
WASTE REDUCTION
AT THE 

YELLOWKNIFE
FARMERS MARKET



People come to socialize and eat dinner.



Food is served in single use containers 
that are thrown away .



Single use food containers generate a lot 
of waste.



Conditions for a successful waste 
reduction program. 

- 1- Have an industrial compost site at the community waste facility;

- -Vendors, buy-in and cooperation;
- Commitment to use only compostable dinnerware; 
- Understand the difference between biodegradable and compostable dinnerware. Select only 

compostable; 
- -Confirm to vendors that food can be served in compostable dinnerware; 
- -Inform the vendors where to find the compostable products;
- -Acknowledge that compostable dinnerware is a little more expensive.

- -Customers, buy-in and cooperation . 
- Public Education.



Compostable Products



Vendor’s table at the 
beginning of the 

Market.



No plastic condiment 
enveloppes

Reusable bottles



10Organic bins
with clear
signage.



Organic bins positioned next 
to the recycling and garbage 
bins at SOMBA K’E CIVIC 
PLAZA



The signs were made 
with the compostable

dinnerware used at the 
market.



Compost Volunteers well identified



Volunteers were positioned next
to each organic bin.  They were

inviting the public  to use the 
organic bins when throwing

away their compostable
dinnerware and answering the 

questions of the public.



Volunteers explain the program to the 
public.



The Waste reduction 
Program is 

advertised at the 
Market



Program advertised 
weekly in the local 

newspaper



People throw away their compostable 
dinnerware.



Everyone participates!



During and at the end of the market the 
bags of compostable are removed.



The compostable bags and the garbage bags 
were weighted after each market.



86% of the waste 
was composted.



The bags containing the 
compostable waste is pick
up by the city and taken to 
the Compostable site at 
the City’s waste site.



We ask people to bring their own 
container.



Loyalty Card



People register to the 
Loyalty card program



RESULTS
WASTE REDUCTION AND COMPOST PROGRAM









In 2017 we received the 
City of Yellowknife
Recycling Award



RECYCLING AWARD

"The Yellowknife Farmers Market has shown amazing
leadership in showing Yellowknifers that waste-free
events are possible. Volunteers have worked tirelessly to
transition all food vendors to using compostable
containers, and to get market patrons in the habit of
composting their waste instead of tossing it in the trash.
And even further than this, their campaign to encourage
patrons to bring reusable containers to the market was
awesome - the ultimate in the three R's."


