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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

Guidance for Businesses

Source Reduction : . Source Separation Contracting for Trash,
Guidance Food Donation Guidance Guidance il el ol WS
Services

https://recyclingworksma.com/local-health-

https://recyclingworksma.com/donate/ department-guidance-for-commercial-food-
waste-separation/

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

https://recyclingworksma.com/hauler-
contracting-bmp/


Presenter
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


Background

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

WORKS
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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/
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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. 



Guidance Process Input and Applicability

» 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



Presenter
Presentation Notes
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

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.

Chapter 1 - Purpose and Definitions

105 CMR 590.001

1-1 Title, intent, Scope

1-101_Title

1-101.10 Food Code
These provisions shall be known as the Food
Code, hereinafter referred to as "this Code.”

1-102 _ Intent

1-102.10 Food Safety, lliness Prevention,
and Honest Presentation.

The purpose of this Code is to safeguard public
health and provide to CONSUMERS FOOD
that is safe, UnADULTERATED, and honestly
presented.

1-103 Scope

1-103.10 Statement.

This Code establishes definitions; sets stand-
ards for management and personnel, FOOD
operations, and EQUIPMENT and facilities;
and provides for FOOD ESTABLISHMENT
plan review, PERMIT issuance, inspection,
EMPLOYEE RESTRICTION, and PERMIT
suspension.

FC 1-1 Purpose. [590.001(B)]
The purpose of 105 CMR 590.000 is stated
within FC 1-101.10 20713 Food Code, FC 1-
102.10 Food Safety, lliness Prevention, and
Honest Presentation and FC 1-103.10 State-
ment.

1-2 Definitions

1-201  Applicability and Terms Defined

1-201.10 Staternent of Application and List-
ing of Terms.

(A) The following definitions shall apply in the
interpretation and application of this Code.

(B) Terms Defined. As used in this Code, each
of the terms listed in 4§ 1-201.10(B) shall have
the meaning stated below.

Definitions. [590.001(C)]

For the purposes of 105 CMR 530.000, the fol-
lowing terms shall have the meanings hereinaf-
ter specified. These definitions shall be in addi-
tion to or a substitution for the same definition
in 2013 Food Code section FC 1-201.10 enti-
tled Definitions. Citations to the 20713 Food
Code shall be referenced FC followed by the
section number (e.g. FC 1-201.10).

Accredited Program.

(1) "Accredited program” means a food pro-
tection manager certification program that has
been evaluated and listed by an accrediting
agency as conforming to national standards for
organizations that certify individuals.

(2) "Accredited program” refers to the certifi-
cation process and is a designation based up-

DFH version 111578

on an independent evaluation of factors such
as the: sponsor's mission; organizational struc-
ture; staff resources; revenue sources; policies;
public information regarding program scope,
eligibility requirements, re-certification, disci-
pline and grievance procedures; and test de-
velopment and administration.

(3) "Accredited program” does not refer to
training functions or educational programs.

(4) Accredited Program also means food pro-
tection manager certification programs that are
recognized by the Department

Additive.

(1) "Food additive" has the meaning stated in
the Federal Food, Drug, and Cosmetic Act, §
201(s) and 21 CFR 170.3(e){1).

(2) "Color additive” has the meaning stated in
the Federal Food, Drug, and Cosmetic Act, §
201(t) and 21 CFR 70.3(f).

Adulterated means the definition in M.G.L. c.
94, § 186 as it pertains to food.

"Approved” means acceptable to the
REGULATORY AUTHORITY based on a de-
termination of conformity with principles, prac-

Massachusetts Food Code - 105 CMR 590
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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
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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

Ordering & Transporting

Inspecting
& Tracking

Drying &
Storage 5

CYCLE OF

REUSABLE

CONTAINERS -
4 Filling

Washing,
RinSing' & Be sure to do
Sanitizing quality checks

at every stage

Return
& Collection
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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:
Best Management Practices for Reusable Takeout
Containers at Food Establishments in Massachusetts

Developed in 2024, the Best Management Practices for Reusable Takeout Containers at Food Establishments in Massachusetts
aligns with the Massachusetts Merged Food Code to help food service establishments in Massachusetts reduce waste from single-
use di bles. This Impl itation Guide can assist decision-makers with the transition to reusable serviceware.

P

Reusable containers for to-go items are provided by the food ishment. The tai can be purchased and exchanged by
a customer or borrowed like library books, typically through an app for a set number of days with reminders and ultimately fines for
not retumning. The containers are retumed to the participating food establishment(s), washed, and inspected for reuse. Consumer
provided containers can be used for leftovers but cannaot be filled by the establishment.

Here are some points to consider.
o s there a program of initiative in your municipality that you can join?
o Local health departments have the ultimate say in what their food establishments can do. Contact them to
discuss your ideas and gather their input.

il bles?

P i, tai

While initial impler ion costs exist, g o can support sustainability goals and significantly reduce
ongoing purchasing and disposal expenses, w‘hlch may ultimately save businesses money.

2. How to incorporate reusables into your system

Providing reusables may attract new or repeat consumers interested in reducing waste from single-use takeout containers.
When consumers retum their reusables, they may also be more inclined to purchase items again since they are already at the
establishment.
Consider:

» Point of Sale procedures

* Website andfor storefront banner promaoting reusable program

« Discount on each order when reusables are used

+ Point and Loyalty Programs

3. Determine menu items to be offered in reusable takeout containers

Consider:
» Menu items that are a suitable match for the container (bowl vs plate, liquid vs solid)
+ Portion size and temperature of menu items that will fit the properties of the container
+ Some menu items may not be suitable for packing in reusable containers

Resource list for container types and service providers.

4. Contact a service provider or choose a container to purchase

Establishments should first decide to: Contal must be d d and constructed for reuse
and in accordance with the requirements specified in the
Massachusetts Food Code under Parts 4-1 (page 51) and
Mational Sanitation Foundation Institute (NSF)-certified.

O Purchase their own reusable takeout containers, or
O Lease containers through a service provider

The container selactad is:

GreenScreen Certified® for Reusable Food Packaging, Service
Ware, & Cookware is an additional evaluation of containers,
including their chemical compositions such as PFAS.

¥ Durable, comosion-resistant. and non-absorbent

¥ Sufficient in weight and thickness to withstand
repeated warewashing (washing and sanitizing)

¥ Finished to have a smooth, easily cleanable surface

* Resistant to pitting, chipping, crazing, scratching,
scoring, distortion, and decomposition

Page 10f2

BMF Impl tation Guide: R Takeout Containers

Implementation Guide

5. Develop an Inspection Plan

After washing and sanitizing, inspect containers before filling
to check for food residue, remaining debris, or physical
damage, as one would any washed durable good [Source: B N
Massachusetts Food Code, Part 3-304.17 (page 35)]. m;‘_‘“ pr for co = no lenger
Look for: 0 Return to vendor
«»  Cracks Q Recyole
+» Dented beyond use O Altemative pian
»  Heavily scratched
+  Lid (if applicable) doesn't f it securely
+ QR code damaged, if applicable

» Follow the same procedures as handling used plates. Wash hands before touching ready-to-eat food.
+ Bus buckets can be used to collect reusable containers and should be serviced and sanitized with normal frequency.

8. Develop a plan to wash. rinse. and sanitize

Establishments should also decide:
O If they plan to wash, rinse, and
O Mechanical Warewashing, or
0O Manual Warewashing
O If they plan to subscribe to an off-site third-party warewashing service.

9. Determine a plan for air d

in-house folk

g FDA guidelines for:

Congider the intricacy of container structure (e.g. gaskets, grooves etc.) which may result in increased eomplexity in
drying.

» Adjust drying procedures to compensate for intricate structures (e.g., allow more dry time; remove parts to dry
separately).

Receiving and storing reusables should follow the same guidelines as for stering dishes andlor utensils. The container holding
the reusables needs to be clean and stored in a manner to prevent contamination. If a business receives a new shipment of
reusables or a shipment of returned third party-washed reusables, they should follow similar guidelines to how they receive other
materials. Ensure staff can appropriately unlcad the reusables, inspect them, and move them to the storage area.

The storage location should ensure containers are:
¥ Six inches off the ground
+ Covered or inverted
¥ Mot exposed to splash, dust, or pests

Containers in active use are clean, readily available, and as accessible as any other takeout container_

»  Provide initial and ongoing training to employees on the reusables program.
« Determine a point-person for the program and share their name and contact information in case of any questions.
12. Review, analyze, and adjust to meet the needs of your establishment

» Periodically review how the programs are working.
»  Solicit staff input for continuous improvement.

»__Adjust the program as needed.

If you are a business that would like no-cost assistance with implementing & reusables program,
or have questions about switching to reusable containers, contact the RecyclingWorks MA
hotline at: 888-254-5525 or email info@RecyclingWorksMA.com.

BMP Implementation Guide: Reusable Takeout Containers
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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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After slide, we used resources and identified if they were guidance or code.


Stories to Inspire:
Blog Series on Successful Reusables Programs

Zero Waste Arlington: Community Initiatives for Refill, Reuse, and Reduce Waste: The Story of

Boston University’s Reusables Program Revolutionizifig Reuse: How Third-Party Reusables on the Cape: How Local Businesses
Reuse, Recycling, and Summer Fun Fulfilled Goods

Brevents 400,000 Single-Use Containers Warewashing Is Expanding Waste Reduction are-Turning the Tide on Single-Use Waste

ieRogers [ July 22

Cassie Rogers

a
Reusable Containers Blog Series

This series of Blogs offers insights, success stories, and practicol tips to help your orgonizotion stort

= =
= Reusable Containers Blog Series

This series of blogs offers insights stccess stories. and proctical tips to help your GEanizaton Sort

= =!
Reusable Containers Blog Series Reusable Containers Blog Series

This series of blogs offers insights. success stories. and practical tips to help your organizotion start

Reusable Containers Blog Series

This series of blogs offers insights, success stories, and practical tips to help your organization start S T T e B R A S D T S s S
‘or expand o reusobie container progrom ond reduce waste. The fallowing biog focuses on
establishment provided takeout containers and in-house washing.

For further guidance, please refer to our Best Monagement Practices for Rewsable Takeout

or expand a reusoble container progrom and reduce waste. The following biog focuses on reducing or expand o reusable container progrom and reduce waste. The following blog focuses on

or expand o rewsble container program and reduce waste. The following blog focuses on filling or expand o reusable container program and reduce waste.

The following biog focuses on third-party warewashing. For further guidance, please refer 2o our

single wse beverage contginers.
For further guidance, plense refer to our Best Monagement Practices for Reusoble Takeout
Containers at Food Establishments in Mossachusetts and implementation Guide.

estoblishment provided tokeout containers and reducing singte use plastics
BT T For further suidance. please refer to our Best Monazement Practices for Reusabie Takeout

For further guidcmce, plecse refer to our Best Management Practices for Reusable Takeout Best Management Practices for Reusable Takeout Containers at Food Establishments in Ctuamer v ol sttt o Wirena et ] i tons e

Containers at Food Establishments in Massachusetts and Implementotion Guide. Containers at Food Establishments in Massachusetts and Implementation Guide. Massochuserts ond implementation Guide.
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Arlington Beer Garden Fulfilled Goods Boston University Re:Dish CARE Cape Cod
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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/

Service Providers

Reusable Container Service
Providers and Product Information

Notes

Utilizes QR codes on containers and return

Contact Information

1-888-824-7375

Fill it Forward locations to track uses. info@fillitforward.com
Tal‘lore‘d support for Boston-area restaurants Margie Bell, Co-Founder
Recirclable switching to reusables. App and QR code §17-407-7232
—_— tracking system on containers. Provides-BPA .
- B margie@recirclable.com
free plastic containers.
Re:Dish Reusable container and warewashing info@redish.com
e. O S5N.COl

program.

ReusePass by

A platform that can be used with any
container to manage inventory and monitor

818-423-5142
ReusePass@topanga.io

Topanga.io reusable containers using RFID and QR codes.
For college/universities looking to switch to
Usefull reusables. App and QR code tracking system | 781-650-8935
—_— on containers. Provides stainless steel info@usefull.us
reusable cups and bowls.
Products Notes Contact Information
Ahimsa School-focused stainless steel foodware Contact = Ahimsa® Schools
Ball Aluminum cups Contact Form
. BPA-free plastic clamshells, bowls, and cups. | 855-476-69984
9]
—za Offers drop-off container collection info@planetozzi.com
i . . 888-354-7296
Preserve BPA-free plastic to-go containers info@preserve.eco
John Fedyski
WeRelUse 602-790-4567

Stainless steel foodware

John.M.Fedyski@WeWillReUse.com

Funding
Opportunities

Notes

Contact Information

MassDEP Reduce,
Reuse, Repair Micro-

Grant

Grants of up to $10,000 to eligible for-profit
and non-profit organizations, regional
authorities, municipalities, and
schools/colleges for short-term reuse and
repair projects.

Leah Kelleher, MassDEP
leah.kelleher@mass.gov

MassDEP
Sustainable
Materials Recovery
Program (SMRP)

Grant Program

MassDEP Sustainable Materials Recovery
Program (SMRP) Municipal Grant funding may
be used to improve local recycling,
composting, reuse, and household hazardous
waste diversion programs.

Rachel Smith, MassDEP
rachel.smith@mass.gov

Plastic-Free
Restaurants Subsidy

Subsidy program is available to any food
service establishment that currently gives
single-use items containing either petroleum-
based plastic or PFAS to its customers (or
students), is willing and ready to switch to
reusables, and is not required by (local,
county, state) law to discontinue using the
single-use plastic.

Subsidy Application Form

ReThink Disposable

A Clean Water Action and Clean Water Fund
program that works with local governments,
businesses and institutions, and consumers of
single use food packaging to switch to
reusables.

Contact Form

*Please nate: this list was compiled by RecyelingWorks for contoct purposes, and a listing does not imply @ recommendation or endarsement.

If there are any products or services that should be considered for this list, please contact the RecyelingWorks MA hotline:
info@recyclingworksma.com or by calling 888-254-5525.
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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.orqg

iInfo@recyclingworksma.com

RECYCLINGWORKS 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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