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Presenter
Presentation Notes
Some background on who we are and what we do! 
RecyclingWorks in Massachusetts is a recycling assistance program that provides free assistance to help businesses and institutions maximize recycling, reuse, and food waste diversion opportunities. This program is funded by the Massachusetts Department of Environmental Protection and is delivered under contract by CET, the environmental non profit that I work for so all of our services are available at no cost.




Best Management Practice Guidance Developed by RecyclingWorks

Source Reduction 
Guidance Food Donation Guidance

Guidance for Businesses 
Contracting for Trash, 

Recycling, and Food Waste 
Services

Source Separation 
Guidance

https://recyclingworksma.com/sourc
e-reduction-guidance/ https://recyclingworksma.com/donate/ https://recyclingworksma.com/hauler-

contracting-bmp/
https://recyclingworksma.com/local-health-
department-guidance-for-commercial-food-

waste-separation/
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Presentation Notes
Best management practices of the components of the EPA hierarchy that we use to shape our recommendations to meet the goals MassDEP Solid Waste Master Plan



MassDEP Solid Waste Master Plan:
- 2030 Goal: Reduce disposal by 1.7 million tons annual basis

• Introduced Waste Disposal Bans starting in early 1990’s
• Created RecyclingWorks MA assistance program in 2011
• Established Reduce & Reuse Workgroup in 2021:

 Building material reuse and deconstruction
 Reusable food service ware

"The best lever to address capacity is through waste reduction and diversion."
  - MassDEP

Background

Presenter
Presentation Notes
The reason why we, RecyclingWorks, exist. Part of DEP's Solid Waste Master Plan – �RecyclingWorks exists and what we do. Single use takeout containers, for example, are not banned, but reducing and preventing their use reduces waste.



Consensus-Based Best Management 
Practices for Reusable Food and 

Beverage Containers in Food 
Establishments

recyclingworksma.com/reusable-containers-guidance/

Presenter
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Most recent best management practice was Consensus-Based Best Management Practices for Reusable Food and Beverage Containers in Food Establishments



https://recyclingworksma.com/reusable-containers-guidance/
https://recyclingworksma.com/reusable-containers-guidance/
https://recyclingworksma.com/reusable-containers-guidance/
https://recyclingworksma.com/reusable-containers-guidance/
https://recyclingworksma.com/reusable-containers-guidance/


Project Background

• 3 stakeholder meetings (‘23-’24)

• Over 150 participants

• Multiple working drafts, feedback

• Aligned with MassDEP’s goals to 

reduce solid waste.

• Ensure consistency with MA Food 

Code.
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Reducing single use disposable containers emerged as a priority within the Solid Waste Master Plan. 
"The How"�RecyclingWorks MA is emulating a model that was successful in years past, where RecyclingWorks MA and MassDEP collaborated closely with DPH as well as many local and regional health officials to develop other best management practices for food establishments including food donation and collecting food scraps for composting, AD or animal feed.
RecyclingWorks held 3 stakeholder meetings where over 150 people including State, Local and Regional Public Health Officials, Restaurant Owners and Other Food Services Professionals, Reusable Container/Service Providers, Environmental Advocacy Organizations. Participants shared their ideas, support, concerns, experiences, product pitches and more. RecyclingWorks consolidated the notes and created working drafts for further input. As a consensus based document, it is focused on the basic alignment with State goals and not raising individual concerns or implementation challenges.  Reviewed for accuracy by MassDEP and DPH
The goal for this project has been to help achieve MassDEP's goals of reducing solid waste going for disposal while ensuring that our recommendations are consistent with the state food code to protect public health. 




• Food-serving establishments
• Supplementary resource for Health department officials
• Recycling coordinators
• Organizations and advocacy groups for reusables and/or waste prevention
• Industry associations for restaurants, colleges and universities, etc.
• Service providers for reusable service ware and/or takeout container systems
• Vendors of reusable service ware containers

Guidance Process Input and Applicability
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Who should use this guide?

Resources in this guidance may also be helpful for:

Food-serving establishments
Health department officials 
Recycling coordinators
Organizations and advocacy groups for reusables and/or waste prevention
Industry associations for restaurants, colleges and universities, etc.
Service providers for reusable serviceware and/or takeout container systems
Vendors of reusable serviceware containers




Health and Safety

Massachusetts Food Code - 105 CMR 590 

In general, entities that are in the business of 
preparing and serving food to the public are already 
practicing the measures necessary to adopt the safe 
use of reusable food containers.

Presenter
Presentation Notes
Massachusetts Department of Public Health was included in the meetings and was very helpful confirming or adjusting some of the content language and advised on the specific code references. They have offered support to help interpret the food code, but emphasized that the 351 local health department have the final say. Local Health Departments are the ones who know their food establishments, how they comply with the current regulations, and how that could translate to the use of reusable take out containers. 

Mark Carleo, Senior Food Safety Trainer, from MassDPH included his contact information in the guidance document to be a resource on interpretation of the Food Code.��

https://www.mass.gov/doc/merged-food-code-111618/download
https://www.mass.gov/doc/merged-food-code-111618/download
https://www.mass.gov/doc/merged-food-code-111618/download
https://www.mass.gov/doc/merged-food-code-111618/download


Three distinct scenarios emerged:

• Establishment provided containers for takeout and leftovers

• Beverage containers - consumer provided containers for take out

• Retail and Bulk use - consumer provided containers

Presenter
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After meeting with stakeholder groups, conducting the one-on-one interviews, and researching the topic, RecyclingWorks MA found that three distinct scenarios for reusables emerged: 

Establishment provided containers for takeout and leftovers
Beverage containers - consumer provided containers for take out
Retail and Bulk use - consumer provided containers


The following slides will expand on these three scenarios.




Cycle of Establishment Provided Reusable Containers

Presenter
Presentation Notes
RecyclingWorks MA created the "Cycle of Reusable Containers" to help visualize steps for implementing an establishment-provided reusable container program. 

I am going to give you a spoiler alert. Even though the use of establishment provided reusable take out containers is not explicitly mentioned in the Massachusetts Merged Food Code, all of the components I am about to share regarding Purchasing, Inspecting, Filling, Return/Collection, Washing, Rinsing, Sanitizing, Air Drying and Storage are addressed there.

In general, entities that are in the business of preparing and serving food to the public are already practicing the measures necessary to adopt the safe use of reusable food containers.



Implementation Guide

Presenter
Presentation Notes
Sections are hyperlinked directly to corresponding section of the BMP. The same information in a "grab and go" guide 



Consumer Beverage Containers
Referenced in the Massachusetts Food Code. 
The Conference for Food Protection developed the “Guidance Document for the Safe 
Use of Reusables"

The beverage container may be filled by an employee or the consumer as long as it 
follows a contamination-free filling process and does not come into contact with 
back-of-house prep space.

Source: Massachusetts Food Code, Part 3-304.17, paragraphs (C), (D), and (E) (page 35) 

https://www.mass.gov/doc/merged-food-code-111618/download
https://www.foodprotect.org/media/guide/cfp-guidance-document-singlepages-final0623.pdf
https://www.foodprotect.org/media/guide/cfp-guidance-document-singlepages-final0623.pdf


Reusable bulk food containers
Containers should be:
• Suitable for the intended use

Employees must visually inspect consumers' reusable containers before they are filled
Containers should be free of:
• Visible soil or food debris
• Pitting, cracking, chipping, crazing (visual cracks on the surface), scratching, scoring and 

distortion

Filling
The food establishment's dispensers, utensils, and other equipment should not come into 
contact with the container.
Here are examples of contamination-free filling methods:
• Gravity-fed dispensers (self-service, bulk gravity flow)
• Self-service, non-gravity fed (scoop bins, spice containers, bulk foods with utensils)
• Intermediary liners (full-service, employee refilling, using liners such as wax paper)
Source: Massachusetts Food Code, Part 4-101.11 (page 51)
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Presentation Notes
After slide, we used resources and identified if they were guidance or code.



Arlington Beer Garden

Stories to Inspire: 
Blog Series on Successful Reusables Programs

Fulfilled Goods Boston University Re:Dish CARE Cape Cod

Presenter
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RecyclingWorks MA wrote spotlights about food establishments that have already made the switch to reusables. These spotlights can be found on the website and have been shared in monthly newsletters. Zero Waste Arlington to use reusable beer cups at their summer events saving 2700 single use cups last summer. Fulfilled Goods a refill store in Newton where people can buy as much or as little as they want. Boston University using Ozzi containers with independent app Topanga. They have prevented 400,000 single use items since 2/23. ReDish a 3rd party warewash with their partner Pegasystems. They implemented a reusable coffee cup program saving 14,000 cups in the first 5 months. CARE Cape programs include BYO Cup program, grants available for reusable straws and which come with a dishwasher caddy and introducing Forever Ware an app free stainless steel container program. These stories and more to come are meant to inspire food establishments to try reuse themselves. 

https://recyclingworksma.com/arlington-beer-garden/
https://recyclingworksma.com/fulfilled-goods-refillery/
https://recyclingworksma.com/boston-university-reusables/
https://recyclingworksma.com/reusables-third-party-ware-washing/
https://recyclingworksma.com/care-for-the-cape-reusables/
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Presentation Notes
Living document – adding as we learn of new service providers ...



Resources
• MassDEP Reduce and Reuse Working Group
• MassDEP Reduce & Reuse Action Plan
• Massachusetts Merged Food Code
• Guidance Document for Safe Use of Reusable Containers, Conference for Food 

Protection
• NSF Food Storage Containers webpage
• Third Party Container provider examples:

• DeliverZero, Muuse, Ozzi, Recirclable, ReThink Disposable, ReUser, Preserve, and 
USEFULL

• Reusable Container Quickstart Guide, Circular Philadelphia
• Toolkit Refilling Consumer owned Containers _1_.docx
• The New Reuse Economy: The Future of Food Service is Reusable (an UPSTREAM 

resource)
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Here is a list of resources used to gather information for the guidance document. The BMP is intended to be a working document and will be updated as the Food Code is updated or relevant information becomes available. RecyclingWorks MA is always open to incorporating new ideas and resources to all projects, so please feel welcome to share any you believe would improve the guidance document. 

https://www.mass.gov/info-details/massdep-reduce-reuse-rr-working-group
https://www.mass.gov/info-details/massdep-reduce-reuse-rr-working-group
https://www.mass.gov/doc/massachusetts-reduce-reuse-action-plan-december-2021/download
https://www.mass.gov/doc/massachusetts-reduce-reuse-action-plan-december-2021/download
https://www.mass.gov/doc/merged-food-code-111618/download
https://www.mass.gov/doc/merged-food-code-111618/download
https://www.foodprotect.org/media/guide/cfp-guidance-document-singlepages-final0623.pdf
https://www.foodprotect.org/media/guide/cfp-guidance-document-singlepages-final0623.pdf
https://www.foodprotect.org/media/guide/cfp-guidance-document-singlepages-final0623.pdf
https://www.nsf.org/consumer-resources/articles/food-storage-containers%22HYPERLINK%20%22https:/www.nsf.org/consumer-resources/articles/food-storage-containers
https://www.nsf.org/consumer-resources/articles/food-storage-containers%22HYPERLINK%20%22https:/www.nsf.org/consumer-resources/articles/food-storage-containers
https://www.deliverzero.com/
https://www.deliverzero.com/
https://www.muuse.io/
https://planetozzi.com/
https://www.recirclable.com/
https://cleanwater.org/campaign/rethink-disposable
https://cleanwater.org/campaign/rethink-disposable
https://www.reuser.app/
https://www.preserve.eco/
https://www.usefull.us/
https://circularphiladelphia.org/staging/wp-content/uploads/2023/03/Reusable-Container-Quickstart-Guide-v3.pdf
https://circularphiladelphia.org/staging/wp-content/uploads/2023/03/Reusable-Container-Quickstart-Guide-v3.pdf
https://circularphiladelphia.org/staging/wp-content/uploads/2023/03/Reusable-Container-Quickstart-Guide-v3.pdf
https://circularphiladelphia.org/staging/wp-content/uploads/2023/03/Reusable-Container-Quickstart-Guide-v3.pdf
https://cetonline.sharepoint.com/:w:/s/CommercialWaste/EZO-K7TpEWRChKK3cTOZx5wBdVPXI4YewiqN0HhD4T-xcA?e=7lCkog
https://cetonline.sharepoint.com/:w:/s/CommercialWaste/EZO-K7TpEWRChKK3cTOZx5wBdVPXI4YewiqN0HhD4T-xcA?e=7lCkog
https://static1.squarespace.com/static/5f218f677f1fdb38f06cebcb/t/62d84c8eb0864d71b70981a5/1658342551854/New+Reuse+Economy_Food+Service.pdf
https://static1.squarespace.com/static/5f218f677f1fdb38f06cebcb/t/62d84c8eb0864d71b70981a5/1658342551854/New+Reuse+Economy_Food+Service.pdf


Thank You
Sonja Williams

sonja.williams@cetonline.org 

info@recyclingworksma.com 
888-254-5525

www.recyclingworksma.com
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Thank you all very much! 
Happy to help answer any questions but we also want to hear from you, what initiatives are you working on or challenges you are facing? 

mailto:heather.billings@cetonline.org
mailto:info@recyclingworksma.com
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