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About the Fairmont Royal York

The Royal York opened in 1929, the iconic royal York hotel is located in the heart of Toronto. The hotel has
1339 rooms over 1.5 million annual visitors and approximately 1500 employees. The Fairmont Royal York is
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Roles and Responsibility

My position was to work directly with the hotel manager on the aspects of the hotel's sustainability, single-use plas- Key Ta keaways

tics, waste streams, and food waste.
Single-use plastics- to help find and manage all the Single-use plastic replacements with a 3 R's mindset to getthe . The Covid-19 pandemic created scars in most industries, especially the hospitality industry. Identifying what changed during the pandemic

most sustainable options alternatives. and what the current situation is very helpful in creating a workable plan.
Waste streams -Access waste streams and work with haulers about all products and introduce new streams where  (jnderstanding how the hotels or companies operate is critical in being able to influence change. Taking time to get to the company culture is
appropriate. critical

Food waste- Research on best food waste strategies and analyze previous food waste information to look at the

Royal Yorks biggest area of opportunity.
Lastly, | was tasked to create presentations and content for employees to foster joint action and sustainability aware-

Ness.

Communication and buy-in are key and knowing that there are a lot of different people who have different working styles and education levels.
There are many things different projects and directions in sustainability but focusing on key goals and directions helps manage actions.




