SUSTAINABLE CATERING & FOOD SERVIGES

Cater Consciously!
I THE ProBLEM

Key Impact Areas Catering involves more than just waste issues, some other potent risks include:

@ GHG Emissions: Food systems account for one third of global anthropogenic GHG emissions,
mainly from livestock production, transportation and waste treatment. Catering can contain

ENVIRONMENTAL ETHICAL  |arge amounts of food and transportation, along with production of GHG emissions from food

@ service equipment.

SOOI Noienous Water Contamination: Agrochemicals may be used in farming, and can cause harmful runoff
that affects ecosystems. Similarly, grease, wash water and solid waste from catering activities
can end up in stormwater drains, which jeopardizes water cleanliness and can harm wildlife.
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Did you know?
Seasonal menus

; Resource Use: Over 50% of earth's habitable land and 70% of the water is used for industrial
promote a diverse range

agriculture. Industrial farming can contribute to deforestation, habitat destruction, pollution,
and resource depletion.

of flavours and help
reduce the carbon

footprint of out-of- Waste Generation: In Canada, 50% of food produced is wasted, contributing to the linear
season produce. economy and excess waste.

I criteria For SUSTAINABLE cATERING T

Take these points into account when deciding on a catering company:

Use of Eco-labels: Choose caterers who are members in a trusted third party organization, or provide organic and
sustainably sourced food products certified by Eco-labels.

Reusable or Recyclable Containers: The best way to keep excess waste out of landfills and ecosystems is to reduce our
consumption of single-use containers. Choose catering companies who provide reusable or certified biodegradable
dinnerware, and provide catered products in bulk to avoid single-serve packaging waste.

Sustainable Agriculture Practices: Organic and sustainable farming helps prevent soil degradation, ensures resistance to
pests and diseases and reduces water use and GHG emissions.

Local and Traditional Food: Locally produced and seasonal foods help reduce GHG emissions and energy used in
production and transportation. Help support Indigenous traditions and culture by choosing catering companies that are
Indigenous owned and offer Indigenous food.

Positive Social Impact: Support local businesses who engage in ethical sourcing or look for social enterprises who employ
and provide opportunities for equity-seeking groups, as well as pay fair wages and overtime.

Before procuring catering, ask the following questions:
e |s the catering company local, and/or a small-medium enterprise?
 Are there plant-based, traditional and/or seasonal menu items?
e s there an opportunity for me to hire an Indigenous owned catering company?
e Are products provided in bulk rather than individually packaged portions?
 Are there reusable dish-ware and cutlery options?
» Are beverages served with reusable drink dispensers and cups?
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I cco-LapeLs

Ask your next catering company if they have any these eco-labels:

Rainforest Alliance Certification identifies
products that come from farm or forest
operations that protect the environment and
promote the rights and well-being of workers.

Canada Organic ensures food products meet
the Canadian standard for organic production
containing >95% organic ingredients.

® Fairtrade is a certification signifying that

people are put first, ensuring that workers
k are paid a fair price for their agricultural
NG commodities.

Marine Stewardship Council ensures that
fisheries abide to 3 standard principles of
sustainable fish stocks, minimal impact and
effective management.
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Whether it's a low value purchase or an RFP, take these criteria into consideration when you look for a catering company:

Reduce Waste: Minimize food waste by asking attendees to RVSP, or serve individual meals rather than buffet style. Switch
to reusable or biodegradable dinnerware and choose options with minimal packaging to minimize landfill waste. Ask your
caterer about their waste-management system.

Look for third-party eco-labels or memberships: A company's use of eco-labels like those mentioned above, or
participation in sustainable food organizations, are a good way of identifying a product's total costs of use (meaning all
environmental, social and ethical costs as well as monetary cost). Other than B-Corp, sustainable food memberships could
include organizations such Farm to Table or Food Tank.

Reduce GHG emissions: Choose food that is less resource intensive - like plant-based - and is farmed sustainably to
decrease the associated carbon footprint.

Reduce toxins: To avoid the harmful affects of agrochemicals, like eutrophication and water contamination, choose
products that use natural-based pesticides like essential oils or potassium-salt-based. Ensure your caterer knows the
practices for safely disposing of oil and grease to reduce impacts on your local ecosystems.

Eat seasonally, and support local: Consider purchasing locally or supporting caterers who purchase locally. Not only will
your food travel less distance, but supporting local helps foster a thriving and resilient community and economy.

SPLC: sustainablepurchasing.org Contact Reeve Consulting

RPN: responsiblepurchasing.org

B-Corp: bcorporation.net

WWEF: worldwildlife.org_

Green Business Bureau: greenbusinessbureau.com

Email info@reeveconsulting.com to
learn more about how you can make
even more impact in your supply chain.
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https://www.fairtradecertified.org/
https://www.msc.org/
https://www.canada-organic.ca/en
https://www.rainforest-alliance.org/
https://www.sustainablepurchasing.org/
http://www.responsiblepurchasing.org/
https://www.worldwildlife.org/initiatives/food
https://www.worldwildlife.org/initiatives/food
https://greenbusinessbureau.com/industries/food-and-restaurants/sustainable-catering-small-business-guide/

