Case Study: Mario’s Kitchen and Gracie’s Next Door - Tsawwassen, BC

Overview

Client: Mario's Kitchen and Gracie's Next Door
Location: Tsawwassen, BC
Industry: Hospitality & Restaurants

Challenge: Sustainable food waste management. 2 [
Solution: Implementation of the Syker Systems Stratus Food Waste Processor.
Results: Reduced CO2e emissions, improved operational efficiency, and strengthened
commitment to sustainability.

Background

Mario's Kitchen and Gracie's Next Door are beloved local gems in
Tsawwassen, BC. Owned and operated by Liz and Darren Gates, these
establishments are known for their welcoming
o atmosphere, fresh and delicious food, and
Qﬁ:r‘fn{m{"’ dedication to the local community. Beyond dining,
,.,3,'.';'-:::"‘1" both restaurants serve as hubs for private events,
E—— further embedding themselves into the fabric of

their community.

The Challenge

Managing food waste is a universal challenge for restaurants, and Mario’s Kitchen was no
exception. Traditional waste disposal methods—lIlike dumpsters—posed significant
issues, including:

e High costs of waste management.
¢ Unpleasant odors that could deter customers.

¢ Negative environmental impacts due to greenhouse gas emissions from organic
waste in landfills.

To continue offering a stellar customer experience and align with their values of
community care, Liz and Darren sought a more sustainable and efficient waste
management solution.

The Innovative Solution

Mario's Kitchen adopted the Syker Systems Stratus Food Waste Processor, an
innovative technology designed to transform food waste management. This system
processes approximately 12 tons of food waste annually, offering a clean and effective
alternative to traditional dumpsters.




Key features of the Stratus Food Waste Processor include:
¢ Advanced technology for sustainable waste processing.
¢ Elimination of odors associated with conventional waste methods.

e Reduction of the restaurant’s environmental footprint.

Results
1. Environmental Benefits

By utilizing the Syker Systems processor, Mario's Kitchen
prevents approximately 30 tons of CO2e emissions annually.
This reduction is equivalent to taking six cars off the road
each year, underscoring the restaurant’'s commitment to
mitigating its environmental impact.

2. Operational Efficiency

The processor eliminates the need for a smelly dumpster
behind the building. This not only improves the customer
experience by removing unpleasant odors but also simplifies
waste management processes, freeing up resources for other
operational priorities.

3. Commitment to Sustainability

This initiative is a cornerstone of Mario's broader sustainability efforts, which emphasize
their dedication to environmental care and social responsibility. By implementing
forward-thinking solutions, the restaurant sets a powerful example for others in the
industry.

Conclusion

Mario's Kitchen and Gracie's Next Door are more than just
restaurants; they are champions of sustainable business
practices in their community. By adopting the Syker
Systems Stratus Food Waste Processor, they:

¢ Addressed a significant operational challenge
sustainably.

¢ Enhanced their reputation as environmentally conscious local leaders.

e Continued to deliver exceptional food and unforgettable experiences while caring
for the planet.

This case study highlights how thoughtful innovation can transform challenges into
opportunities for growth and community impact.
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