





























B> Why is it important to make events sustainable?

® By focusing on creating events with sustainability in mind, we are able to cut down on waste and
efficiently utilise our resources. Te Herenga Waka - Victoria University of Wellington has embraced
sustainable values and committed to reducing our impact, primarily through our Zero Carbon Plan.
Planning events through a sustainability lens will assist the university in working towards our net-
zero target by 2030.

Read more: https://www.wgtn.ac.nz/sustainability/our-campus/carbon-footprint

P> How does more vegetarian/vegan catering help?

® Vegetarian and vegan food utilises less carbon and water supplies, reducing the university’s
carbon footprint, while also being healthier than red meat. Plant-based foods are better for our
food waste system as they are more likely to go to our worm farms (worms don’t like meat!)
reducing the waste generated on campus. Ordering more vegetarian and vegan catering makes
your life easier too as it reduces the amount of special meals you need to order to accomodate
dietary restrictions. Vegan food is an excellent choice for individuals that are lactose intolerant or
have Halal or Kosher dietary restrictions. There are so many delicious, creative vegetarian/vegan
catering options out there. Chances are, people won't even notice they are eating meat-free!

Read more: https://www.un.org/en/climatechange/science/climate-issues/food

P> Why worry about rehoming leftovers? Can’t | just bin them?

® One third of food produced globally is wasted - that amounts to 1.3 billion tonnes of food that is
never eaten. In New Zealand alone, that number is upwards of 100,000 tonnes of food - enough to
feed to feed the entire population of Dunedin for three years! While food waste occurs at all stages
of the supply chain, in developed countries most food waste occurs after purchase. When food
wastage occurs, all of the resources expended to create that food go to waste. Consider this: 25%
of all freshwater consumed and 300 million barrels of oil are used to produce food that goes to
waste yearly. Additionally, food that ends up in the landfill decomposes without oxygen,
generating methane, a harmful greenhouse gas, and increasing emissions.

Read more at: https://lovefoodhatewaste.co.nz/food-waste/the-global-issue/

P> Are reusables really that important?

® YES! Around 295 million cups are thrown away every year in New Zealand - none of which can
be recycled. Greenwashing is prolific in the area of single use product packaging at the moment.
There are a lot of claims of recyclable or compostable products/packaging but unfortunately, the
vast majority don't live up to their promise.The best option is always to avoid the creation of waste
by asking attendees to bring their own cup, hiring reusables from your caterer, or borrowing from
the Events or Sustainability Teams. Waste generation is a significant contribution to the overall
carbon emissions of the university therefore, reducing waste is always a win!

Read more: https://comcom.govt.nz/news-and-media/media-releases/2021/hot-drink-cup-company-warned-for-misleading-recycling-
claims












