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Water saving information 
So why do all these things? What do I get out of this? What impact will this even have? 

Your questions for the water checklist are answered here... 

There are many basic ways you can improve the water efficiency of your kitchen 

and food service area. These include understanding your water use, tracking your 

water efficiency (benchmarking), improving your general maintenance, encouraging 

staff to adopt water saving practices and introducing water efficient fixtures. By 

adopting water wise principles you can significantly reduce your operating costs 

and improve your business’s water efficiency (and image). 

Complete a water survey 

Find your water bills for the last year (this should be four bills). Open your downloaded audit 

spreadsheet and fill in the details from your bills about how much water is being used. This helps 

us understand how much you will reduce at the end! 

Tracking your water efficiency  

Water tracking can help your business gauge its water efficiency performance and help establish 

goals for water reduction. The efficiency of your kitchen can be expressed in terms of litres per 

food item, or meals prepared.  

By determining your daily water consumption and dividing it by the number of meals prepared you 

can calculate your daily water efficiency benchmark. Use the table below as a performance guide 

and compare your water efficiency.  

Benchmarks for water usage in kitchens:  

 

 

 

 

 Call the plumber! 

To help you get through this section, we are offering for your   

preferred licensed plumber to help tick off the list.  Your busi-

ness can receive up to $200 in plumbing assistance to com-

plete items on your water action list.  

All you need to do is call your plumber and ask them to contact 

the Waste and Sustainability team at Council. We will give them 

two forms to complete. 

Once the work is done, let us know and take a photo! 

Rating Water usage  Litres per food item or meals prepared 

Good Less than 35 L  

Fair Between 36—44 L  

Poor More than 45 L  



Checking for leaks 

To check for leaks, take a reading of your water 

meter, turn off all your taps and don’t use your 

taps or dishwasher or any water appliances.  

Wait at least a few hours (overnight if             

possible), and then check the meter again. If the 

meter has ticked over, something is leaking. The 

following video shows how to check for leaks. A leaking toilet can waste up to 100 litres a day. A 

leaky tap dripping 60 times a minute wastes 21L a day – or 7,665L a year.  

Water saving tap features 

Aerators - can be used for flow control on existing taps. Aerators screw onto the tap head and 

add air to the water flow. Water flow is reduced and washing effectiveness is maintained. 

O-rings - Long life tap washers - for insurance against future  unreported leaks and to reduce 

maintenance costs (usually with a rubber O-ring and mechanical protection against                 

over-tightening) 

Automated and metered taps - Update the tap system to include 

either: 

• automatic shut off – when the handle is released, the valve 

shuts off 

• metered shut off – when a lever is depressed, the tap     

delivers a water flow for a pre-set time, then shuts off  

Pre-rinse dish hose - is one of the easiest and least expensive 

water-saving upgrades, and one of the most effective. Most restaurants pre-rinse dishes before 

putting them in the dishwasher, and many older pre-rinse spray valves are highly inefficient.  High

-performance low-flow nozzles clean just as well with flow rates much lower, and because        

pre-rinse sprayers generally use hot water, saving water also cuts energy usage. Finally, the 

valves are easy to install. Just unscrew the old one, and screw in the new one. 

Water Efficient  Practices 

Your action plan outlines what to do to make your practices more water efficient.  By taking on all 

these small actions, it makes a big impact. 

We are asking that you complete each of these actions to gain 2 points each.  And make these a 

part of your workplace culture so they are done every day. 

 

 

https://www.youtube.com/watch?app=desktop&v=225mghu9tXA&list=PL7UjNvzOxplnq1msQHVt7CYO0RjOtf-Qu&index=5
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Employee awareness 

One of the most effective ways to conserve water is simply to let employees know it’s important. 

That can just mean taking the time to train them on proper dishwasher prep and loading. Or you 

can take it to the next level by instituting a sustainability competition featuring awards and    

recognition if certain targets are met. Studies show that a little motivation can go a long way to 

raising employee awareness and participation. 

Water saving reminders  

Install save water signage: such as “Use a plug” and “add a little air”. In fact, now is a great time 

to install all your reminders from us!  

Rainwater - capturing or diverting? 

As we all have unique workplaces, one size does not fit all for diverting or capturing rainwater 

(hence the choices). If diverting rainwater, it is important to remember to only use this for things  

that aren’t for public consumption. Businesses can use rainwater for watering gardens, flushing 

toilets or doing laundry.  

Diverting rainwater will require some expertise but 

doesn’t necessarily require a tank or storage. Melbourne 

Water have some great resources in showing how to 

make a rain garden. This diverts water from a downpipe 

to feed a wicking garden bed. This way your plants can 

thrive and you won’t even have to think about watering 

them! 

Capturing rainwater will need the use of a plumber to fix a 

rainwater tank and overflow pipe. Tanks vary in size, 

shape and colour but are a permanent fixture. 

Water efficient plants 

Gardens are decorative and practical additions to any hospitality business. It’s a great reward for 

both yourself and your customers when you can tell them something is home-grown. While herb 

and vegetable gardens are a great way to supply food, a decorative 

garden will bring colour and clean air into your business. Try using 

drought tolerant plants such as native species to save  water.  

Remember to mulch around your plants to prevent water loss through 

evaporation.  

Pro tip: This Sustainable Gardening in East Gippsland and Wellington 

booklet can help you design and decide on plants for your garden. 
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Healthy Dishwasher Habits 

Dishwashers are the highest consumer of water in most kitchens. Safe Food Australia’s A guide 

to the food safety standards have recommended to wash utensils and dishes in water that is   

between 54 C and 60 C. Any temperature lower will not kill bacteria and higher temperatures 

tend to bake food onto the dish. Remember, if you need to sanitise the dishes afterwards, the 

temperature needs to be above 68 C. 

Depending on what your economy setting includes, you can be saving water, energy and of 

course money!  If you only wash fully loaded dishwashers, you will be using the same amount of 

water to wash more items. Try to do this for all your loads in the day.

 

Water Efficiency Labelling and Standards (WELS)  

Cafes use large amounts of potable water for non–drinking purposes. 

Use high-efficiency water fixtures, such as: 

• Taps:  5 or 6 Star WELS (<6L/min) 

• Toilets:  5 Star WELS (4.5L/2.5L flush) 

• Urinals:  5 Star WELS (0.75L/flush) 

• Showers:  3 Star WELS (<9L/min)  

• Dishwashers: within one star of the highest possible. 

For further information on water efficient products visit the product       

registry on the WELS website www.waterrating.gov.au   

 

Congratulations, You have completed the water actions!  

Contact us to send in your water survey results and let us know what you have 

achieved. 
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