
BROOKHAVEN NATIONAL LABORATORY

PROCESS ASSESSMENT FORM

I.
General Information

	Process ID:
	SS-552-CAF                          PEP = 552

	Process Name:
	Cafeteria and Restaurant

	Process Flow Diagram:
	SS-552-CAF-01

	Process Description:
	This process includes the on-site cafeteria (Berkner Hall) and the Restaurant (Brookhaven Center), as operated by an outside contractor (Flik) and managed by the Staff Services Division at BNL. 

The environmental aspects associated with these facilities include:  industrial waste and liquid effluents.

The relevant SBMS subject areas associated with this process include Pollution Prevention & Waste Minimization, Industrial Wastes, Facility Use Agreements, Work Planning & Control, Storage & Transfer of Hazardous Material, Hazardous Waste Management, Radioactive Waste Management, and Spill Response.  In addition, ES&H Standard 1.2.0 (Environmental Safety & Health Inspection) and SS Division SOPs.

	Dept/Div:
	Staff Services Division

	Dept Code:
	SS

	Buildings:
	488 and 30 

	Room(s):
	N/A
	
	
	

	Point of Contact:
	A. Seelin
	x3024/2715
	
	

	Prepared by:
	P. D. Pohlot
	Reviewed by:
	A. Seelin
	

	Approved by:
	
	J. Swensen
	Date:
	4/9/04


II.
Detailed Process Descriptions and Waste Determination
This process includes the on-site cafeteria (Berkner Hall) and the restaurant (Brookhaven Center), as operated by an outside contractor (Flik) and managed by the Staff Services Division at BNL.  The cafeteria operates during breakfast and lunch and the restaurant operates during dinner.  Process flow diagram SS-552-CAF-01 (Attachment 1) shows the process inputs and outputs for the cafeteria and restaurant.

The cafeteria, located in Berkner Hall, has a dining capacity of 480 people.  Breakfasts range from juices, Continental breakfasts to hot/grilled foods.  Lunches range from sandwiches, pizzas, grilled foods (hamburgers, chicken breasts) to buffet hot meals.  Food is prepared and cooked in the rear kitchen area (with the exception of the front grill area).  Recyclable components (cans, bottles, paper, cardboard, etc.) are segregated and recycled.  Cleanup water is sent to sanitary via connected floor drains.  All cleaning chemicals are approved for disposal to the sanitary system.  There is a grease trap in the basement that utilizes a BNL developed proprietary enzyme to degrade the grease.  The fryalator grease is containerized, on a weekly basis, and taken off-site by a recycling vendor.  Leftover food is reused as much as possible (i.e., Mondays navy bean soup becomes part of Thursdays three bean soup).  Food scraps are collected as part of the municipal solid waste stream, along with any disposable polystyrene plates and cups and the polypropylene utensils.  During calendar year 2000 the cafeteria reinstated the use of metal eating utensils and china as an option for in house dining.  Cooking heat in the kitchen is supplied by a loop from the steam plant and by electricity.

The restaurant, located in Brookhaven Center, has a dining capacity of 50 people.  Dinner choices are comparable to the luncheon fare. Process descriptions and waste streams are also comparable to the cafeteria.

General maintenance services (carpentry, painting, electrical, etc.) are provided by Plant Engineering, with the exception of refrigeration (Fogerty Refrigeration) and kitchen equipment maintenance (Acme Contractors).

Regulatory Determination of Process Outputs
	Waste ID
	Waste Description
	Determination/Basis
	Waste Handling
	Corrective Action Required
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1.1
	Cans and bottles
	Recyclable materials
	Segregated in a dumpster and recycled by EP
	None

	1.2
	Cardboard and newspapers
	Recyclable materials
	Segregated in a dumpster and recycled by EP
	None

	
	Clean-up water
	Facility uses sewer friendly and BNL approved cleaning products
	Sent to sanitary
	None

	1.4
	Fryalator Grease
	Food Product
	Collected and recycled by an off-site vendor
	None

	1.5
	Food scraps
	Municipal Solid Waste
	Collected in a dumpster and sent to the Town of Brookhaven
	None

	1.6
	Polystyrene plates and cups and polypropylene utensils
	Municipal Solid Waste
	Collected in a dumpster and sent to the Town of Brookhaven
	None

	1.7
	China and metal utensils
	Reusable products
	Washed and reused
	None


III.
Waste Minimization, Opportunities for Pollution Prevention




Since patrons purchase newspapers and then toss them out (or leave them on the tables) the cafeteria should consider the installation of a newspaper rack for reuse by other patrons.

This has been evaluated

IV.
Assessment Prevention and Control

None

ATTACHMENT 1

PROCESS FLOW DIAGRAM
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