
	
	

	

	
SCRIPTS	&	STRATEGIES	FOR		

RESTAURANT	VISITS	
Strategy	

The	goal	of	Trash	Shouldn’t	Splash	is	to	build	a	team	of	problem	solvers	who	care	about	ocean	
health	 and	 decreasing	 waste.	 Our	 major	 strength	 lies	 in	 the	 dialogue	 we	 promote	 between	
businesses,	students,	consumers,	and	researchers.	Thus,	 it	 is	critical	 that	any	conversation	be	
framed	as	an	offer	 to	collaborate,	 rather	 than	a	 lecture	about	what	a	person	or	a	business	 is	
doing	badly.	We	chose	to	approach	food	service	businesses,	such	as	restaurants,	coffee	shops	
and	markets	(hereafter	referred	to	collectively	as	“restaurants”),	to	discuss	their	current	use	of	
single-use	items	such	as	straws	and	utensils,	with	an	offer	to	help	assess	feasible	ways	to	use	
fewer	 of	 these	 items.	 Because	 these	 changes	 are	 not	 always	 easy	 or	 cost-effective,	 we	
emphasize	 that	progress	 toward	 reducing	plastic	waste	 is	 just	as	desirable	as	 the	end	goal	of	
minimal	use	of	single-use	items,	especially	those	made	of	plastics.	

First	Restaurant	Visit	

Our	 restaurant	 outreach	 program	 targeted	 all	 11	 food	 service	 businesses	 in	 Woods	 Hole,	 a	
village	in	the	town	of	Falmouth,	MA.	For	each	visit,	the	Trash	Shouldn’t	Splash	team	consisted	
of	one	adult	and	1-3	middle	school	students	 from	a	group	that	started	a	 local	Skip	 the	Straw	
campaign.	The	passionate	and	informed	young	voices	often	drew	more	interest	than	that	of	the	
accompanying	 adult,	 who	 served	 to	 gently	 guide	 the	 conversation.	 A	 script	was	 designed	 to	
ensure	 that	 the	 initial	 visit	 to	 each	 restaurant	 was	 short,	 and	 the	 information	 concise	 and	
consistent.		
Script	
Bold	indicates	speaker.	Brackets	[	]	indicate	either	anticipated	responses	or	actions.	
	
Adult:	

Hi,	we’re	here	representing	Trash	Shouldn’t	Splash,	a	collaboration	between	Sea	
Education	Association	and	Falmouth	Water	Stewards-Skip	the	Straw	campaign.	We	are	
working	to	reduce	the	amount	of	plastic	trash	produced,	some	of	which	may	end	up	in	
the	ocean	harming	wildlife.	We	are	interested	in	working	with	Woods	Hole	restaurants	
to	reduce	the	amount	of	single-use	plastic	items	used.	Can	you	spare	10	minutes	to	talk	
with	us?	
	
[Yes:]	Great,	thanks!	



	
	

	

[No:]	Can	we	set	up	an	appointment	to	talk	at	another	time?	[leave	contact	info]	
	
Students:	{personalize	with	your	own	favorite	facts}	

Student	#1:	We’re	a	group	of	middle	schoolers	who	started	Skip	the	Straw	because	we	
care	about	ocean	health.	
	
Student	#2:	Did	you	know	that	90%	of	seabirds	have	ingested	plastic?	
	
Student	#1:	And	also	that	9	million	tons	of	trash	enter	the	ocean	from	land	sources	each	
year?	You	can	picture	this	as	5	grocery	bags	of	plastic	trash	piled	up	on	every	foot	of	
coastline	in	the	world	being	dumped	in	the	ocean.	
	
Student	#2:	We	want	to	work	with	restaurants	because	you	reach	so	many	people	and	
you	would	be	a	strong	leader	in	sustainability	efforts	in	Woods	Hole.	
	

	
Adult:	

Right	now	we	are	gathering	information	about	plastic	items	used	in	Woods	Hole	
restaurants.	Would	you	mind	answering	a	few	short	survey	questions?	

	
[Adult	reads	survey	questions	and	marks	answers]	

	
We	are	doing	research	into	the	costs	and	benefits	of	alternatives	to	single-use	plastic	
items.	Would	you	be	willing	to	set	up	a	time	to	talk	with	us	again	about	alternatives	that	
might	work	for	your	business?	
	
[Yes:]	When	would	be	a	good	time?	
[No:]	If	you	change	your	mind,	please	contact	us.	
	
Thank	you	for	your	time	and	your	help	today.	[Leave	contact	info]	
	

Students:	{personalize	your	own	“Thank	you”	message}	
Thank	you	for	your	help	protecting	our	ocean.	
	
	

	 	



	
	

	

Second	Restaurant	Visit		
	

We	 found	 that	 all	 restaurants	we	 visited	were	 receptive	 to	 continuing	 the	 conversation	 and	
working	 together	 to	 reduce	 single-use	 plastics	 used	 in	 their	 business.	 We	 returned	 to	 each	
business,	 again	 with	 an	 adult	 and	 1-3	 students.	 Before	 the	 second	 visit,	 and	 every	 visit	
thereafter,	it	was	very	important	to	review	information	from	past	visits,	such	as	with	whom	the	
group	 met	 (name	 and	 position,	 e.g.	 restaurant	 owner/manager/employee),	 data	 that	 was	
gathered,	and	what	was	discussed.	
	
Script	
	
Adult:		
First,	re-cap	last	visit	

We’re	happy	you’re	willing	to	meet	with	us	and	talk	again.	We’re	excited	you’re	taking	
initiative	to	reduce	ocean	plastics	by	_______________.	[refer	to	restaurant’s	specific	
strategies	for	reducing	waste	using	information	from	interview	notes/data	collected	
from	first	visit].	
	

Second,	offer	help	
We	want	to	share	information	on	customer	desires	we’ve	learned	through	the	Trash	
Shouldn’t	Splash	partnership	research	program:	we	have	ideas	we	think	you’ll	like	for	
making	ocean	plastic	pollution	a	thing	of	the	past.	We	think	restaurants	can	save	money,	
learn	about	customer	expectations,	and	benefit	from	great	PR	by	joining	the	Trash	
Shouldn’t	Splash	coalition.		
	
Your	time	commitment	can	be	the	time	it	takes	to	tell	us	what	you	need	in	order	to	
reduce	plastic	waste.		
	

Third,	explain	why	
This	student	[insert	name]	can	tell	you	why	the	Trash	Shouldn’t	Splash	project	is	
something	we	all	care	about.	
	

Student:	
[Student	explains	why	they	care	about	plastic	waste,	ocean	health,	and	shares	statistics	
on	plastics	harming	marine	life	and	amount	of	trash	entering	ocean	each	year.	
For	example:	

• ~	90%	of	marine	birds	have	ingested	plastic	
• 9	million	tons	of	plastic	trash	enters	the	ocean	from	land	each	year,	which	you	

can	picture	as	5	grocery	bags	of	plastic	trash	piled	up	on	every	foot	of	coastline	
in	the	world	being	dumped	in	the	ocean.]	

	



	
	

	

	
	

Adult:		
Fourth,	explain	what	happens	when	restaurants	sign	on	as	partners	

These	are	our	customizable	guidelines	for	partnership	in	our	ocean	plastics	reduction	
team	[share	Overview	of	Restaurant	Partnership	Program	document].	Would	you	like	to	
talk	about	ways	to	participate?		
	
It	would	help	the	study	if	restaurants	collaborate	by	allowing	us	to	conduct	a	single-use	
plastics	inventory,	followed	by	cost-benefit	research	by	Trash	Shouldn’t	Splash	to	
evaluate	alternative	products	to	reduce	their	single-use	(plastics)	footprint.	A	reduction	
plan	might	include	suggested	replacement	of	single-use	plastic	items	with	reusable	
(dine-in	only),	compostable,	or	biodegradable	(wood,	paper)	items,	for	example.		
	
[If	the	restaurant	is	willing	to	work	with	us,	ask	if	they	are	willing	to	continue	with	a	few	
more	questions	today,	or	to	schedule	a	time	to	return.	Start	with	a	few	questions	to	
continue	the	single-use	plastics	inventory	that	was	begun	at	the	last	visit	(see	Single-Use	
Inventory	List	below).		
	
In	addition	to	addressing	the	following	questions,	it	is	important	to	listen	and	observe	in	
order	to	clearly	understand	current	practices	and	the	factors	that	have	led	the	
restaurant	to	select	the	products	they	currently	use	(e.g.,	consumer	demand,	
convenience,	cost,	food	safety/health	regulations,	etc.).]	
	

Adult	and	Students:	
Thank	you	for	your	time	and	your	help	today.	[Leave	contact	info]		
	

	 	



	
	

	
@trashshouldntsplash	

trashshouldntsplash.org	

trashshouldntsplash@gmail.com	

Single-Use	Inventory	List	

The	following	information	would	be	useful	to	understand	current	practices	and	the	types	of	
single-use	items	used	in	the	business.	

• A	sample	of	each	type	of	single-use	item	the	restaurant	provides	to	customers	(e.g.,	straw,	
utensils,	cups,	dishware,	takeout	containers,	bags)	so	that	we	can	research	exactly	what	
material	these	items	are	made	of,	especially	for	businesses	using	what	they	believe	to	be	
“biodegradable”	plastic	items.	Explain	that	“biodegradable	plastic”	usually	means	the	item	
will	break	down	only	in	an	industrial	composting	facility.	It	cannot	be	recycled,	and	will	not	
break	down	in	the	environment.	

• A	buy	list	from	restaurant	suppliers	with	the	name	and	cost	of	each	product,	or	simply	the	
name	of	their	supplier	with	permission	for	us	to	contact	to	ask	for	this	information	about	
their	business.	We	would	like	to	know	the	quantity	ordered	per	month	or	quarter	and	the	
cost	per	item.	

• If	not	already	in	use,	what	are	the	obstacles	to	using	reusable	items	(utensils,	cups,	
dishware)	for	dine-in	customers?	

• Does	the	restaurant	automatically	include	utensils	in	takeout	orders?	If	not,	do	they	ask	
before	including?	Or	are	they	set	out	on	a	counter	for	the	customer	to	take?	

• Does	the	restaurant	automatically	put	takeout	orders	into	a	bag?	
• Does	the	restaurant	automatically	include	a	straw	in	drinks?	If	not,	do	they	ask	before	

including?	Or	are	they	set	out	on	a	counter	for	the	customer	to	take?	
	
	


