Ocean Pledge Restaurant Programme
Guide on how to become an Ocean Pledge Restaurant

WHAT IS AN OCEAN PLEDGE RESTAURANT?
An Ocean Pledge Restaurant is a restaurant which has made the commitment, pledged, to turn the tide on
plastic pollution.
By now we all have heard and seen the devastating effects of the excessive use of plastics. Latest research has
even revealed that there are microplastics in our rainwater and snow caps! We are still trying to overcome the
plastic gyre in the pacific ocean and the litter we can see on our beaches, now we have to manage these tiny
unseen bits too. These tiny bits cause havoc in the delicate systems of the biosphere and our own physical bodies.
This has really gone too far.
It’s now, more than ever, time for us all to take responsibility in some way to change the way we do things, and in
turn create a collective demand for better solutions. Solutions which do not make our planet, bodies, our homes a
toxic place. Solutions which makes this world a better place. We have the technology and intelligence. Together
we can.
Plastic pollution is one place where we can all make a difference. When it comes to plastic, there is no such thing
as ‘away’. Every single piece of plastic ever produced still exists today. Every single piece of plastic saved makes a
big difference to some creature on this planet.
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THE PLASTIC CONUNDRUM
So how do we solve this problem when we are so dependent on plastic?
Plastic is everywhere, and it has it’s place. It’s just that we have become so accustomed to buying and throwing
away that we now sit with this problem. In our own discussions and talking to experts like WWF, the approach to
take is to:
1. Change this current linear model and turn it into a circular model.
2. Decrease demand at source for single use, throw away plastic items.
Linear model: virgin plastic for raw material inputs, manufacture, utilise, throw away.
This results in new items being created all the time, pollution increasing and landfills overflowing.
Circular model: use existing plastic objects to create recycled raw material, manufacture, utilise, recycle end
product back into the supply chain for recycled raw material.
This keeps the need for virgin materials low and keeps trash out of the environment and landfills.
An Ocean Pledge Restaurant’s actions will support the decrease in demand at source for single use throw away
items.
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YOUR PLEDGE AS AN OCEAN PLEDGE RESTAURANT
For your restaurant to get an “ocean stamp of approval”, you need to implement the following:
1.

Straws provided to patrons, inhouse and take-away, are not made of plastic or bioplastic (PLA).

2.

Utensils (chop sticks, stir sticks, scoops and cutlery) are not made of plastic or PLA.

3.

Take-away food and drinks containers are not made of expanded polystyrene (aka Styrofoam).

4.

Carry bags for take-aways are not made of plastic.

5.

No individually wrapped sweets are handed out.

6.
7.

A “refuse the lid” campaign is clearly visible and communicated.
A “bring your own” mug, bottle or container for take-aways is clearly visible and communicated and possibly
incentivised.

Don’t worry, we will provide you with alternative products and suppliers. Our pilot restaurants have been great
in sharing their insights and challenges.
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OCEAN PLEDGE PROGRAMME CRITERIA
Participating restaurants must follow certain mandatory criteria:

NO PLASTIC
OR PLA
STRAWS

ALL TAKEAWAY/DISPOSABLE
UTENSILS INCLUDING
STIRRERS ARE MADE
FROM
WOOD/BAMBOO

NO EXPANDED
POLYSTYRENE (AKA
STYROFOAM)

NO PLASTIC BAGS
OFFERED FOR
TAKE-OUT
ORDERS.

NO SWEETS WITH
INDIVIDUAL
WRAPPERS

A “REFUSE THE
LID CAMPAIGN” IS
IMPLEMENTED.

REUSABLE/BRING
YOUR OWN
MUGS, BOTTLES,
CONTAINERS, ETC.
IS
COMMUNICATED
AND/OR
INCENTIVISED.

CRITERIA
ARE INSPIRED
THE SURF
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PLA AND BIO-PLASTICS
Why PLA and bio-plastics are not okay:
Polylactic acid (PLA) is a polymer which consists of small units of lactic acid. It is derived from natural
materials such as corn, tapioca, and potatoes. Lactic acid naturally occurs in your muscles when over
worked and gives milk its sour taste.
So why the issue if it is made from natural materials? It can biodegrade because of the natural raw material
it is made of and microorganisms can turn it into compost from feeding on it. The issue is that it needs very
specific environmental conditions to biodegrade which are not found in our everyday environment.
It needs a temperature controlled environment above 60°C, humidity and microorganisms ie. commercial
composting facilities. These we do not have in our country at this stage. If the PLA lands up in a landfill it
may take anything from 100 to 1000 years to degrade. If it lands up in the environment it can cause the
same damage as plastic.
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PLA AND BIO-PLASTICS
Why PLA and bio-plastics are not okay:
PLA (#7) also differs chemically from plastics with numbering #1 - #6. It therefore can not be recycled
with these plastics, it contaminates that recycling process. It has to be separated and recycled in a
separate process.
Bio-plastic is may be very misleading for example ‘oxodegradable’ plastics. This is still plastic to which a
toxic compound has been added to facilitate decomposition into smaller plastic bits.
(http://www.beachapedia.org/Bioplastics).
Sadly, there is a lot of green washing happening at the moment. The best way is to educate people to be
geared with their own re-usable items so we can turn the tide on this excessive throw away culture of
convenience. It’s time we all take responsibility for our choices and actions.
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STRAWS

Over 500 million plastic straws are thrown away in the USA every day. If this amount of straws
were attached from end-to-end, it would wrap around the circumference of the earth 2.5 times.
And that is just a single day in a single country!
Single-use plastic straws are a no-go!
Plastic straws are NOT recyclable and for just a few minutes of use, they take over 500 years to
decompose, so for 200-500 years they either clog the landfill or pose a serious threat to creatures
both on land and sea.
While PLA straws offer some solution, they often look and act (in the ocean) too similar to plastic
and unless composted in a temperature controlled environment, they pretty much hang around
for the same amount of time.

Solutions:
-
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Provide alternatives like paper, glass, metal or bamboo.
Ask people if they want a straw as opposed to automatically handing them out or placing
them in drinks. This will save on costs and reduce waste.
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UTENSILS
Billions of plastic cutlery are thrown away yearly and these can take up to a 1000 years to break
down. Plastic utensils are listed as one of the deadliest ocean trash items. It is mistaken for food
and kills sea birds, turtles and seals and other mammals. Plastic utensils are also in the top 10
most commonly collected items in beach clean-ups. Furthermore plastic utensils are usually
manufactured using polystyrene (6 PS) which when heated could release toxic chemicals. And
that’s not all, these items are difficult to recycle too.

Solutions:
Promote bring or use your own.
Sell a branded travel carry case with re-usable cutlery.
Alternatives for cutlery: wood, bamboo
Simply asking people whether they need it first, or asking people to opt-in can help reduce the
use of single-use plastic.
• Not everyone who gets take-aways requires cutlery as many will choose to take home or to an
office that already has.
• Provide a discount / incentive to use your own or to refuse the utensils.
•
•
•
•
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POLYSTYRENE (aka STYROFOAM)
Not only is polystyrene (aka Styrofoam cups and food containers) linked
with carcinogens, but there can be no worse container for the ocean
because it breaks down releasing tiny bits of microplastic that are
impossible to retrieve from the ocean.

Solutions:
-

OPRP Guideline Document | October 2019

Provide alternatives like made from materials such as bagasse or
cardboard (not plastic lined if possible).
For your regular customers incentivise them with a discount if they
bring their own container if collecting.
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PLASTIC BAGS
South Africans purchase over 8 billion plastic bags per year, which
continues to be the 2nd largest threat to oceans (after fishing gear and
cigarette butts), leading to the death of millions of sea creatures. With a
small amount of effort is easy to do without. Again, beware of bio-plastic
alternatives as being in the ocean still causes the same harm as regular
plastic bags.

Solutions:
• Brown paper bags.
• Start a re-usable bag program with discounts offered if you BYO (bring your own).
• Beware of bio/compostable bags especially the ones that say ‘oxodegradable’ as these are still
plastic bags (made from HDPE plastic) but with toxic additives that make them breakdown
into microplastics faster – these have already been banned in USA and UK.
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INDIVIDUALLY WRAPPED SWEETS
Candy wrappers are generally made from polypropylene film and other
materials. This mix of materials makes the recovery of materials in the recycling
process expensive and is therefore rather ends up in landfill or the ocean. To
date, sweet wrappers is the most frequent found item on the beaches around
Cape Town (https://www.thebeachcoop.org/what-we-do/#dirty-dozen).

Solutions:
• Serve sweets from from a sweet dispenser.
• Bring a small bowl to the table with unwrapped sweets with the bill.
• Do you really need to hand out sweets?
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CAMPAIGNS & INCENTIVES
“Refuse the lid”

Lids, lids, lids…. A necessary evil? Lids are handed out automatically
with beverages to prevent spillages and injury (hot drinks) to
customers.
To date we have not been able to find a suitable replacement. All lids
are made from plastic. And as we know the PLA options won’t
compost unless it is in a controlled environment ie. commercial
temperature controlled composting facility. Even if the PLA ends up in
landfill it will stay there for anything form 100-1000 years!

Solutions:
• Clearly communicate a ”refuse the lid” option. Restaurants have reported this
actually works and they are buying n less lids.
• Do not fill the cup to the very top this makes one less inclined to take a lid if its not
filled to the brim ready to spill.
• Sit down and enjoy that coffee before you rush off.
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CAMPAIGNS & INCENTIVES
“Bring your own”

Coffee cups and lids are an oceanic blight. Single use throw away cups
supports a throw away culture of convenience with no consideration to what
happens with the item once it has been used. With our current state of
pollution and overfilling landfill sites we can not continue to support this
throw away habit.
Regular cardboard or paper-looking cups are often coated in petrochemical
wax, plastic lined or PLA lined making these cups not recyclable.
The challenge is that at this point there really is no proper replacement that
can be recommended so we suggest the following:

Solutions:
•
•
•
•
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Clearly communicate a ”bring your own” option.
Incentivise a BYO habit.
Sit down and enjoy that coffee before you rush off.
Coffee cups manufactured from bamboo with a PLA lining which has
shown to be home compostable.
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HOW TO SIGN-UP
PLEASE VISIT OCEAN PLEDGE AT WWW.OCEANPLEDGE.ORG
● Go onto our website and see if you fulfil the baseline criteria to
become part of our community (Rate Your Restaurant).
● If you do not meet the criteria then we are excited for you to take
action. We will be in touch.
● If the criteria is met you can register online.
● Once you’ve registered we will arrange a time with you to meet.
● During our meeting we will ask more details about consumables and
general environment practices. This will enable us to measure the
impact of our programme and identify opportunities for alternative
solutions.
OCEAN PLEDGE RESTAURANT MEMBERSHIP FEES
The membership fee structure is R1000 annually per restaurant and R500 per vendor. Discounts is provided for multiple
restaurant sign-ups. Annual membership fees, which are subject to change, enable the sustainability and continued
growth of the programme.
OPRP Guideline Document | October 2019

15

We would greatly appreciate your taking part
in our programme.
Please do contact us!
Let’s take action together for cleaner oceans.
info@oceanpledge.org
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#oceanpledge
info@oceanpledge.org
www.oceanpledge.org

