
Making your restaurant water smart! 

1)  Use low flow toilets!  Bathrooms use 50% of water in our 
restaurants.  Switching from 12 litre per flush toilets to 6 litre per 
flush toilets can reduce your usage by 800 cubic meter per year.  

2)  Install 0.5gpm aerators on all the bathroom, kitchen and front 
counter hand sinks.  These aerators can reduce water usage at the 
hand sinks by 75% 

3)  Install a spray valve for your pre-rinse hose with a flow of 1.6gpm or 
less. 

 Low Flow Fixtures 

5 gpm aerator for hand sinks 

In the news! 

Many Municipalities are facing significant 
increases to their water costs. Water rates 
are expected to increase more than any 
other utility over the next decade. 


