TSEF Food Waste – Planner Toolkit
Companion guide to “From Menu to Mission: Tackling Food Waste at Events.” Check out the article at CMEE News here. 
1) Your High‑Impact Planning Moves (What YOU Control) 
Add these to every RFP (copy‑paste):
“Please outline your food waste prevention practices (portioning, menu strategies, overset percentages).”
“Confirm your food donation partner program for safe, unserved surplus.”
“Detail your organics diversion program and any reporting available.”
Add these to your BEO (they trigger action):
Donation: “Venue/caterer will coordinate same‑day donation of safe, unserved surplus via food recovery agency, adhering to agency’s food handling requirements. 
Sorting: “Recycling, organics, and landfill sorting required BOH & FOH.”
If municipal organic waste collection is not available, third party vendors can be contracted to provide, collect and report on organic waste. Eg. Compost Winnipeg 
Post‑Event Reporting: “Provide prepared vs. served vs. donated vs. composted/other diversion quantities, and top 3 leftover items within 48 hours.”
2) Upstream Prevention Checklist (Non‑Negotiables)
Meal opt‑ins in registration; use past consumption to right‑size guarantees.
Menus that hold well and repurpose safely; avoid fragile, waste‑prone items.
Smaller buffet plates; staged replenishment; smaller bulk containers (sugar, milk etc.)
Buffet signage: “Take only what you’ll eat, come back for seconds.”
3) Donation is the Default
Set expectation in writing (RFP/BEO): donation of all safe, unserved surplus via a qualified recovery partner is standard.
If you hear “we don’t donate”: educate (Good‑Samaritan/ Food donation legislation), offer solutions (Second Harvest / La Tablée des Chefs), then escalate (donation is an ESG requirement).
Only when donation is not eligible (kitchen and plate scraps): divert remaining organics to higher‑value pathways (animal feed/rendering or anaerobic digestion); compost as final option.
Additional Resources
· Food Waste Hierarchy
· Donation of Food Legislation (Canada)
· Second Harvest | La Tablee des Chefs
