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BACKGROUND
In late 2013, the City of Richmond was invited to become 
a development partner with the International Academy 
of Sport Science Technology/Académie Internationale 
des Sciences et Techniques du Sport (AISTS) in Lausanne, 
Switzerland for the development and implementation of 
the Sustainable Sport and Event Toolkit (SSET). In 2014, 
a partnership with AISTS was approved to promote the 
City of Richmond as a leader in sport, sustainability, event 
management and economic development.

A cross-functioning planning team comprised of staff from 
the City of Richmond and the Richmond Olympic Oval was 
established to incorporate a Sustainable Sport and Event 
Toolkit into the Richmond community. In the summer of 
2014 the team introduced the AISTS Quick Start Guide to 
local event planners and organizers for use during the event planning process. After reviewing 
the feedback provided by event organizers, the team condensed and focused the information 
provided in the AISTS Quick Start Guide into seven main areas and developed materials tailored 
specific to community events and environments. 

APPROACH
In 2018, the City of Richmond developed a sample 
program for fully compostable food service 
utensils. Working with event organizers and 
third-party food management agencies, food 
vendors that attend City of Richmond events can 
request samples of fully compostable wooden 
cutlery and paper straws.

The Sustainable Food Service Sample program 
compliments three of the seven steps in the 7 
Step Quick Guide. Step 1 of the guide encourages the development of a commitment statement, 
Step 2 challenges event organizers to reduce their waste and recycle through the use of 
recyclable containers and Step 6 encourages smart food choices. 

SITUATION ANALYSIS
The City of Richmond’s goal is to divert 80% of special event generated waste by 2020. To 
meet this goal the Sustainable Food Service sample program took feedback from event hosts, 
organizers, food vendors and the City of Richmond’s Sanitation and Recycling Department to 
address challenges and concerns surrounding sustainable food service options. The focus of the 
sample request program is education of environmentally- friendly food service products.
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The City of Richmond’s Green Ambassador volunteers 
are utilized at larger events to ensure that recyclables 
and waste are separated effectively. Green Ambassador 
volunteers are present at each of the recycle and waste 
stations to ensure that the various waste streams are 
not cross contaminated. By supporting various City 
of Richmond events, the Green Ambassadors help the 
City of Richmond work towards the goal of 80% waste 
diversion by 2020.

Events that use the City of Richmond online event 
approval software, are contacted about their event 
recycling plans by the City of Richmond’s Sanitation 
and Recycling Department. Event organizers are offered 
specific bins for recyclable containers, food waste, 
paper and garbage. To help reach the goal of 80% waste 
diversion, staff have focussed on the use of paper plates, 
wooden cutlery, paper straws and wax paper products as 
the first choice for food service products.

PROGRAM OUTCOMES
Food vendors were provided with sample recyclable food service products. One of the most 
beneficial parts of the sample request program was the opportunity to discuss and educate 
food vendors.

When distributing requested sample 
products to event organizers or food 
vendors, staff were able to take the time 
to educate vendors and organizers on 
the drawbacks of traditional food service 
materials like styrofoam plates and plastic 
straws. To be recycled, traditional food 
service materials must be sorted into special 
waste streams, which is labour intensive 
since some service materials require rinsing. 
Often what occurs is food waste and its 
accompanying materials are thrown into 
the garbage out of convenience.

Feedback from food vendors, who have made the switch from plastic utensils to wooden 
cutlery, often say they did so because their customers have responded positively to the use of 
wooden cutlery. The wooden cutlery is made out of an untreated birchwood product that is 
fully compostable and can be added to the City of Richmond's compostable food waste stream.

The City of Richmond has also purchased paper straws and are encouraging event organizers to 
replace their plastic straws with the new straws since they are compostable and can be added 
to the food waste stream. Event organizers and food vendors can request paper straws should 
their business offer consumables that utilize straws.
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CONCLUSION
The Sustainable Food Service sample program has helped event vendors and event organizers 
make a positive impact on the environment by reducing waste that is generated at events 
throughout the City of Richmond. The integration of the Green Ambassador program and the 
Sustainable Food Service sample program has enabled the City of Richmond to have success 
in diverting waste from landfills. Educating food service providers and the public has also 
benefited the City of Richmond as it helps local businesses and residents understand how they 
can contribute to a cleaner and greener Richmond.


