presence in areas of step. 

· Use low-energy light bulbs, especially at the points where the light is on for more 
hours. They allow savings of up to 80%. 

· Clear bulbs and lamps can be a very significant savings of up to 10%.
Cooling, heating and hot water

· Thermally insulate the establishment-doors, windows and differentiated spaces and hot water pipes and air conditioning. 

· A good orientation of the installation, use of porches, umbrellas, as well as the presence of trees, are factors that help to achieve isolation and shade. 

· Set the thermostat at the right temperature: variances of 1 ° C resulting in a change of 8% of energy consumption.

· Temperatures are recommended: 
18 ° C in winter and in summer: 25 ° C. 

· Conduct regular reviews and cleanings of air conditioning installations. Some teams in poor condition can consume between 30 and 50% more energy. Clean filters regularly. 

· If there's one new facility, taking into account the energy consumption of the teams to acquire and choose models that are used for harmful gases ozone Layer.
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