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this report does not attempt to rank sustainable agricultural 
FHUWLÀFDWLRQV��,QVWHDG��ZH�VHHN�WR�KLJKOLJKW�LPSRUWDQW�HFRORJLFDO�
and health elements to consider as part of each stage of food 
service. It’s essential to evaluate the full lifecycle of food and 
beverage service in order to build a safer, healthier, and more 
sustainable food system for sports venues and beyond. 
As this report documents, many sports venues and 
concessionaires are already taking the following environmental 
considerations into account. the case studies we’ve produced 
FRQÀUP�WKDW�HQYLURQPHQWDOO\�LQWHOOLJHQW�GHFLVLRQV�FDQ�EH�PDGH�
at each of the following steps to help build a healthier and more 
sustainable food program at a sports venue:

SMART MENU DESIGN AND PLANNING incorporates 
seasonal and local ingredients that allow for quick 
market adaptation as available. For example, 

VXEVWLWXWLQJ�ORFDOO\�VRXUFHG�ÀVK�RU�YHJHWDEOHV�IRU�EHHI�RU�RWKHU�
proteins can reduce costs. Smart menu design also minimizes 
food waste by carefully tracking demand, adapting menu choices 
to fan interests, and ordering volume accordingly. A versatile 
menu will also maximize ingredient use by creatively using the 
same ingredient throughout the venue. For example, using 
locally-grown peppers for salsa, pizza toppings, and chili.

FOOD AND BEVERAGE PROCUREMENT can 
incorporate environmentally intelligent sourcing  
ZKHQ�IROORZLQJ�WKLUG�SDUW\�FHUWLÀFDWLRQ�VWDQGDUGV�� 

:H�UHFRPPHQG�86'$�FHUWLÀHG�RUJDQLF��FHUWLÀHG�VHDIRRG��
antibiotic-free. See Glossary for examples and explanations  
RI�WKHVH�W\SHV�RI�FHUWLÀFDWLRQV�

FOOD PREPARATION EFFICIENCY PROGRAMS  
aim to track and minimize food scraps produced 
in kitchens and prep areas, while also optimizing 

equipment use to minimize energy and water consumption. 
through measuring food waste produced and resource use 
onsite, food service professionals can set a benchmark for 
improvement. these programs often involve installing scales to 
measure food waste daily. Some kitchens also photograph food 
scraps and track the ingredients that produce the most waste to 
LGHQWLI\�ZD\V�WR�XVH�WKHP�PRUH�HIÀFLHQWO\��H�J���IUXLW�ULQGV�IRU�XVH�
in cocktails or desserts). other creative reuse of scraps includes 
using bones or vegetables for stocks and sauces.

SERVICEWARE AND PACKAGING presents one 
of the greatest opportunities to minimize waste at 
sports venues. transitioning serviceware to reusable 

dishware in suites and to recyclable or compostable disposable 
VHUYLFHZDUH�RQ�WKH�FRQFHVVLRQV�OHYHOV�FDQ�VLJQLÀFDQWO\�LQFUHDVH�
D�YHQXH·V�ZDVWH�GLYHUVLRQ�IURP�ODQGÀOOV��5HGXFHG�WLSSLQJ�IHHV�
from waste haulers can offset the potentially increased costs of 
providing environmentally intelligent serviceware.

FOOD DONATION, WASTE DIVERSION, AND 
COMPOSTING diverts economically valuable and 
HQYLURQPHQWDOO\�FRVWO\�PDWHULDOV�IURP�ODQGÀOOV��'RQDWLQJ�

XQVROG�SUHSDUHG�IRRG�EHQHÀWV�WKRVH�LQ�QHHG��DQG�DYRLGV�WKH�
loss of all the precious natural resources that went into growing, 
shipping, processing and preparing the food. Supporting 
composting and recycling infrastructure through fan education 
and staff training helps return materials and nutrients to 
productive systems. For example, plastic bottles can be made 
into valuable textiles for clothing or other products, while organic 
materials can produce compost to fertilize grounds.

All of these opportunities to make environmentally smarter 
decisions at each stage of food service can help address urgent 
environmental threats to our food system, water supply, and 
energy security both in the united States and globally. Sports 
venues and concessionaires have a unique opportunity to 
model better practices and raise awareness for environmentally 
preferable decisions. environmentally intelligent food service at 
sports venues can help build a more sustainable food system that:

X  SUSTAINS HEALTHY WATER SYSTEMS through agricultural 
water conservation and water quality stewardship. 

X  MAINTAINS SOIL NUTRIENTS through the application of 
regionally appropriate farming and ranching techniques  
(e.g., cover cropping and rotational grazing). 

X  OPTIMIZES AGRICULTURAL LAND USE for responsible food 
production, preservation of open space and farm habitat 
(habitat restoration and protection of native habitat from 
conversion where appropriate).

X  REDUCES GREENHOUSE GAS EMISSIONS from the agricultural 
sector and the food system. 

X  REDUCES DEPENDENCE ON CHEMICAL INPUTS in agricultural 
production and increases protection for food producers, workers, 
and consumers from unsafe pesticide or fertilizer exposure.

X  SAFEGUARDS THE WELFARE OF FOOD PRODUCERS AND 
WORKERS, provides equitable access to healthy, fresh foods, 
and ensures the humane treatment of livestock.

X  MINIMIZES transmissions of diseases at farms, reduces air 
and water pollution, strengthens regional food supplies, 
and empowers consumers to make ecologically informed 
purchases. 

5HDG�DERXW�HQYLURQPHQWDO�FHUWLÀFDWLRQV�DQG�VWDQGDUGV�WKDW� 
can contribute to environmentally intelligent food systems in  
the Glossary. 

For the purpose of this report, NRDC and the Green Sports Alliance include any of the following 
criteria as contributing to environmentally intelligent food service. References to “greener food” 
throughout this report imply an incorporation of at least one or more of the following considerations 
during the lifecycle of food service. 

Chapter 1

DEFINITION OF AN ENVIRONMENTALLY  
INTELLIGENT FOOD SERVICE
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LIFE CYCLE OF GREENER
GAME DAY FOOD OPERATIONS

Integrate vegetarian and vegan options

Track fan demand to inform menu 
variety and portion sizes to cut waste

Design flexible recipes to adapt to 
changing seasonal and local supply

Track and label sourcing to educate 
staff and fans

MENU DESIGN

PREPARATIONSERVICE  

Prioritize certified USDA 
Organic ingredients

Use only certified sustainable 
seafood

Choose meats produced 
without the use of antibiotics

Select local and seasonal 
ingredients

Purchase items delivered in 
minimal, recycled content 
packaging

Adapt orders regularly to 
mimic demand and minimize 
food waste

Track and minimize food scraps 
produced in kitchens

Empower staff to use food scraps 
creatively to avoid waste

Train staff to save energy and water in 
kitchens by using equipment efficiently

Serve food in reusable serviceware

Use recyclable or compostable 
disposable serviceware

Prioritize serviceware made from 
postconsumer recycled content

Donate unsold prepared food

Train staff about how to 
support venue recycling 
and composting

Educate fans about how to 
recycle and compost at the 
game and at home

Maintain compost and 
recycling infrastructure with 
clear signage (composting 
rejuvenates soil for future 
crops and avoids synthetic 
fertilizers, recycling reuses 
valuable resources to create 
new products like serviceware)

PROCUREMENTWASTE DIVERSION
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