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SCAA Announces Low Impact Café Program and 
Green Guide  

Collaborative Project Offers Coffee Retailers A Step-By-Step Guide To 
Reduce Their Impact 

 

LONG BEACH, Calif. U.S.A. (October 23, 2012) --- The Specialty Coffee Association of 

America (SCAA), 8TUGreen Cafe NetworkU8T and the 8TUFood Service Technology CenterU8T are proud to 

announce a new and innovative project to guide and support café operators who want to run a 

greener business and potentially reduce costs in the process.  The Green Guide is a series of 

digital booklets, published in modules that will cover key strategies for cafe operators in energy 

conservation, waste reduction, water conservation, and toxins reduction.  Green Cafe Network 

(GCN) is providing technical assistance for the Guide’s content, with key research and expertise 

from the Food Service Technology Center (FSTC). 

 

     Incepted and supported by the 8TUSustainability Council of SCAAU8T, SCAA is encouraging café 

operators to utilize the first module of the Green Guide, the Energy Conservation module, 

designed to tailor strategies specific to coffeehouses.  After the initial launch of the first module, 

SCAA will announce the publication schedule and its plans for a broader program around the 

Green Guide series that includes a mechanism for measurement offered through SCAA’s 

START (Sustainability Tracking and Reporting Tool) and a recognition vehicle for participating 

cafes. The goal is to link simple, practical steps with a broader industry effort. 

 

     The initiative for this project grew from a stated need from SCAA membership and Guilds for 

more guidance and practical information on integrating sustainability principles into retail 

operations.  In addition, numerous studies on the environmental impact of coffee have 

http://greencafenetwork.org/
http://www.fishnick.com/
http://scaa.org/?page=councils&co=sustain_co


 

 

 

concluded that the bulk of impacts are at the end of the value chain; thus a concerted effort at 

retail is key to lowering the overall carbon footprint of the industry.  As a result, the project 

brings together the industry’s leaders in sustainability education and consulting to provide 

solutions for cafes of all sizes across the country.   

     The Green Guide is slated to be available in the SCAA store November of 2012.  To learn 

more, and to sign up to become a participating retailer visit 8TUwww.scaa.org/lowimpactcafeU8T.  

                                                      ### 

About SCAA 

0TThe Specialty Coffee Association of America (SCAA) is the world’s coffee authority and largest coffee 
trade association with nearly 5,000 members including member companies and their employees.  
SCAA members are located in more than 40 countries and represent every segment of the specialty 
coffee industry, including producers, roasters, importers/exporters, retailers, manufacturers, baristas 
and coffee enthusiasts.  SCAA is dedicated to creating a vibrant specialty coffee community, 
recognizing, developing and promoting specialty coffee by setting and maintaining quality standards for 
the industry; conducting research on coffee, equipment and perfection of craft; and providing education, 
training, resources and business services for its members.  Visit 0T8TUwww.scaa.orgU8T0T.  

 

Green Cafe Network: 

Green Cafe Network’s mission is to make sustainability mainstream by greening the coffeehouse 
industry and harnessing café culture for environmental education and action. They provide technical 
assistance, training and resources to help cafes reduce waste, conserve energy and water, save 
money and inspire their communities.  In addition to GCN’s sustainability consulting and education 
services, GCN has built a growing network of member cafes across the United States that are 
committed to running green businesses. 

 

The Food Service Technology Center (FSTC): 

The FSTC is the industry leader in commercial kitchen energy efficiency and appliance performance 
testing. Operated by Fisher-Nickel, Inc., the FSTC provides expertise in commercial kitchen ventilation, 
water heating and building energy efficiency, including lighting, glazing and HVAC.  FSTC’s goal is to 
provide education, viable resources and up-to-date information at no cost, helping commercial kitchen 
operators save energy and enjoy substantial savings. 

http://www.scaa.org/lowimpactcafe
http://www.scaa.org/

	/FOR IMMEDIATE RELEASE
	SCAA Announces Low Impact Café Program and Green Guide
	Collaborative Project Offers Coffee Retailers A Step-By-Step Guide To Reduce Their Impact

