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Guidance Introduction



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
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Project Background

Process Overview

• 3 stakeholder meetings

• Over 150 stakeholders

• Multiple working drafts, feedback

• Aligned with MassDEPs goals to 

reduce solid waste.



Why should a business switch to reusable 

takeout containers?

1. Long-term Financial Savings

2. Encourage Customer Loyalty

3. Marketing Opportunities

4. Environmental Benefits
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Health and Safety
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Massachusetts Food Code - 105 CMR 590 
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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
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Cycle of Reusable Containers



PDF Link: https://recyclingworksma.com/wp-content/uploads/2024/11/Reusable-Containers-BMP.pdf
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Guidance Conclusion

This collection of best management practices focuses on the use of reusable 

take out containers in foodservice and retail/bulk food settings in alignment with 

the Massachusetts Food Code. 

For any questions about switching to reusable containers or if you know of a 

business that would like no-cost assistance with implementing a reusables 

program, contact the RecyclingWorks MA hotline:

Phone: 888-254-5525 

Email: info@RecyclingWorksMA.com

Conclusion

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

Conclusion

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
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https://www.deliverzero.com/
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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
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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


Grainmaker Blog

Examples of Businesses with Successful Programs

Johnny's Luncheonette Blog Mount Holyoke  Blog

https://recyclingworksma.com/grainmaker-reduces-waste-with-reusable-takeout-containers/
https://recyclingworksma.com/johnnys-luncheonette-reusable-container-program/
https://recyclingworksma.com/returnable-takeout-packaging-a-step-toward-zero-waste/


Next Steps:

• Continued promotion through RecyclingWorks MA technical assistance, 

newsletters, presentations, and conferences. 

• Adjust, improve, and continue to incorporate feedback!

Contact the RecyclingWorks MA hotline:

• Phone: 888-254-5525 

• Email: info@RecyclingWorksMA.com

mailto:info@RecyclingWorksMA.com
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