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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 in 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.

Background



Massachusetts Waste Disposal Bans

Commercial Food Material
Applies to businesses & institutions generating one-half (0.5) tons or more food waste per week

Textiles & Mattresses & Box Springs

Cardboard & Paper

Metal, Glass, and Plastic Containers

Construction & Demolition Materials

Yard Waste

recyclingworksma.com/waste-bans-and-compliance/

White Goods
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What Is Technical 

Assistance?

Evaluate existing waste streams

Identify opportunities to prevent, 

recover, and divert waste

Connect with service providers

Create customized waste bin signage

Conduct cost analysis

Implementation assistance – education 

and training





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/



Consensus-Based Best Management 

Practices for Reusable Food and 

Beverage Containers in Food 

Establishments

recyclingworksma.com/reusable-containers-guidance/
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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.



• 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 service ware and/or takeout container systems

• Vendors of reusable service ware containers

Guidance Process Input and Applicability



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.
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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



Cycle of Establishment Provided Reusable Containers



Implementation 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"

Consumers can use insulated containers to store hot beverages. Containers intended 

for cold beverages should not be used for hot beverages.

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

• Durable, corrosion-resistant, and nonabsorbent;

• Sufficient in weight and thickness to withstand warewashing (washing and sanitizing);

• Finished to have a smooth, easily cleanable surface; and

• Resistant to pitting, chipping, crazing, scratching, scoring, distortion, and decomposition.

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

Source: Massachusetts Food Code, Part 4-101.11 (page 51)



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)

Conference for Food Protection 

Guidance Document for Safe Use of Reusable Containers 

detailed descriptions of each of the above filling methods.

http://www.foodprotect.org/media/guide/cfp-guidance-document-singlepages-final0623.pdf


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)

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
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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://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://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


Arlington Beer Garden

Stories to Inspire: 
Blog Series on Successful Reusables Programs

Fulfilled Goods Boston University Re:Dish CARE Cape Cod

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/


Thank You
Heather Billings

heather.billings@cetonline.org 

info@recyclingworksma.com 

888-254-5525

www.recyclingworksma.com

mailto:heather.billings@cetonline.org
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