
 

 

   PACS Meeting Notes / Pg 1 

                                         

MEETING NOTES                                            Monday 16 January 2012 / 9:00 – 11:00 am / AH527 
 

MEMBERS     T Chase (Chair), K Arbuthnott, L Benko, J Bergen, E Boyle, G Huang, D McMartin, J Woytuik 

 

REGRETS M Blackhurst 

 

GUESTS Judy Amundson, Frédéric Dupré, Jan Morel, Neil Paskewitz, Dwaine Pho  
 

 

1. Call to order at 9:00 am; agenda received without changes.   

Emmett Boyle requested that the Chair take forward a request from PACS to the Budget Committee for 

specific funding to assist with sustainability initiatives received. The Chair indicated that he would do so. 
 

2. 24 November 2012 meeting notes received without changes 

The Chair advised PACS of the significant energy savings (close to $50,000) for the University as a result 

of the mild temperatures enjoyed in December.  He also apprised members of HR’s work to phase out 

paper paystubs. 
 

3. Community Gardens - Frédéric Dupré, Community Engagement Officer, Institut français, and Neil 

Paskewitz, Director – Planning, Design and Construction, Facilities Management joined the meeting – 

Mr. Dupré provided an overview of the community garden project, past/present and future (Appendix I).  

The planned expanded gardens would involve external community partners, staff and students.  

Identified plots are in keeping with the Campus Master Plan. Start up costs for Phase I are $7,300 which 

PACS have agreed to support. 

 

4. Coordinating Recycling Efforts on Campus - Jan Morel, Chartwells, Dwaine Pho, Director – Operations, 

Facilities Management and Judy Amundson, Director – Student Affairs Operations, joined the meeting. 

Ms Morel distributed handouts and provided an overview related to Chartwells’ current and future 

sustainability initiatives (Appendix II).  Mr Pho provided a document post-meeting regarding Facilities 

Management’s sustainability initiatives with respect to Custodial Services only (Appendix III).  Mr Pho 

noted that the next step in coordinating recycling efforts on campus needs to be a meeting of all service 

providers to improve upon current efforts. 
 

5. Dr Geoff Scott, Executive Director of Sustainability and Professor of Higher Education at the University 

of Western Sydney, Australia joined the meeting. During the open meeting portion of PACS, Dr Scott 

presented to about 40 – 45 engaged participants his work on sustainability issues. 
 

6. ADJOURNMENT at 11:00am    NEXT MEETING 16 March, 8:30 – 10:00 am (AH527) 

PACS 
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Campus University-Community Garden Projects 
Presented to the President’s Advisory Committee on Sustainability 

January 16, 2012  
 
 
 
Background 
 
In 2009, the Institut français organized a University-Community Circle on urban agriculture.  One of the 
recommendations of the group was to develop agriculture on the university campus. A pilot project was 
launched in 2011 in an existing flowerbed, located between the Language Institute building and the 
North Residence, with the support of Facilities Management and Wascana Authorities. Most of the 
vegetables harvested were offered to the Carmichael Outreach Centre. 
 
The project, which was motivated by the Community Engagement Manager of the Institut français, 
intended to achieve six strategic objectives in order to foster students and staff engagement: 

 Educate on horticulture, food safety, and healthy eating habits. 

 Engage students and staff in a community project with positive social impacts. 

 Produce high quality vegetables at the lowest cost. 

 Enhance the beauty of the campus landscaping.  

 Value environmental sustainability, responsibility, and diversity. 

 Support disadvantaged people and community partners. 
 
Current Status 
 
The project garnered a significant amount of interest on campus and in the larger community of Regina.  
After subsequent discussions with the Planning Director of Facilities Management, there was land 
available to be devoted to an expansion of the pilot project.  In spring 2012, the partners agreed to allow 
500 square feet, South of the Library, to be transformed into a gardening area (Phase 1). 
 
Additionally, designs are underway for another expansion of the gardens in 2013, using the area 
between the Language Institute and AdHum buildings and the North Tower (Phase 2). 
 
If interest is still growing after the completion of Phase 1 and 2, more expansions can be considered.  
These would include the construction and installation of wood planters on the platforms around the 
Library, Education and AdHum buildings. These planters could then be incorporated into existing 
programming, rented, or sponsored by private sector partners.    
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Project Partners 
 
The current partners involved in the project include Wascana Centre Authority, Facilities Management, 
the Institute français, and the Regina Public Interest Research Group.  Following are the facets of the 
project that each partner has agreed to take on.  
 
The Wascana Centre Authority will: 

 Prepare the soil in the Spring and Fall. 

 Participate in the annual planning of the garden. 

 Participate in basic training and provide information on horticulture. 

 Advise on pest issues and make recommendations to improve the quality of the vegetables. 
 
Facilities Management will: 

 Design and plan the land areas allowed for gardening. 

 Ensure access to water. 

 Maintain a constructive relationship with Wascana Authority. 
 
The Institut français will: 

 Create a committee of staff and students to work on the garden plot, “La Potager”. 

 Participate in the annual planning of La Potager. 

 Plant the selected vegetables. 

 Ensure the weeding and general “cleaning” of La Potager. 

 Ensure the proper watering of the plants. 

 Organize the crops’ collection and distribution. 
 
The Regina Public Interest Research Group (RPIRG) will: 

 Facilitate hiring of the coordinator. 

 Supervise the coordinator of the Phase 1 plot (south of the Archer Library). 

 Establish an organizing committee of the partners. 

 Encourage student involvement and the promotion of the project. 

 Create links with community partners. 

 Fund a small portion (if needed) of the coordinator position. 
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Project Coordinator 
 
In order to ensure the success of the Phase 1 plot, some of the partners are seeking to hire a 
coordinator to organize the activities.  Ideally, they will be employed part-time from April through 
September, 2012, for 15 hours per week (24 weeks), for a total of approximately $5,500.    
 
The Project Coordinator’s responsibilities will include: 

 Work with the partners’ committee on all aspects of the project. 

 Organizing the volunteer schedule for planting and harvesting. 

 Organize plot allotments.  

 Ensure the general maintenance of the garden. 

 Supervise the harvest and its distribution between volunteer gardeners and community 
partners. 

 Maintain a constructive relationship with other stakeholders.   
 
 
 
Budget 
 
Some minimal expenses are required to undergo the next phases of the project. Here is the 
budget outline for 2012 and 2013.  Funding from the University of Regina is certainly needed to 
undergo the expansion of the Phase 1 of project in 2012.  
 
2012 
 
 Coordination  $ 5 500 
 Seeds and seedlings $    500 
 Gardening tools  $    300 
 Piping (water)  $ 1 000 
 
 
Total:    $ 7 300 
 

2013 
  
 Coordination  $ 5 500 
 Seeds and seedlings $    500 
 Gardening tools  $    100 
 Piping (water)  $ 1 000 
 Planters (5)  $ 2 500 
 
Total:    $ 9 600 
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From sourcing food locally to using environmentally friendly cleaning products, Compass 

Group Canada has been formally committed to sustainable operations since 2007. Since 

then, associates have embraced the challenge, with best practices and innovative ideas that 

earned Compass recognition as one of Canada’s Greenest Employers for 2010 and 2011. 

The efforts began with a program called our360˚, led by a Corporate Sustainability 

Committee made up of representatives from across the organization. The committee 

continuously reviews and improves corporate practices with new policies and programs, 

many of which are suggested by associates.

Sustainability is a key part of the Triple Bottom Line that drives the business at Compass. 

This ensures the organization is a stable, economically viable employer as well as 

environmentally sustainable and a good corporate citizen.

Environment

Quarterly “Sustainability 101” podcasts
Compass introduced a series of web-based audio presentations in 2011, providing information and resources on 

topics such as waste management and local sourcing to support sustainability-related initiatives. This podcast 

is available to all operations and support staff but is specifically targeted to frontline operations managers, 

foodservice directors, senior managers and marketing specialists — the people in the best position to generate 

substantial change.

My360 footprint online training
This new online training program launched in 2011, helping frontline staff and managers learn more about 

sustainability and why it is so important to the planet. The training empowers associates to make behavioural 

changes in their daily operations to reduce their environmental footprint.

In partnership with the planet

The our360˚ logo represents a collective effort, 
involving everyone, everyday, everywhere. 
The circle is divided into four areas in which 
Compass strives to be a sustainable leader:

Environment  
Reduction and conservation strategies for waste, 
water, energy and pollution

Sustainable Purchasing 
Responsible and sustainable practices in the 
supply chain

Compass in the Community  
Charitable initiatives and reinvestment in the 
corporate and local community

Nutrition + Wellness 
Programs to foster and promote healthful, 
productive workplaces and communities for 
associates and clients.
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SUSTAINABILITY

On ‘trax’ to reduce waste
There’s no getting around it, creating nutritious meals 

creates food waste. However, Compass provides associates 

with a surprisingly effective tool called Trim Trax to 

measure, track and minimize that waste in the production 

kitchens. Associates in more than 392 Compass locations 

across Canada now use the tool, which in one year alone 

reduced waste by a volume that would fill three Olympic 

swimming pools.

Guidelines keep catering sustainable
Compass helps foodservice managers ask the right questions 

and catering customers make the right choices with a 

simple set of guidelines that incorporate “sustainability” 

into catering functions. The guidelines include suggestions 

about using local produce, sustainable and meatless 

options, reusable packaging, Fair Trade organic coffee, bulk 

dispensers for sugar, salad dressings and condiments and 

more. In addition, Compass encourages creating a recycling 

and waste management plan for each catered event.

“The Trim Trax program is essential to our operation. Using Trim Trax helps us determine production needs 
and make weekly adjustments. Maintaining allocated food costs is very important in Long-Term Care and 
Trim Trax helps us keep costs in line by showing us where some of the dollars are going. Great tool!”
                 — Lana Girard Robertson, Foodservice Supervisor, Riverview Gardens

32 Compass Group Canada’s Top 100 Employers Submission

T100_2012_Sustainability_artwork.indd   32 5/9/11   2:00:30 PM



SUSTAINABILITY

Waste reduction starts at work
The Green Lanterns in regional Compass offices across Canada lead the way in waste awareness, and launched 

Waste-Free Wednesdays in November 2010. The campaign uses signs and emails to encourage associates 

to pack waste-free lunches, especially on Wednesday. Since the campaign began, the volume of waste has 

noticeably reduced, most notably with non-recyclable, non-compostable items such as tea packets, stir sticks, 

plastic cups and plastic cutlery. Next step: packaging changes!

 
What are the 
 Green Lanterns? 

•	 Office	associates	

who	have	volunteered	

to	be	green	

trailblazers	and	“light”	

environmental	action	

in	Compass	offices

•	 One	per	office	in	

regional	offices	

across	Canada:	

Burnaby,	Calgary,	

Mississauga,	Ottawa,	

London,	LaSalle,	

Dartmouth

 
What do the  
Green Lanterns do?

•	 Share	best	practices	

about	the	simple	

things	people	can	

do	to	reduce	the	

environmental	impact	

in	offices

•	 Reinforce	the	

Compass	360º	

“everyone,	everyday,	

everywhere”	

approach

What are the 
benefits to the  
Triple Bottom Line?

•	 Cost	savings	to	the	

office	(e.g.	through	

reduced	paper	

consumption)

•	 Increased	

environmental	

awareness	

and	reduced	

environmental	effects

•	 Increased	community	

and	teamwork	

between	the	regional	

offices

 
What are  
the costs?

•	 Nothing	–	the	idea		

is	to	promote		

cost-effective	

initiatives

My journey as a Green Lantern began with a 

troubling statistic I had read that 40 per cent of 

all clear cutting is to make paper. Our Burnaby 

office didn’t recycle anything but many of us 

were already taking items home to recycle them 

properly. I reached out to Eli Bamfo [at the head 

office], asking what other Compass offices do. It 

snowballed from there. 

     Eli invited me to be on the Green Lanterns 

team. I was shocked to learn that industrial 

areas don’t have the same recycling options as 

homeowners. But I found a government initiative 

that collected bottles/containers with a return 

deposit for free and the money from those bottles 

would go to our local United Way. Two years later, 

with the Green Lanterns’ support, our Burnaby 

office recycles paper, cardboard, mixed containers 

and more. All that’s left to do is composting.

     The Green Lanterns are proud to be green, 

and to have someone green at each office really 

takes our awareness to the next level!

— Christina Kent, Administrative Assistant,  

Morrison Healthcare and proud Green Lantern
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SUSTAINABILITY

From fryer oil to eco-fuel
Compass has arranged for biofuel producer Rothsay to collect used cooking oil from Compass units located 

between Manitoba and Atlantic Canada, and is actively seeking a similar partnership in Western Canada. Every 

drop of the collected cooking oil – approximately 165,000 kg of it – is converted annually into environmentally 

friendly biodiesel fuel. Compass donates a portion of the proceeds from this agreement to The Children’s Wish 

Foundation, the company’s charity of choice. 

Green Dining Award
Compass presents a Green Dining Award to 

associates in its units who consistently achieve 

excellence in sustainability practices. These 

associates “spare the environment” with 

attention to such areas as waste management, 

energy efficiency, water conservation, pur-

chasing policies and pollution prevention. 

 

Ecoflame fuels chafing dishes
Compass now uses Ecoflame ethanol gel to keep food warm in its chafing dishes. Recent studies in California 

confirm that products like Ecoflame reduce greenhouse gases by 90 per cent. The fuel is made from sugar cane, 

a renewable resource, and is packaged in a recyclable container. 

Technology fits the fan to the demand 
In a commercial kitchen, exhaust fans generally run at just one speed, 

meaning they still run even when the stoves are off. “Demand ventilation” 

technology allows the exhaust fans to adjust to appliance use, for reduced 

energy use and improved environmental performance. Compass has 

partnered with a specialist in this technology, Melink Energy Savings 

Solutions, to assess its facilities.

Recycling our 
Fryer Oil into 
Biodiesel!

Biodiesel is a non toxic biodegradable fuel reducing 
greenhouse gases and the environmental footprint  

of the foodservice industry. 

We are donating some of the proceeds  
from this initiative to Children’s Wish.

BIODIESEL
FRYER OIL
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SUSTAINABILITY

Sustainable Purchasing

Compass uses and promotes sustainable and safe products through its supply chain, encouraging suppliers to 

use responsible practices as well. Here are some of the ways:

Thinking, buying, eating locally
Buying and eating local food is a major focus within the Sustainability strategy. The fresh, seasonal flavours of 

locally grown produce taste great and support local communities as well as the environment. Compass works 

with local and regional suppliers to provide and promote local seasonal products and menu choices that meet 

quality standards. Compass supports bakers and local artisans who make breads, specialty cakes and pastries, 

as well as local farmers who supply eggs, dairy products and seasonal produce.

Canada’s provincial governments define “local” as  “provincial.” In a province with limited seasonal produce, 

the closest province is also considered local; the next best choice is from elsewhere within Canada. Locally 

grown produce represents 21 per cent of the total produce that Compass buys, and the organization is always 

looking for more opportunities to increase this percentage.

National “eat local” campaign
To support buying and eating local food, Compass ran a month-long “Culinary Flavours” campaign in 2010, 

coinciding with the height of the harvest season in September, for foodservice operations across Canada. 

The primary goal was to show support for local farmers and communities by promoting and featuring local 

produce and creating awareness of its benefits. 

Farmers’ markets shine a light on local
Foodservice associates in Ontario and BC held Farmers’ Markets in 2011 that highlighted local produce. 

In Ontario, displays offered local apples, pears and tomatoes for sale, and profiled the local farms that 

provided the products. Delicious menu choices featured the local produce, including chicken and mushroom 

pot pie, apple Waldorf salad and carrot cake. The foodservice team embraced the farm theme by dressing up in 

plaid shirts and jeans.

In BC, the focus was all about blueberries, with 22 hospital and business units celebrating the fruit. The BC 

Blueberry Council provided funds for marketing materials, and customers enjoyed blueberry-themed menu 

items, such as muffins, scones, parfaits and salads. Prizes recognized the best blueberry display, most creative 

(edible) use of blueberries and greatest sales increase percentage. 

The food choices we make impact our 
health,  environment and community.

Savour the freshness and taste of 
seasonal  produce,  ce lebrate local 
flavours and support local farm families!

SUPPORT
YOUR
LOCAL
FARMERS
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SUSTAINABILITY

Go organic to go green
In addition to sourcing local products, Compass looks for organic products for its menu items, when available. 

Some of the organic products purchased include fruits and vegetables, yogurt, coffee, tea, eggs and salty and 

savoury snacks.

Fishing for the right fish
Compass consults with Ocean Wise – the Vancouver Aquarium’s conservation program – on sustainable fishing, 

and was the first national foodservice company in Canada to sign a sustainable seafood policy. Since then, 

Ocean Wise has advised Compass that Atlantic Cod stocks were being unsustainably fished and should no longer 

be on the menu. Compass has purchased sustainable Ocean Whitefish to replace 200,000 pounds of Atlantic Cod 

and more than 45,000 pounds of farmed Atlantic Salmon on its menus. In 2010, the company also eliminated 

Snapper and Orange Roughy from its menus on the advice of Ocean Wise.

Playing fair (trade)
Certified Fair Trade coffees, combined with organic certification, deliver the best combination of economic, 

social and environmental standards for coffee producers. Compass offers three varieties of certified Fair Trade 

organic coffee in its in-house coffee program, Roasters, purchasing approximately 22,815 pounds of Fair Trade 

organic coffee annually of this brand alone. In addition, all its external coffee brand partners offer a wide 

variety of certified Fair Trade organic coffees. 

Helping chickens kick the cage 
Cages prevent chickens from engaging in many of their most important natural behaviours, such as stretching 

their wings or walking. That’s why the preferred eco-friendly alternatives to eggs from caged birds are certified 

cage-free eggs. Compass supports cage-free eggs and purchases more than 14,200 dozen of them each year.

Compost your napkins, save trees
Since 2008, Compass has been using a completely compostable, chlorine-free napkin that has four 

environmental certifications. These eco-friendly napkins represent 80 per cent of the napkins Compass 

purchases, the equivalent of saving 7,000 trees each year. One-at-a-time napkin dispensers in most Compass 

dining facilities, such as student cafeterias and office dining rooms, reduce the number used.
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SUSTAINABILITY

Aiming for polystyrene-free
Compass is gradually making the transition from polystyrene (Styrofoam) plates to compostable plates, made 

in Nova Scotia from renewable and/or recycled materials. In the first three months after starting the switch, 

Compass purchased 43 per cent fewer six-inch Styrofoam plates and 32 per cent fewer nine-inch Styrofoam 

plates than in the same period of the previous year. This allowed Compass to purchase 1.7 million fewer 

Styrofoam plates than during the comparable periods in previous years.

Great taste, less waste
Compass marked the 41st anniversary of Earth Day April 22, 2011 with a “Culinary Flavours” marketing 

campaign for foodservice units across Canada. The campaign invited customers to “Explore Taste and Reduce 

Waste” with globally inspired handheld sandwiches, wrapped in waxed paper to reduce packaging. This wrap 

has received the certification of the Biodegradable Products Institute as both biodegradable and compostable, 

and it is made from renewable resources such as trees, corn, wheat and sugar that can be harvested and 

replanted.

Frequent buyers benefit
When Compass customers buy nine entrées on chinaware, the tenth is free with an Eco-card. This program 

promotes the use of chinaware where both china and disposables are available. A similar Lug-A-Mug program 

does the same for coffee.

No packets, less waste
Rather than use thousands of small foil packets of ketchup and mustard, which only end up in landfills, Compass 

provides bulk condiment dispensers in its larger units. In addition, ketchup must meet the following criteria:

• The ketchup was made from tomatoes grown within 100 kilometres of the manufacturing plant

• It was made according to a stringent Environmental Management System, aligned with ISO 14001, that met 

pollution reduction and waste minimization goals

• It was processed with water that was re-used in the factory as many as 10 times

• It was made with the use of electricity from natural gas generators, which actually provided a net supply of 

electricity to the public power grid.
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SUSTAINABILITY

Compass in the Community 

Associates take pride in working for a company that actively supports the local communities across Canada 

where it does business. Compass encourages community involvement and investment by associates, partners 

and customers, in initiatives like these:

When you wish upon a Compass
Compass supports The Children’s Wish Foundation (CWF), an organization with more than 25 years of granting 

thousands of wishes to very ill children. When CWF was founded, it could grant fewer than 20 wishes a year; 

now it has the capacity to fulfill up to 800 wishes a year. Under a corporate sponsorship agreement in 2010, 

Compass held two major fundraising events, along with many smaller ones, to benefit the Foundation. The 

Great Race took place at Ontario Science Centre in June, with more than 200 Compass associates and suppliers 

pulling in close to $100,000. The Compass Group Canada Wishmaker Walk for Wishes took place in October and 

brought in another $80,000.

Help for budding entrepreneurs
Junior Achievement (JA) is an international not-for-profit organization supported by local businesses and 

organizations. Compass encourages the participation of associates in JA’s Company Program, whereby 

volunteers mentor local high school students during an 18-week entrepreneurial project. In 2010, the Compass 

Student Company, “Green Tooth,” was profitable, its president was named President of the Year, and it came 

second by a narrow margin as the JA Student Company of the Year. Compass also provides JA with a board 

member: Brenda Brown, Senior Vice President of Human Resources at Compass.

Compass a friend of Friends of We Care
Compass is an active supporter of the foodservice and hospitality industry’s Friends of We Care Foundation. 

This charitable organization sends children with physical disabilities to summer camp through the Easter Seals 

camping program. Jack MacDonald, former President and CEO, Compass Group Canada and ESS North America, 

was honoured with the We Care Hall of Fame Award in 2010.  
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SUSTAINABILITY

A well-organized campaign
A one-week fundraising campaign in 2011, led by the environmental Green Lanterns in our regional offices 

across Canada, raised $1,012 to build wells in Haiti. The Ryan’s Well Foundation is a Canadian charity that 

grew from the commitment of a boy named Ryan who learned about the need for clean and safe water in 

developing countries. Associates supported Ryan’s Well by paying $2 per day for the privilege of wearing jeans 

to the office during the week, which wrapped up on World Water Day, March 22.

Paying attention to Aboriginal relations 
As a Canadian Council for Aboriginal Business member, Compass is Progressive Aboriginal Relations Gold 

Certified and is ranked a top 14 Aboriginal Friendly Company. In addition to hiring practices described in the 

Diversity section, Compass shows its commitment to the Aboriginal community by being a founding sponsor 

of the Aboriginal Hall of Fame and a supporter of the Foundation for the Advancement of Aboriginal Youth 

bursaries and scholarships.

Nutrition + Wellness

Proper nutrition is critical in the foodservice business. Here are  

some of the innovations that make a difference to both people and 

the environment:

Balanced Choices®  
are better choices
Compass designed this nutrition 

and wellness program to provide 

customers with healthy food 

options and nutrition education that 

can help them make better food 

choices. Balanced Choices is based 

on a philosophy of moderation and 

variety for a healthy lifestyle.

39Compass Group Canada’s Top 100 Employers Submission

T100_2012_Sustainability_artwork.indd   39 5/9/11   2:00:43 PM



SUSTAINABILITY

Flexitarians make the choice
Nutritionists recommend eating meatless meals from time to time as part of a 

healthy lifestyle, and the “Be a Flexitarian” program promotes this idea. By eating 

even one meat-free meal a week, consumers can make a positive impact on both 

their own health and the environment. Compass offers veggie burgers, pastas and 

other meatless options in all its dining rooms, and created a “Be a Flexitarian”  

Facebook page to further engage associates and customers. 

Banishing trans fat 
Since the harmful effects of artificial trans fat have become clear, Compass has actively 

worked to reduce the presence of trans fat in the food it offers. Today, all oil and 

margarine in Compass units contain less than two per cent trans fat. When Compass 

makes or buys foods other than oils — for example, baked goods — the company 

follows Health Canada’s recommendation that total trans fat be limited to five per 

cent of fat content. 

Eco Lunch & Learns
Compass encourages foodservice associates to showcase their sustainability 

activities and programs by hosting “Eco Lunch & Learns” during Earth Month. 

Associates partner with the client’s onsite “Green Team,” where appropriate, to 

educate customers on actions they can take to support the environment. Supporting 

ideas include displays and prize draws for items like a gift basket of eco-friendly 

products or a sandwich from the “Explore Taste, Reduce Waste” promotion.

flex•i•tar•i•an | f leks.uh.TAYR.ee.un | n.

someone who actively integrates meatless meals 

into his or her diet.

Be a Flexitarian.
It’s simple.

Once a week,

skip meat.

“Be a Flexitarian”

FD-SM POSTER.indd   1 2/19/10   4:32:58 PM

The Be a Flexitarian Facebook page has 4,927 “likes.”  The page regularly  

features recipes and photos for flexitarian options, to which one fan responded,  

“We made the quinoa maki rolls, edamame pesto bruschetta and spinach/feta roll-ups  

for an appetizer party. WOW! what a hit, thank you!”      
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15/01/2012 

University of Regina 

 
Current Sustainability Practices 
 

 Collection of cans and bottles in Riddell Centre Food Court and Lab Cafe 

 Participate in University’s recycling of cardboard, fine paper, fryer oil 

 No Styrofoam containers are used 

 Use paper serviceware wherever possible 

 Compostable, chlorine-free napkins in one-at-a-time napkin dispensers 

 Wood stir sticks 

 Ecoflame chafing dish fuel 

 China service offered for catering 

 Discount offered for own mug purchases 

 Bulk condiments 

 Vegetarian meals available 

 Fair Trade Coffee  

 Purchase Sustainable Fish and Seafood 

 Purchase some organic foods 

 Purchase local products where feasible 

 Purchase trans fat free products where available (muffins, fryer oil etc) 

 Compass Sustainability Policy 
 
 
Programs to be launched – Green Dining Award 
 

 Trim Trax 

 Green Catering 

 Any recycling or sustainability programs introduced by the University 

 Balanced Choices Healthier Eating Program 

 Plan a charity fundraiser 

 Promotion of our Sustainability Programs 
 

 

 



Custodial Sustainability and Green Initiatives 

 

Recycling: 

1. Recycling of paper, cardboard and other plastics 

2. Printer & Ink toner cartridges to stores 

3. Grease from food service areas 

4. Fluorescent light bulbs to electrical shop 

5. Batteries to stores 

6. Expired and discontinued chemicals are re-cycled through a private contractor 

 

Other FM areas: 

1. Scrap metal 

2. Used oil 

3. Large equipment batteries 

 

Future considerations: 

1. Waste audit 

2. Compacting units 

3. Future RFP 2012 for custodial supplies will reference change to Green products 

 

Sustainability 

1. Recycled paper products i.e.: hand towel and toilet paper are used throughout the 

campus washrooms. Any leftover paper towel at the end of a roll when they are 

changed are used for cleaning purposes 

2. Reusable microfiber clothes 

3. Virex, Glance and Spitfire are all chemicals that are used in a dilution factor of 50% to 

65% less than our current chemicals. The results in cleaning quality is similar but a lot 

less chemical goes into the environment 

4. Dilution of chemicals is done with cold water instead of hot water, which results in 

hundreds of litres of water on a daily basis being used that reduces electrical and/or 

heating demand. Thus a savings in energy 

5. Caretakers shut lights off when they have completed work in non-occupied areas 

6. We purchase custodial equipment that uses less water, less chemical, uses cold or a 

lower temperature water and less energy if equipment is electrified 

7. Delivery pellets are being reused internally by the labour crew. Our intent is to move 

towards the use of plastic pellets that have a life of many years 
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8. Use 3M matting at entrance/exit ways to collect the bulk of the dirt entering the 

building. This reduces the wear and tear on the floor and reduces the amount of time 

equipment is used to clean the floors 

9. Reuse of mop heads after washing 

10. Use of metered dispensing equipment for chemicals to avoid over/under dilution 

11. Compact fluorescent light bulbs are being used to replace any burnt out incandescent 

light bulbs. They give the same lighting output and last 600% longer. For example a 23 

watt compact fluorescent light bulb is equivalent to a 100 watt incandescent light bulb 

12. Compact fluorescent light bulbs are now being considered for a recycling program 

13. Stock pile snow on campus versus a remote site 




