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1. General waste produced will be placed in garbage bags, sealed and deposited in an 1100L bin for general 
rubbish. 

2. Boxes and/or recycling waste will be deposited in an 1100L bin marked as recycling only. 

3. All staff bins are in the corral (bin room) at the rear of the restaurant. There is a roof over the bin store      
area protecting it from additional stormwater. 

4. Bins will typically be emptied two times per week by SUEZ. The cleaning of the 1100L bins is a process 
completed by SUEZ. 

5. The concrete bin room floor is graded to a floor waste connected to sewer and contains a tap for cleaning 
spills. The bin room is cleaned, and pressure washed twice a week. Spot checks are completed 
throughout the day, and additional sweeping and hosing down of the floor is completed in the event of a 
spillage.  

6. All waste collections will be conducted between the hours of 7.00am to 7.00pm. 
7. Waste cooking oil is stored in sealed containers and will be collected by an accredited contractor and 

disposed of in an appropriate manner each month. 
8. Eight (8) waste bins are provided in appropriate locations to control litter both inside and outside the 

restaurant. These waste bins will be checked and emptied on a regular basis by our staff into the main bin. 
9. The main bin utilizes vehicular collection during prescribed hours. The procedure involved is specific 

collection times agreed with the nominated waste contractor. The collection times are programmed to 
occur at 11.00am weekdays and will always be within the prescribed times imposed by the permit; namely 
between not before 7.00am and not after 7.00pm. 

10. The times of collection are dependent upon the trading patterns of the restaurant, as are the numbers 
of collections required, and will be set once the restaurant is trading to ensure minimum disruption. The 
driver of the waste management vehicle (WMV) contacts the restaurant to alert them that the WMV is in 
proximity prior to entering the site. As the WMV enters the site, our staff open the corral gates and prepare 
to manoeuvre the bin into the loading bay. The WMV then lifts and empties the bin, which is maneuvered 
back to the corral by our staff as the WMV leaves the site. It is expected the collection will take less than 
90 seconds. The operation is always supervised by our staff. 

11. McDonald’s standard operating procedures continually strive to reduce waste and maximise the use of 
recyclable materials. Food products, general rubbish, paper, and cardboard is compacted and collated 
separately from the waste. 

12. No recycling bins are available for customers within the dining area. McDonald's have trialed these, 
however they proved ineffective as customers would mix general waste into recycling. 

13. All dining room bins are cleaned daily. 
14. Litter patrols will be completed around the site (within the boundaries of the lot) daily between 6am and 

6pm by the McDonald's Shift Manager. The maintenance contractor will also perform perimeter litter 
patrols every Monday and Friday morning. 
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