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An opportunity to:

• Engage

• Economise

• Innovate

• Create value
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3R’s
1. Reduce – Cost and process 

efficiencies
2. Reuse – Create a value 

stream, engage staff or 
communities

3. Recycle – Positive impact, 
feeding back into the 
environment
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3R’s
1. Reduce – menu 

planning

2. Reuse – feed staff, 
community

3. Recycle – worm 
farms
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3R’s
1. Reduce – N/A

2. Reuse – stock feed, brandy, grape seed oil

3. Recycle – Biodigester, green spreading
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Opportunities:

• Engage

• Economise

• Innovate

• Create value

Challenges:

• Scale

• Investment

Path to the future:

• Government support 
for innovation

• Cross industry 
collaboration, 

• Industry groups  
facilitate scale
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Phone: +64 9 255 0660
Fax +64 9 255 0661
enquiries@villamaria.co.nz

118 Montgomerie Road
Mangere, Manukau
New Zealand

PO Box 43046,
Mangere, Manukau 2153
New Zealand
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