
Encourage
Food

Provider
Traders to:

Encourage
Non-Food

Stall
Holders/

Traders to:

If event
incorporates
permanent

fixtures:
Only use compostable
consumables such as
biodegradable cups and
plates
Replace burger boxes
with a paper envelope
and serve French fries in
paper bags
Reduce packaging by
using reusable trays and
boxes
Avoid single portions of
condiments such as
ketchup by using
refillable containers
Avoid single use plastics
(Bottles of water etc)
Avoid nonedible
garnishes
Source local and
seasonal produce
Support Fair Trade or
other similar schemes
Clean up in accordance
with Site Manager
requirements

Use reusable trays
and boxes for
produce/goods
Avoid using plastic
bags at all times and
where possible
promote the use of
reusable bags
instead
Try and reduce
packaging as much
as possible, avoid
double bagging
Flatten & tie up
loose cardboard
Carry out a site
inspection - leave no
trace.

Segregate Waste into
a three-tier system 
Use reusable bags
Avoid single -use and
single–portion items
(bottles of water,
sauces, etc)
 Present menus on
recyclable paper
·Use non-hazardous
and eco-friendly
cleaning products
·Where possible
source compostable
packaging for take
away foods & drink
Monitor taps and
distribution systems
for leaks and repairs
on a regular basis
Use water
conservation devices
in cisterns
Supply free drinking
water where possible
Reduce energy by
switching off
equipment when not
in use
Choose local catering
to reduce
transportation miles
Buy collectively
wherever possible to
reduce unnecessary
trip

 


