
June ’14 Member’s Update
Helping our members enjoy the benefits that come with operating in a sustainable manner

Portal Enhancements Continue
Provision’s Online Sustainability Portal forms the cornerstone 
of our efforts and we’re committed to keeping it current with 
new features and leading-edge sustainability tools and 
resources for food and beverage manufacturers. 
Enhancements are always in planning and/or production 
mode with the ultimate goal of adding business value and 
helping our manufacturers move further along in their 
sustainability journey. 

Recently launched new features include:
 

• An Online Discussion Forum – Intended to promote industry 
information sharing and collaboration, users can post 
questions and comments and engage in problem solving 
discussion about sustainability best practices

• Survey Tool – Provision can now conduct industry surveys/polls 
within the portal and share results with members

New Tools and Enhancements in production:

• An Events Manager with calendaring function to inform users about industry events
• A Media Page updated regularly with food and beverage industry news "at a glance"

• An enhanced My Profile Page featuring a “dashboard” experience 
that provides an easy account overview, recent portal activity and 
quick access to your most popular tools

• Upgrades to the Environmental Benchmarking Tool to incorporate a 
more useful check list module

• Improvements for data entry for the KPI Scorecard
• The inclusion of a Country Category during registration and the 

ability to select all Canadian provinces and territories, so that data 
can be added from wherever the facility is located

Provision has also established a portal industry standing 
committee, consisting of members from various food and 

beverage sub-sectors, to offer strategic direction on future tools and resource development. The committee recently 
held their first meeting. Recommendations included further investigation into developing 10 minute self-diagnostic 
modules that would provide action plans and comparisons to global best practice for economic, environmental and 
social aspects of business decision making. Provision will use this input to guide future portal planning and 
development in this area.

Ontario Craft Brewers Join Provision
Cheers to The Ontario Craft Brewers, the newest 
member of Provision Coalition.

Representing 40+ Ontario small 
brewery members, The Ontario 
Craft Brewers are dedicated to 
brewing great tasting, high 
quality beer and are unanimous 
on their commitment to achieving 
benchmarks of quality, freshness and 
ingredients. Since 2000, the Ontario Craft 
Brewers have consistently won medals in major 
national and international competitions. 

The addition of the Ontario Craft Brewers grows 
Provision’s membership to 12 industry 
associations.  

Feel like you could use a helping hand 
getting a better understanding of the 
portal? Contact the Provision team and 
request an on-site visit and portal 
demonstration for you, or one of your 
members.
www.provisioncoalition.com/contactus
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Understanding Your Key Sustainability Priorities Is Our Focus For 2014-15
It is essential that Provision provide real business value for your association and membership. Understanding your key 
sustainability priorities will be one of our top priorities in 2014-15 as we actively reach out to our individual members to 
hear your thoughts and ideas. These meetings will also be an opportunity to re-introduce you to the Portal and tour 
you through our most recent enhancements. We want to show you why we feel all manufacturers should be using the 
portal and how it can benefit your members. Also on tap for us in 2014-15:

State Of The Industry Sustainability Survey 
This web-based survey will provide insights on the state of sustainability in the Ontario food and beverage 
manufacturing industry and help us better understand the needs of individual manufacturers. The survey results will 
also provide a snapshot of how the food and beverage industry is performing in 2014 with respect to the sustainability 
continuum. 

Industry Strategic Plan for Sustainability:  Phase One
Data collected from the industry survey will help to establish new sustainability performance benchmarks for the 
industry. It will also be used to develop the framework for a strategy and the preliminary action plan needed to 
advance the industry to the next level in the sustainability continuum. Provision’s members will have an opportunity to 
review the strategy and provide input.

Food Waste Reduction Mandate
With the release of our upcoming industry report, Developing an Industry Led Approach to Addressing Food Waste in 
Canada, Provision will move to formalize a Food Waste Working Group with a mandate to reduce food waste in 
Canada. The working group will work to advance adoption of innovative food waste reduction strategies/solutions 
across Canada’s food value chain, starting with a pilot in Ontario. 

Advocacy For Provision’s Members
With respect to changing environmental regulations, Provision will work closely with its members to understand the 
potential impacts to our industry and derive a common position for the Coalition. Provision will continue to gain 
member consent prior to taking action and use polls as an important means to solicit member viewpoints and verify 
buy-in.
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Provision To Facilitate Alberta Best 
Practice Mission In Ontario
Provision is pleased to assist Alberta Agriculture 
and Rural Development (ARD) with facilitation of 
their Best Practice Mission Tours to Ontario this 
October.
 
A great opportunity to showcase Ontario’s world 
class leaders in lean manufacturing and 
sustainability, the two day Best Practice Mission 
will demonstrate to the Alberta food and 
beverage industry the tangible business benefits 
resulting from the application of lean and green 
business practices at a facility level.
 
The mission will include tours of four Ontario-
based facilities plus networking and learning 
sessions. These knowledge transfer opportunities 
will allow participating companies from Alberta 
and Ontario to leverage lean and green thinking, 
as well as productivity improvement practices for 
application in their own facilities. 

Connect With Us

Web
www.provisioncoalition.com

Provision Blog
www.provisioncoalition.com/blog

Twitter
www.twitter.com/ProvisionC

YouTube 
www.youtube.com/user/
ProvisionCoalition/

LinkedIn 
www.linkedin.com/company/
provision-coalition

(continued)

Chemical Management Retainer
Working with Keith Mussar and Associates, Provision will 
continue to foster a better understanding of the potential 
impacts to food and beverage manufacturers from Canada’s 
Chemical Management Plan Initiative.  

Other Initiatives:

Sustainability Education - 
Sharing the knowledge 
about sustainability best 
practices that can benefit 
your business. Provision will 
be creating and sharing 
cases studies, informational 
videos, best practice guides 
and more, all of which will be 
made available on our Portal. 

Industry Data Sharing – 
Amalgamated industry data 
collected from the portal, as well as our sustainability survey, 
will reveal trends and gaps in the industry, which we plan to 
document and share with our members.

Collaborations - Provision will continue to build industry 
relationships and network across the food and beverage value 
chain to represent your sustainability interests.
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Provision shares the business value of the Online Sustainability Portal at 
NRCan & EMC’s EnergySummit 2014

Investment in these projects was provided by Growing Forward 2, a federal-
provincial-territorial initiative.
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Looking For Energy Savings? 
Free Onsite Expertise Is Available
In the food and beverage industry, electricity and other energy costs 
can account for a significant part of overhead. With plant managers 
already busy with ongoing maintenance and operations, and perhaps 
lacking the technical expertise to tackle energy management, taking 
control of these costs can present a challenge for many companies. 

In Ontario, no-charge help is available. Ontario’s electrical utilities offer 
the services of Roving Energy Managers to companies that have 
energy conservation potential and are willing to invest some capital in 
conservation projects.

Get started today. You have nothing to lose but the kilowatts! Read more about this program here.

Proposed Code Of Practice (COP) For Restaurant & Food Processors
In December 2013, Toronto City Council directed City staff to undertake consultations in 
2014 regarding the proposed changes to the Pollution Prevention (P2) Program and 
subsequent Sewers By-law, Municipal Code Chapter 681. Provision attended the initial 
consultation on May 27, 2014, which primarily focused on the food sector.
 
One area of change that will impact City of Toronto manufacturers is the creation of a new Code of Practice (COP) for 
restaurant and food premises to adhere to the standard set for grease interceptors according to the CSA Standard 
B481 Series-12 Grease Interceptors. Under the Sewers By-law (Chapter 681, Section 10, General) every owner or 
operator of a restaurant or other industrial, commercial or institutional premises where food is cooked, processed or 
prepared, will need to take all necessary measures to ensure that oil and grease are prevented from entering the City 
sewer. This change would ensure that grease interceptors at food premises limit the amount of oil and grease 
discharged to the City sewers. According to the City, blockages and damages in sewer pipes caused by fats, oils and 
grease is a major issue and a COP will help mitigate this issue and save the City money.

The City of Toronto is inviting preliminary comments to be submitted by June 30, 2014. Comments can be sent via 
email at p2program@toronto.ca.

For more information visit: www.toronto.ca/involved/p2program

The leading voice on sustainability in the food and beverage industry, Provision consists of 12 member 
associations that represent the sustainability interests of manufacturers and input supply sectors across 
Canada. Provision’s Online Sustainability Portal at www.provisioncoalition.com offers innovative, web-
based sustainability tools and resources to help food and beverage manufacturers assess, monitor and 
improve their sustainability performance.

www.provisioncoalition.com

Provision’s Member’s Update is published bi-monthly. Look for our next edition in early September 2014.

Free Advertising In Provision Portal 

Have an event to promote or 
looking to increase your 
membership? Until November, we 
are offering our members 
complimentary advertising in our 
Online Sustainability Portal. Contact 
Keir at Provision to find out more 
about this great opportunity. 
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