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2021 UPDATE

Wellness and Sustainability
2019 Overview

An Update from the Wellness &
Sustainability Manager
I am pleased to provide an update of our 2019-20 report that highlights some of
our continuing work, despite being in the midst of a large-scale pandemic. The
global COVID-19 pandemic brought a significant shift to McMaster University
operations resulting in a closure of all Hospitality Services operations in 202021. Although the Department had to shift planned programming around wellness
and sustainability, it was still at the forefront of our continued strategic planning.
We took the pause in our normal operating procedures to review our policies,
processes and concepts to ensure progressive change that will build upon a
culture of wellness and sustainability in all aspects of our work. Although we
had limited opportunity to implement initiatives and engage with students over
the past year, we were able to introduce and advance a number of initiatives
during the 2021 academic year:
• Developed an ethical and socially responsible tea and coffee procurement
practice.
• Collaborated with four (4) other post-secondary institutions to create
a national “Campus Student Food Insecurity” coalition and month-long
conference.
• Endorsed research to investigate residence students’ perception of tap
water consumption and plastic bottle usage.
• Successfully co-developed and launched the virtual Student Sustainability
Ambassador Program (SSAP) alongside the Academic Sustainability
Programs Office.
• Acted as a Community Project Champion for student experiential learning
projects in SUSTAIN courses.
• Initiated research to benchmark our departmental procurement carbon
footprint.
• Launched a second SMPL allergen-free location in MUSC.
• Introduced Steeltown Local Grille concept to increase local purchasing
volumes.
• Developed an “Inclusive Dining” concept in the Commons Building to
support and promote inclusivity by providing dedicated dining stations
for: allergen-free, local, halal, cultural foods, and vegan & vegetarian.
Food security initiatives will be implemented from the location to support
students with financial restrictions and reinforcement through positive
messaging is featured in the seating environment to further contribute
to alignment with the University inclusivity and community-building
objectives.
Hospitality Services remains committed to working towards a culture of
sustainability and well-being to align with overall university objectives and we
look forward to deepening our post-pandemic engagement with student, staff
and faculty.
Liana Bontempo, MPH, RD
Wellness & Sustainability Manager
Hospitality Services, 2021

Letter from the Hospitality Services
Wellness and Sustainability Manager
Working towards a campus culture of sustainability and well-being is a
priority for McMaster. The University’s commitment to improving wellness and
sustainability for all is demonstrated through its signing of the Okanagan Charter
and top ranking in the UN’s Sustainable Development Goals (SDG). Hospitality
Services recognizes our role in supporting the University in its commitments to
these goals. As such, we’ve developed our own Okanagan Charter outlining our
strategy and have included the SDGs in this report that are reflected in the work
that we do.
In the past year with Hospitality Services, the capacity of Wellness and
Sustainability work has grown. This work has become central pillars to every
action that we take as a collective. Wellness and Sustainability is at the forefront
of every decision that we make as a department. I am excited to see how
these topics have been taken to heart by students, our employees, staff, and
management team. There is a wonderful sense of excitement, collaboration,
and positivity that we have the ability to make an impact as a team. We intend
to minimize our environmental impact and align with university goals. Through
this work we hope to foster engagement, enhance partnerships, and grow our
connections and community. This annual overview highlights projects and
initiatives that could not have succeeded without the collaboration of our team
members and partners.
The projects this year ranged from new concept designs, purchasing targets,
to education programming. I enjoyed working on these projects and I am
encouraged to see the changes that we can and will continue to make together.

Liana Bontempo, MPH, RD
Wellness & Sustainability Manager
Hospitality Services, 2019
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“The 2030 Agenda for Sustainable Development
adopted by all United Nations Member States in 2015,
provides a shared blueprint for peace and prosperity
for people and the planet, now and into the future.”1.
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McMaster University placed
second across the world in the 2019
Impact Rankings by Times Higher
Education for its support of the UN’s
Sustainable Development Goals. As
a department, Hospitality Services
is also committed to supporting
these goals. This overview illustrates
which SDG’s are supported by each
project.

End poverty in all its forms
everywhere

Ensure access to
affordable, reliable,
sustainable and modern
energy for all

Take urgent action to
combat climate change and
its impacts

End hunger, achieve food
security and improved
nutrition and promote
sustainable agriculture

Promote sustained,
inclusive and sustainable
economic growth, full of
productive employment and
decent work for all

Conserve and sustainably
use the oceans, seas
and marine resources for
sustainable development

Ensure healthy lives and
promote well-being for all
ages

Build resistant
infrastructure, promote
inclusive and sustainable
industrialization and foster
innovation

Ensure inclusive and
equitable quality education
and promote lifelong
learning opportunities for
all

Reduce inequality within
and among countries

Protect, restore and
promote sustainable
use of terrestrial
ecosystems, sustainably
manage forests, combat
desertification, and halt and
reverse land degradation
and halt biodiversity loss

Achieve gender equality
and empower all women
and girls

Make cities and human
settlements inclusive, safe,
resilient and sustainable

Ensure availability and
sustainable management of
water and sanitation for all

Ensure sustainable
consumption and
production patterns

Mc M AST ER H O S P I TA L I T Y S E R V IC ES

Promote peaceful and
inclusive societies for
sustainable development,
provide access to justice
for all and build effective,
accountable and inclusive
institutions at all levels

Strengthen the means
of implementation and
revitalize the global
partnership for sustainable
development

ECO-CONTAINER PROGRAM
OVERVIEW
In Canada, about a third of the plastic used is for single-use or short-lived
products.2 In 2017, Ontario launched the Strategy for a Waste-Free Ontario:
Building the Circular Economy.3 A circular economy works to eliminate waste
by using a product for as long as possible and improve end of life recovery. The
Choose to Reuse program encourages students, staff & faculty to participate
in closing the loop while dining on campus. In previous years, customers had
to opt into the program at a $5 cost recovery. In 2019, Hospitality Services
aimed to increase the usage of the green eco-containers to support waste
reduction. The program was re-branded and all students in residence were
given a Choose to Reuse membership card at no cost.

Objectives
• Increase membership numbers by providing every student in 		
residence a Choose to Reuse membership card.
• Increase the number of transactions using the Choose to Reuse 		
container
• Build and use consistent branding across participating units
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METRICS & IMPLEMENTATION
An assessment was done on reusable container programs through research and discussions with other University
food service departments that offer similar programs, as well as with food service vendors offering various reusable
container services and equipment. It was then decided that the most effective solution for McMaster was to continue
with the operational procedure of the current Choose to Reuse program, but to provide each student in residence with
a membership card at no charge.
We rebranded the Choose to Reuse logo and created standards for
branding use. The designs were then used to provide consistent
signage and promotional materials for participating locations in
order to build brand recognition and familiarity. New eco-container
collection bins were delivered to each unit and updated membership
cards were provided to each student as a part of their ‘welcome week wallets’
in conjunction with Residence Life.

By the end of 2019, a significant increase in
eco-container usage was noted.

294%

total increase since 2018

MATCHING SDG’s

717

transactions at Bridges

35,119

transactions at Centro

36,876

overall Choose to Reuse
transactions in 2019

950

transactions at East Meets West

COLLABORATORS
We’d like to thank Nick Giammarco, Assistant Manager – Design for rebranding and designing the Choose to Reuse
program. The Residence Life team for including membership cards in the student welcome week wallets. As well as
the Centro, East Meets West, and Bridges teams for managing the operational implementation of the program.
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COMPOSTABLE PRODUCTS
OVERVIEW
Canadians dispose of over 3 million tonnes of plastic every year.2 With
approximately 4200 students living in Residence at McMaster, Hospitality
Services has the ability to largely impact the amount of plastic generated and
used. In support of Ontario’s Food and Organic Waste Framework and the
potential Federal ban on single use plastics by 20214, Hospitality Services made
the commitment to replace all plastic take-out products with a compostable
option that can be disposed of in organic waste bins.

Objectives
• Remove all single use plastics for takeout
• Replace single use takeout items with compostable products
• Discourage the use of paper take out containers through a 			
disincentive fee in locations with a china option
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METRICS & IMPLEMENTATION
China and dishware were replaced or purchased for locations with the capacity for dine-in customers. Take out
containers, coffee cups & lids, soup containers & lids, paper straws, and utensils were sourced and tested through
suppliers. We ensured that products were labelled as compostable so that consumers would be prompted to dispose
of them in the appropriate waste stream.

MATCHING SDG’s

In 2019, Hospitality Services:

eliminated

120,000 plastic straws
1.3 million pieces of takeout plastic cutlery

added

194,000 compostable coffee
cups

38000 plastic bags

COLLABORATORS
We would like to thank Gord Cooledge, Senior Manager – Purchasing and Culinary Operations for working diligently
with suppliers to test and source the most suitable compostable materials.

8 |

Mc M AST ER H O S P I TA L I T Y S E R V IC ES

LOCAL, SUSTAINABLE, AND
SOCIALLY RESPONSIBLE
PURCHASING
OVERVIEW
Hospitality Services defines ‘local’ as grown or produced within Ontario. A
wide variety of food is produced and harvested within the province. Ontario’s
Local Food Act aims to maintain and grow our local and regional food system.5
As a large institution with over 3.6 million meals served annually, the Wellness
and Sustainability team recognizes the purchasing power that Hospitality
Services has to leverage to further support a sustainable food system.

Objectives
• Increase the total amount of annual local produce purchased
• Cease uncertified fish purchases
• Ensure main suppliers follow an ethical code of conduct
• Increase the total amount of socially responsible coffee purchased
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METRICS & IMPLEMENTATION
Our produce suppliers collaborated with our procurement team to analyze how much local produce the department
purchases annually (giving consideration to seasonal differences). We received ethical Codes of Conduct documents
from suppliers. In 2019, Hospitality Services decided to no longer support the purchase of fish that was not sustainably
sourced. A locked order guide was created for acceptable fish products which include ASC, MSC, and Ocean Wise
certified products.

MATCHING SDG’s

In 2019:

11,000

pieces of certified salmon purchased

39%

local produce purchased in 2019 (5%
increase from 2018)

1500 lbs

of socially responsible coffee was
purchased

COLLABORATORS
We would like to thank Gord Cooledge, Senior Manager – Purchasing and Culinary Operations for working diligently
with our suppliers to test and source products and collect local procurement data.
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INCLUSIVE DINING
CONCEPTS
OVERVIEW
Last year saw the successful opening of two new dining concepts, SMPL and
The Plantry. Both stations promote and support overarching campus goals
of inclusive dining and enhancing societal health & wellbeing at McMaster.
With the increasing number of students with food allergies it was important
for us to provide an environment where students are comfortable to dine
regardless of their dietary concerns. Additionally, the plant-forward options
at both of these stations supports sustainable food systems. A report by the
EAT-Lancet Commission promotes the ‘flexitarian’ diet to support planetary
health. This is a diet that is predominately plant-based but can include small
amounts of fish, meat, and dairy.6

Objectives
• Increase the overall number of transactions at SMPL
• Increase the overall sales of The Plantry
• Support students with diverse dietary requirements
• Encourage healthier habits for those without dietary requirements
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METRICS & IMPLEMENTATION
The graphics and design team worked with operations team to move the Plantry to a new location and update the
branding. Menus and rotating specials were added to both SMPL and the Plantry to capture new customers. As a
result:

MATCHING SDG’s

In 2019, Hospitality Services:

150%

increase in purchased items
from 2018 at SMPL

217%

SMPL

was recognized with the
2019 CCUFSA Shine Award
and the NACUFS Horton
Dining award

increase in purchased items
from 2018 at The Plantry

COLLABORATORS
The Wellness & Sustainability team would like to thank Nick Giammarco – Assistant Manager – Design, Paul Hoag –
Executive Chef and Cathy Tatsis – Senior Manager, Operations for their support in updating these concepts. We would
also like to thank Chef Manager Randal Patriquin and the Centro team for continually experimenting with menu ideas
and promoting inclusion for all students while dining at these stations.
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PAY-IT-FORWARD PROGRAM
OVERVIEW
In 2018, McMaster sustainability students conducted a study in partnership
with Meal Exchange and McMaster Student Union to understand how many
students on campus were impacted by food insecurity. They found that 39%
of students surveyed encountered moderate food insecurity; while 12%
experienced severe food insecurity.7 Cards for Humanity is a pay-it-forward
initiative that was piloted in 2019 at Bridges to increase access to meals on
campus for students with financial concerns and limitations. The food access
implications of this program increase student engagement and fosters pride
in inclusive campus services, as well as support the commitments set out by
the Okanagan Charter to better the campus community.

Objectives
• Pilot pay-it-forward initiative in Bridges
• Achieve at least 50% cards purchased and donated
• Increase engagement with other departments/services to promote
Cards for Humanity to students impacted by food insecurity
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METRICS & IMPLEMENTATION
Consultations were held with the operations team and financial & business team to ensure proper setup on POS cash
system. Bridges staff were then trained on the use of the program. Graphics and Design created cards as well as
promotional materials for campus. Meetings were set up with campus groups such as the MSU executive team, the
Student Wellness Centre, and the Food Collective Centre. Within the first day of the program, 100% of the cards were
donated to the Cards for Humanity program and the program was subsequently featured on a local news outlet.

MATCHING SDG’s

COLLABORATORS
The success of the Cards for Humanity program is in thanks to Nick Giammarco – Assistant Manager – Design for
the design work. The Financial Affairs Business Office and Bridges team. We would also like to thank former student
David Chang for bringing this idea forward to our department.

14 |

Mc M ASTE R H O S P I TA L I T Y S ER V IC ES

SIGNATURE MEALS
OVERVIEW
In line with student feedback as well as recent evidence around food insecurity
rates among students7, Hospitality Services implemented the “Signature
Meals” initiative. These Signature Meals are sold across campus at a lower
price point to increase access for all students who may be experiencing
financial limitations at some point during the school year.

Objectives
• Create a new menu line of menu options to be sold at a lower price
point.
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METRICS & IMPLEMENTATION
Chef managers, along with Senior Managers of Operations and Culinary Operations developed criteria for Signature
Meal options. Signature Meals had to be balanced and include a Vegetarian option. Graphics and Design created
logos and promotional material for each location in order to feature meals. In 2019, approximately 5200 Signature
Meals were purchased participating campus locations.

MATCHING SDG’s

COLLABORATORS
Signature Meals were successfully implemented thanks to: John Barreda, Chef Manager - La Piazza and Randal
Patriquin, Chef Manager - Centro. As well as Cathy Tatsis, Senior Manager - Operations, Gord Cooledge, Senior
Manager - Purchasing and Culinary Operations, and Hospitality Services Marketing and Design.
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WASTE SORTING
OVERVIEW
A front of house waste sorting pilot was implemented in Centro in support of
Ontario’s ban on food and organic waste in disposal sites by 2022 as outlined
in the provincial Food and Organic Waste Framework.4 This pilot aims to
reduce overall waste volume, increase organic waste diversion rates, and
encourage students to act as environmental stewards in residence.

Objectives
• Educate students on proper waste sorting
• Conduct a waste audit and analyze contamination rates
• Create a ‘waste management brand’
• Modify and update graphics in Centro
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METRICS & IMPLEMENTATION
The ‘#TrashTalk’ brand was created and used across social media and in-house signage. Waste sorting signage for
‘trash’, ‘recycling’ and ‘organic waste’ was developed to demonstrate to customers which waste stream each product
should be disposed in.
Previously Centro required 12 green bins a week to manage organic waste. In 2019, a minimum of 24 bins per a week
have been in circulation due to the increase volume of organic waste being diverted from landfills. A baseline waste
audit conducted in December 2019, showed a 34% contamination rate in organic waste. Black plastic containers, 2 oz
plastic containers, and milk cartons were the largest sources of contamination.

Step 1: Organic Waste

Step 2: Recycling
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COLLABORATORS
Special thanks to Gabriella Hubert – Coordinator, Wellness & Sustainability for getting her hands dirty in the waste
audits. We’d also like to thank Nick Giammarco – Assistant Manager, Design for creative work on this project, Holly
Gibson – Manager, Marketing & Communications and the Residence Life department for sharing their pilot study, as
well as Media Production Services for the printing and installation, Carlos Figueira – Director of Custodial, Grounds,
Logistics and Mail Services for assisting in the coordination of pickup services. Lastly, the Centro staff for their upkeep
and maintenance.
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EDUCATION AND OUTREACH
OVERVIEW
Education helps to develop an individual’s food literacy knowledge and
confidence in food skills which in turn support positive choices and healthy
lifestyles.8 Between the highly skilled culinary team and knowledge of the
wellness team, Hospitality Services is able to facilitate programming that
engages a diverse audience on a variety of topics. This outreach supports
students in their goals both academically and personally.

Objectives
• Increase the number of outreach events to diverse audience groups
(i.e. students, faculty & staff)
• Increase the number of club related and academic supported 		
		initiatives
• Increase our partnerships with external departments
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METRICS & IMPLEMENTATION
Approximately 10 events were planned and facilitated in 2019. These outreach initiatives had varied audience groups
from student clubs, to employee health and wellness, as well as academic student projects. The topic of the workshops
included, pickling, waste sorting, reusable eco-containers, the “Hungry Games” among many others. There was also
the opportunity for Hospitality leaders to champion student proposals with the Academic Sustainability Program.

MATCHING SDG’s

COLLABORATORS
There are many individuals and groups who have helped run education and outreach programming over the past
year, including: Gabriella Hubert – Coordinator, Wellness & Sustainability, Liana Bontempo – Manager, Wellness
and Sustainability, Catherine Young - Senior Manager, Catering and Administration, Kate Whalen – Senior Manager,
Academic Sustainability Office, Taryn Aarssen – Wellness Educator, Rachel Nelson – Events and Communication
Specialist, Terry Bennet – Mac Money Centre, Leigh Laidlaw and Alvaro Melendez – Bridges, Paul Hoag – Executive
Chef, Colin Hatherill and Andy Leung – East Meets West Bistro, McMaster Veggie Club, McMaster Employee Health
and Wellness.
20 |

Mc M ASTE R H O S P I TA L I T Y S ER V IC ES

COMMITTEES AND ENGAGEMENT
OVERVIEW
Wellness and Sustainability issues are nuanced and require comprehensive
thinking and collaboration. Hospitality Services is in a unique position where
we can bridge together partnerships (both internal and external to McMaster)
to facilitate strategies and action. These interconnected ties provide the
opportunity to make changes that can contribute to large impacts. The
Hospitality Services team will continue to build and enhance relationships
with students, staff, academic institutions, and community members in
support of advancing health and well-being for all.

Objectives
• Increase external communication of Hospitality Services’ work
• Establish Hospitality Services as a campus leader on initiatives and
issues related to food and wellness
• Support campus partners in their food and sustainability work
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METRICS & IMPLEMENTATION
This year the Wellness & Sustainability team was a contributing member of several action groups:
• Roundtable member of inter-University Committee on Student Food Security at the University of Guelph.
• Steering Committee member of McMaster Student Health Forum – McMaster Food Security
• Founder and Co-Chair McMaster Campus Food Council (MCFC)
• Canadian College and University Food Services Association (CCUFSA) Nutrition and Wellness Member
• CCUFSA consulting group for “Planting Seeds” a project proposal for the federal government under their 		
Sustainable Development Goals Funding Program.
• Member of McMaster Sustainability Action Group
		• Single Use Plastic Reduction – Subcommittee Chair
• Sponsored meal exchange’s 2019 National Student Food Summit

MATCHING SDG’s

COLLABORATORS
Special thanks to Chris Roberts – Director, Hospitality Services, Taryn Aarssen – Wellness Educator, Kate Whalen –
Senior Manager Academic Sustainability, Debbie Martin - AVP and Chief Facilities Officer, McMaster’s Health Forum
Department, CCUFSA, and the numerous university and colleges who partner with us on these large goals.
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ALLERGIES AND DIETARY
RESTRICTIONS
OVERVIEW
Student surveys identified that those with food allergies often experience
feeling stigmatized or singled out from their friends who may not have to
be as conscious about their food choices. With the increasing number
of students with food allergies and sensitivities, it was important for us to
provide an environment where students are comfortable to dine regardless
of their dietary concerns, further aligning with the university inclusivity and
community-building objectives.

Objectives
• Develop a departmental Allergy Risk Management (ARM) plan
• Provide a point of contact for prospective and current students and
parents who have questions about dining on campus
• Create standard procedures for accommodation requests
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METRICS & IMPLEMENTATION
The ARM plan was developed alongside the guidelines from Food Allergy Canada’s recommendations for post
secondary institutions. It is a digitally accessible document that is shared between all managers. The ARM highlights
food allergy basics, food allergy management procedures, protocols, as well as incident reporting.
The Wellness & Sustainability Manager acts as the point of contact for all questions regarding dining on campus with
severe food allergies and dietary restrictions. In 2019, 30 in-person meetings were held with students and/or parents.
21 student allergy profiles were created and distributed to Chef Managers.
The addition of SMPL has provided support for students and our culinary staff. Students can come for a meal without
feeling as though they are being excluded. It also increased the effectiveness of culinary operations as chef managers
can support multiple students with food allergies out of one station every day. The Wellness and Sustainability team
has received several emails from students and parents outlining positive feedback and praise for the SMPL station
and staff.
Lastly, Hospitality Services coordinated efforts with Residence Life to ensure
that our admission process and accommodations screening were aligned. All
prospective students requesting meal plan accommodations all go through
the same process regardless of severity to ensure that we are promoting
equitable practices.

MATCHING SDG’s

COLLABORATORS
Special thanks to all of our Chefs and Managers at Hospitality Services for making student food allergies a priority and
ensuring all students are included when dining across campus.
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