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Category Name: Best Green Concessions Practice or Concept

Name of Concept/Airport:  Green Restaurant Certification

Company that Operates Concept: JFKIAT and SSP America

(If the airport/concept wins an award, the information provided above will be used in the media release)

Use of Concept/Program and Branding
Provide as general description of the concept/program and branding:

JFKIAT, in partnership with SSP America, pursued Green Certification through the Green Restaurant Association (GRA). http://www.dinegreen.com

The Green Restaurant Association’s (GRA) standards reflect 25 years of research in the field of restaurants and the environment. Thousands of restaurants and hundreds of thousands
of restaurant personnel have provided the living laboratory for the continued evolution of the GRA Standards. The purpose of the GRA standards is to provide a transparent way to
measure each restaurant’s environmental accomplishments, while providing a pathway for the next steps each restaurant can take towards increased environmental sustainability.

Each T4's restaurants was evaluated and measured in 7 categories: Water Efficiency, Waste Reduction and Recycling, Sustainable Durable Goods & Building Materials, Sustainable
Food, Energy, Reusables & Environmentally Preferable Disposables, and Chemical and Pollution Reduction.

Upon receiving certification from the GRA, all of T4's restaurants added collateral to windows, menus, and tables notifying customers of their achievement.

Concessions Goals

Provide a general description of the goals for your concession concept/program and how you met them:

By October 31, 2017 we strove to have 64% of all T4 restaurants (20 out of 31) achieve Level 1 certification. By Q4 2017 100% of our restaurants had achieved Level 1 certification and units
are currently being evaluated and headed for level 2 certification.

By Q4 2018 we aim to have 50% of restaurants at Level 2 certification.

The increased recycling from the restaurants also helped T4 achieve LEED certification.
We also hoped to reduce waste and improve operations overall.

GRA made site visits and with SSP mapped out a plan to achieve certification. It is a baseline requirement that recycling and composting is implemented in units to achieve any level of
certification. With GRA' s guidance and coaching as well as a partnership with the JFKIAT facilities department, recycling and composting were achieved in all 28 food service units. Level 1
certification was achieved in 27/28 units and we expect certification for last unit in March 2018. In addition to recycling and composting, SSP installed high efficiency vales and aerators on all
of their sinks. Annualized this represents 3,829,000 gallons of water. The terminal wide recycling program increased to 48%, driven mainly by the recycling and composting efforts of SSP as
well as the other concession operators. SSP also recycles 100% of the grease used in fryers.

Design/Layout

Describe how the concession concept/program makes the best use of the space allocated, including concessions’

placement in relation to passenger flows throughout the terminal or concourse:

SSP implemented recycling and compost bins in all of their restaurants. Additionally, JFKIAT set
up recycling capture centers in key back of house areas. A composting dumpster for food waste
only was installed in the loading dock area.

Revenue Performance (if applicable)
(If the program/concept is less than one year, please enter performance numbers to date and make a note below)

Concept/Program Square Feet n/a
Annual Gross Sales n/a
Annual Sales per Square Feet n/a

Return completed form along with the PowerPoint Presentation
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