
WELCOME TO OUR FIRST ISSUE OF THE SUSTAINABILITY REPORT, A NEWSLETTER 
PRODUCED BY WEST COAST REDUCTION. 

Some of you may have heard of our company, but I suspect many others have not. For a long 
time, rendering has been known as the silent industry. But times are changing. As more and 
more people move into the neighbourhood there is an increasing need to let people know about 
West Coast Reduction. Both about what we do, and about the roles we play in sustainability and 
in the community. We’ve decided a newsletter would be a good way to give you information. We 

would also like to hear from you if you want to raise an 
issue or concern, or tour the plant.

To start, let me tell you a little about West Coast  
Reduction. The company is a third-generation family  
owned business. Gordon Diamond, together with 
his father Jack, started it on the waterfront near the 
Grandview Woodlands area more than 40 years ago. 
Today, we are a leader in the rendering industry,  
operating several of the largest, cleanest and most  
technologically advanced rendering plants in the world.

Rendering is the recycling of inedible animal by-
products from the meat, poultry and fish processing 

industries. And rendering is recycling in the best sense of the word. Everything is used. Finished 
products are natural. Government grants and subsidies are not required to support the industry 
and the industry creates valuable long-term employment while sustaining the environment. 

We are proud of the business we are in and the role we play in agricultural and environmen-
tal sustainability. Yet we know some of our neighbours have had odour concerns. We hope this 
newsletter provides a way to open communications with our community. We would like to tell 
you more about what we do, and if you ever have a question about our business, the role we play in 
regional sustainability, or an odour concern, please give me a call at 604-255-9301.

•	 How	we	help	chefs		
recycle	used	cooking	oil

•	 Tips	for	home	cooks
•	 Air	quality
•	 A	profile	on	The	Kettle		

Friendship	Society
•	 How	to	contact	us

Across the fence

In the Neighbourhood

Local Food Heroes

A note from Barry Glotman, President & CEO, West Coast Reduction

After 35 years, The Kettle is still the grass roots organization it has always been.

news from West Coast Reduction Ltd.

IT’S HARD TO BELIEVE THAT THE KETTLE FRIENDSHIP SOCIETY IS CELEBRATING ITS 35TH 
ANNIVERSARY THIS YEAR. Three and a half decades ago, a small group of volunteers and those 
using mental health services got together in a little hole in the wall on Commercial Drive to provide 
support and services for people living with the stigma and difficulties of mental illness. 

When they heard the kettle boiling for tea, the group decided to call the new organization “The 
Kettle”. The name has stuck, sometimes needing an explanation and a little bit of history to explain. 
Along with the name, what has remained constant is the commitment to practical and non-judgmental 
harm reduction strategies in all The Kettle’s work. 

The Kettle’s main centre is on Venables and Commercial, where it hosts a mental health drop 
in—you’ve probably walked past it. In addition, the organization has over 200 supported housing 
units, a transition house—Peggy’s Place, and a licensed care facility—Camille House. Women often 
experience mental illness differently than men and require safe and caring places to recover and 
build their lives.

The Kettle is an integral part of the solution to homelessness in our city and over the next few 
years there will be another 200 units of supported housing created. Decent, safe housing is crucial 
to the mental health recovery process. One of these new projects will be on Burrard Street in Downtown 
South, one of the City of Vancouver’s 12-site projects.

For more information, or to make a donation: www.thekettle.ca / info@thekettle.ca /  
(604) 251-2801. 
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sustainability

WEST	COAST	REDUCTION	IS	A	FAMILY-OWNED	BUSINESS	
OPERATING	A	RENDERING	PLANT	AT	THE	NORTH	FOOT	OF	
COMMERCIAL	DRIVE.	Every	day	a	fleet	of	West	Coast	Reduction	
trucks	travels	the	region	picking	up	used	cooking	oil	from	
restaurants,	and	remains	from	fish	and	meat	packers,	butchers,	
and	grocery	stores.	This	material	arrives	at	the	plant	where	it	is	
cooked	at	high	temperatures	and	processed	into	tallow,	high-
protein	agricultural	feed	ingredients,	and	fertilizers.	

Gordon	Diamond,	and	his	father	Jack,	founded	West	Coast	
Reduction.	Jack,	one	of	Vancouver’s	most	successful	business-
men	and	most	generous	philanthropists,	was	frank	in	his	
assessment	of	the	rendering	industry—“This	is	not	a	romantic	
business.	Birks	Jewellers	is	a	romantic	business.”	But	even	in	the	
1960s,	Jack	recognized	that	rendering	provided	a	vital	service	
to	the	agricultural	community,	the	meat	and	fish	processing	
industry,	and	local	restaurants	by	diverting	millions	of	kilos	of	
waste	from	landfills	and	recycling	it.

Today,	Gordon	Diamond	continues	the	business,	environmental		
and	philanthropic	initiatives	started	by	his	father.	By	recycling	
material	that	would	otherwise	be	wasted,	rendering	contributes	
to	regional	sustainability.	West	Coast	Reduction	collects	and	
recycles	up	to	a	million	kilos		a	day	of	animal	by-products	from	
regional	beef,	poultry,	pork,	and	fish	producers.	Diverting	this		
material	from	landfills	is	a	significant	step	on	the	road	to	
achieving	the	City	of	Vancouver’s	vision	of	being	the		
“Green	Capital.”

ABOUT US

WEST COAST REDUCTION LTD.
105 Commercial Drive North
Vancouver, British Columbia
V5L 4V7

CONTACT US
tel: 604-255-9301 
email: info@wcrl.com
web: http://www.wcrl.com

the back page is available for community groups 
to profile their agency, events or services. If you have 
an idea for future newsletter topics, wish to propose 
a group to be featured In the Neighbourhood, or have 

just press “play” on our website to view our Local 
Food Heroes video. You’ll learn more about the role that 
rendering and recycling play in a sustainable local food 
system. You’ll find it on our home page at www.wcrl.com.

West Coast Reduction publishes The Sustainability Report twice a year (spring and fall).
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PHOTO	ABOVE	LEFT:		Tamara	Taggart	with	Kirk	Osen,	both	long-
time	Kettle	Board	members.	The	Kettle	appreciates	the	support	
of	the	community	and	businesses	who	sponsor	and	contribute	to	
its	activities.	In	November,	drop	in	and	see	our	show	Art	Against	
Stigma,	with	over	300	pieces	of	original	art.	It’s	an	official	stop	
on	the	Eastside	Culture	Crawl.

PHOTO	ABOVE	RIGHT:		You’ve	probably	seen	The	Kettle’s	“clean	
team”	on	The	Drive,	Hastings	Street	or	Broadway,	cleaning	up	
litter	and	taking	down	old	posters.	The	clean	team	is	sponsored	
by	the	Commercial	Drive	Business	Society,	Vancity	and	other	
funders	who	help	provide	supplies	and	equipment.	Having		
mental	health	consumers	on	the	street	interacting	with		
businesses	and	customers	is	a	great	way	to	lessen	stigma	against	
people	with	mental	illness.	It	also	gives	meaningful	work	to		
individuals	who	want	to	contribute	to	society	again	as	they	
recover	from	their	illness.

a question, please contact the newsletter editor at 
info@wcrl.com. You can also reach us by phone at 
(604) 255-9301. Please visit us on the web at  
www.wcrl.com.

This newsletter is printed on recycled paper. 



4 tips for 
home cooks

SOME OF OUR GRANDVIEW  
WOODLANDS CUSTOMERS

Did you know? Oil used for  
deep-frying can usually  

be reused several times.

A recipe for success

Did you know? Rendering is recycling.

Allow the oil to cool completely  
before disposing of it. 

Decide whether the oil needs to be discarded. 
Oil used for deep frying can usually be 
reused several times. Strain it into a 

sealable container.

To throw it away, carefully pour the 
used oil into a container (tin can or 

drink carton). Let it solidify.

If the amount of oil is small, place the  
sealed container in the trash. Take large 

amounts of cooking oil to the local landfill.  
Alternatively, recycle large amounts of used 
cooking oil with the help of a cooperative 
local restaurant. Ask if you can add your 

used oil to their West Coast Reduction bin.

A&W

Belgian	Fries	

Biercraft	Tap	and	Tapas	Bar

Bons	Off	Broadway	

Bouzyos

Brado	Pizzeria	

Canada	Safeway		

Church’s	Chicken	

Dairy	Queen

Deserts	Falafel	Oasis

Docker’s	Grill	

Dundas	Fish	&	Chips

El	Barrio	Restaurante	Latino	

Falconetti’s	East	Side	Bar	and	Grill

Federico’s	Supper	Club	

Fet’s	Bar	&	Grill

Food	Loft

Fujiya	

J’s	Restaurant	

Koko	

The	Libra	Room

Lime	Restaurant	

Marcello	Pizzeria	&	Ristorante

McDonalds	

Me	&	Julio

Megabite	Pizza	

Memphis	Blues	Barbeque	House

Nick’s	Spaghetti	House	

On	Lok	

Pelican	Seafood	Restaurant	

Portuguese	Club	of	Vancouver	

Red	Burrito	

The	Red	Wagon

Rinconcito	Salvadorean	

Restaurant	

Song	Huong	

St.	Augustine’s	

Stix	Noodle	&	Grill	

Sunrise	Pizza	&	Steakhouse	

Super	Valu	

Sushi	King

Take	5	Cafe

Take	Thai	Home	

Thai	Hang	Vietnamese	Restaurant

Timbre	Restaurant	

Trocadero	Pizza	&	Steakhouse	

Vera’s	Burger	Shack

Waldorf	Hotel	

Zawa	Restaurant

DISPOSING OF USED COOKING OIL IS AN 
ENVIRONMENTALLY IMPORTANT TASK. 
There are several ways to get rid of it safely. 
Never pour it down the drain! According to the 
City of Vancouver, pouring grease down the 
drain can cause back-ups. Grease build-up in 
the sewer is costly for all Vancouverites.

For	more	information	about	used	cooking	oil:
http://vancouver.ca/engsvcs/watersewers/sewers/enviro/index.htm
http://www.wcrl.com/services/used_cookingoil.htm

FOR MORE THAN 40 YEARS, WEST COAST REDUCTION HAS 
BEEN PICKING UP AND RECYCLING USED COOKING OIL 
FROM RESTAURANTS, SCHOOLS AND BUSINESSES. This is an 
environmentally friendly service that means restaurant owners do 
not have to worry about disposing of this product.

Used cooking oil is collected in leak proof containers with 
lockable lids. These containers are stored at the restaurant and 
picked up by one of West Coast Reduction’s trucks. At our plant, 

the oil is tested, sterilized, and cleaned. The “clean” oil is recycled for use in a variety of 
products, including agricultural feed. The recycled oil can be used to make biodiesel, a clean 
burning alternative fuel. In the Grandview-Woodlands community, we pick up and recycle 
used cooking oil from more than 30 businesses in the area. In the last 12 months, we have 
picked up over 50,000 kilos of used cooking oil. We also service supermarkets, and we have 
even picked up oil from Templeton Secondary and Britannia Secondary Schools.

This recycling service looks after the environment, preventing thousands of tonnes of 
used cooking oil from clogging our sewer systems or contaminating landfills.

Meat	and	fish	processors,	farmers,	butcher	shops	
and	restaurants	all	produce	“waste”	materials	
including	meat,	bones,	fish	and	fat.	The	rendering	
process	takes	this	protein	waste	and	recycles	it	
into	two	main	groups	of	materials:	meals	and	oils.	
High	protein	meals	are	used	as	agricultural	feed	
ingredients	and	fertilizers.	Oils	are	used	for	industrial	

All	of	these	businesses	in	the	Grandview-Woodland	community		
support	the	environment	by	recycling	their	used	cooking	oil		
with	West	Coast	Reduction	Ltd.

AIR QUALITY

We share local residents’ interest 
in air quality and are committed to 
continuing work to reduce odour 
from our operations.
• Using Best Available Control 

Technology (BACT) has reduced 
cooking odours.

• Thermal oxidizers use natural 
gas to combust process air at 
high temperatures, destroying 
associated odours. They are the 

most efficient odour control technology 
available to the industry.

• West Coast has invested millions of 
dollars in emission control technology 
and continues to work to further improve 
its environmental performance.

Further upgrades to our odour control 
systems are coming on-line in June 2011.

If you have a question or concern, 
please call us at 604-255-9301, or email  
info@wcrl.com

purposes	and	in	agricultural	feed.
The	volume	of	by-products	processed	at	West	Coast	

Reduction’s	Vancouver	facility	represents	the	equivalent	of	
50%	of	the	total	volume	of	all	garbage	currently	received	by	
Metro	Vancouver’s	Cache	Creek	landfill.	Rendering	diverts	this	
material	from	landfills	and	recycles	it	into	finished	products—
including	fertilizer,	feed,	and	industrial	tallow.


