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FREE ASSISTANCE FOR 

BUSINESSES & INSTITUTIONS
RecyclingWorks MA is funded by Massachusetts Department of Environmental Protection (MassDEP),

delivered under contract by the Center for EcoTechnology

recyclingworksma.com



Massachusetts Waste Disposal Bans

Commercial Food Material
Applies to businesses & institutions generating 0.5 tons or more food material 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

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


Estimating Food Waste Generation

recyclingworksma.com/food-waste-estimation-guide

https://recyclingworksma.com/food-waste-estimation-guide/


RecyclingWorks Hotline 888-254-5525

More than 1,700 phone & email inquiries

MassDEP Waste Ban 

Amendments
Textiles and 

Mattresses

Colleges & Universities

K-12 Schools

Furniture and 

Equipment Reuse

Construction, Demolition, 

and Building Materials

Hard-to-recycle 

Materials



No-Cost Technical Assistance

Evaluate existing waste streams

Identify opportunities to prevent, 
recover, and divert waste

Employees education and training

Customized waste bin signage

Cost analysis for starting or 

expanding a waste diversion program

Connect with waste haulers and 

processors

Implementation assistance recyclingworksma.com/how-to/recyclingworks-technical-assistance/

https://recyclingworksma.com/how-to/recyclingworks-technical-assistance/
https://recyclingworksma.com/how-to/recyclingworks-technical-assistance/


Updated Website Resources

For Property Managers C&D Materials Guidance

Food Waste Estimation Guide

recyclingworksma.com/food-waste-estimation-guide/

recyclingworksma.com/construction-

demolition-materials-guidance/

recyclingworksma.com/how-to/business-sector-

guidance/property-managers/

https://recyclingworksma.com/food-waste-estimation-guide/
https://recyclingworksma.com/construction-demolition-materials-guidance/
https://recyclingworksma.com/construction-demolition-materials-guidance/
https://recyclingworksma.com/how-to/business-sector-guidance/property-managers/
https://recyclingworksma.com/how-to/business-sector-guidance/property-managers/


New Business Spotlights

recyclingworksma.com/blog/

https://recyclingworksma.com/blog/


Johnny’s Luncheonette Case Study

Educational signage for staff and customers

Collects 600-700 pounds of food scraps per week 

for composting

Reduced nuisance conditions in trash area



7,516 Monthly newsletter subscribers

16 Blog posts

33 Events reaching over 1,117 people

1,298 Followers on Facebook and 

Twitter (X)

Chambers of Commerce, Industry 

Associations, Business Organizations

Outreach and Program 

Awareness



Website Data
In FY24, there have been 234,855 visits to the RW website.

Most visited pages during FY24:
1. Recyclers – Search Results: 32,468 views

2. Recycling Assistance for Businesses & Institutions (homepage): 31,156 views

3. Recycling Mattresses: 9,957 views

4. Recycling Textiles: 6,726 views

5. Construction Materials: 5,731 views

6. About the Find-A-Recycler-Tool: 5,631 views

7. Food Waste Estimation Guide: 3,701 views

8. Recycle Electronics: 3,685 views

9. Recycle Pallets: 3,555 views

10. About RecyclingWorks: 3,521 views



Best Management Practices

for Reusables in Food Service
Update



recyclingworksma.com/source-reduction-guidance/

recyclingworksma.com/donate/

recyclingworksma.com/local-health-department-

guidance-for-commercial-food-waste-separation/

https://recyclingworksma.com/source-reduction-guidance/
https://recyclingworksma.com/donate/
https://recyclingworksma.com/local-health-department-guidance-for-commercial-food-waste-separation/
https://recyclingworksma.com/local-health-department-guidance-for-commercial-food-waste-separation/


Process Overview & Goals

• Developing recommended best management practices 

(BMPs) for use of reusable food service ware.

o For use by local health officials and food service 

businesses.

o Enable increased use of reusable service ware.

• Ensure food safety and consistency with Food Code.



Process Overview
• First stakeholder meeting held October 12, 2023

• Second stakeholder meeting December 7, 2023

• RecyclingWorks conducted 12 1-on-1 meetings

• RecyclingWorks incorporated input from stakeholder meetings and 1-1's into 
outline and submitted to MassDEP and MassDPH for feedback

• MassDEP and MassDPH feedback and outstanding questions incorporated

• Developing into draft document to share with stakeholders for comment

• Publish and share revised BMPs

• Update in future, as needed



Key Stakeholders Include:

State, Local and Regional Public Health Officials

Restaurant Owners and Other Food Services Professionals

Reusable Container/Service Providers

Environmental Advocacy Organizations



Three distinct scenarios have emerged

1. Establishment-provided containers for take-out

2. Consumer-provided beverage containers for take-out

3. Consumer-provided containers for bulk retail use



Food Code, Guidance and other Inputs
Massachusetts Merged Food Code 105 CMR 590 adopted 11/16/18

Guidance document for Safe Use of Reusable Containers approved at national 

2023 Biennial Conference for Food Protection Meeting

Other guidance, e.g. Reusable Container Quick Start Guidance from 

Circular Philadelphia and Echo Systems

Variance examples

Local interpretation 

https://www.mass.gov/lists/retail-food
https://www.foodprotect.org/media/guide/cfp-guidance-document-singlepages-final0623.pdf
https://circularphiladelphia.org/staging/wp-content/uploads/2023/03/Reusable-Container-Quickstart-Guide-v3.pdf


Establishment-Provided Reusable Containers 
• Container selection

o National Sanitation Foundation food grade durable, designed for 
reuse, commercial dishwasher safe

• Filling methods
o Employee fills reusable container behind the counter/back of 

house in food preparation area avoiding cross-contamination

o Employee serving food for dine-in, providing consumer with the 
reusable container for leftovers

• Collecting returned containers

o Monitored location away from food preparation areas

o Containers are regularly collected for cleaning

• Washing and sanitizing

o Same requirements and washing procedures as for 
other durable dishware/containers used on-site

Source: Circular Philadelphia Quickstart Guide

What we've heard so far...

https://circularphiladelphia.org/staging/wp-content/uploads/2023/03/Reusable-Container-Quickstart-Guide-v3.pdf


Establishment-Provided Reusable Containers 
• Drying and Storage

o Allow time and space for full air drying

o Store inverted to avoid contamination

• Inspection
o Visibly clean, not damaged

o Process to remove container from circulation

Source: Recirclable

What we've heard so far...



Consumer-Provided Beverage Containers
• 105 CMR 590.003-304.17 Refilling Returnables 

• Suitable Container/Inspection

• Size variation can affect pricing and recipe

• Does the cup cross the counter?

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

Source: Starbucks



Consumer-Provided Containers in Bulk Retail

Suitable container 

Determine tare weight and inspect

Specify customer filling practices



Next Steps 
• Today's slides will be shared by email.

• Opportunity to schedule 1-on-1 conversation 

with RecyclingWorks MA team.

• RecyclingWorks MA team will receive written 

feedback on draft.

Contact RecyclingWorks MA

888-254-5525

info@recyclingworksma.com

heather.billings@cetonline.org

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