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Implementation Guide

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 establish in Massach reduce waste from single-

use disposables. This Implementation Guide can assist decision-makers with the transition to reusable serviceware.

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

Here are some points to consider.
o Is there a program o 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
dizcuss your ideas and gather their input.

1. Why switch to reusables?

While initial implementation costs exist, switching to reusable containers can support sustainability goals and significantly reduce
ongoing purchasing and disposal expenses, which may ultimately save businesses money.

. How to incorporate reusables into your system

Providing reusables may atiract 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 and/or storefront banner promoting 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 itemns 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: Containers must be designed and constructed for reuse
O Purchase their own reusable takeout containers, or and in accordance with the requirements specified in the
O Lease containers through a service provider Massachusetts Food Code under Parts 4-1 (page 51) and
National Sanitation Foundation Institute (MSF)-certified.

The container selected is:

¥ Durable, comosion-resistant, and non-absorbent GreenScreen Certified® for Reusable Food Packaging, Service
+ Sufficient in weight and thickness to withstand Ware, & Cookware is an additional evaluation of containers,
repeated warewashing (washing and sanitizing) including their chemical compositions such as PFAS.

¥ Finished to have a smooth, easily cleanable surface
¥ Resistant to pitting, chipping, crazing, scratching,
scoring, distortion, and decomposition
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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:

Massachusetts Food Code, Part 3-304.17 (page 35)]. 1II:"alsrrnlm procedure for containers no longer suitable

F USE:

Look for: O Return to vendor
+ Cracks o Rkl o
+ Dented beyond use temative plan
+ Heavily scratched
»  Lid (if applicable) doesn’t f it securety
+ 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 sanitize containers in-house following FDA guidelines for:
Q  Mechanical Warewashing, or
O  Manual Warewashing
O If they plan to subscribe to an off-site third-party warewashing service.

9. Determine a plan for air drying

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

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

Receiving and storing reusables should follow the same guidelines as for storing dishes and/or 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 unload 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.

11. Train employees

+ Provide initial and ongoing training to employees on the reusables program.
+ Determine a point-persen for the program and share their name and contact infermation 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 a reusables program,
or have questions about switching to reusable containers, confact the RecyclingWorks MA
hotline at: 888-254-5525 or email info@RecyclingWorksMA.com.
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Service Providers

Reusable Container Service
Providers and Product Information

Notes

Utilizes QR codes on containers and return

Contact Information

1-888-824-7375

Funding
Opportunities

Contact Information

MassDEP Reduce,

Grants of up to $10,000 to eligible for-profit
and non-profit organizations, regional

Leah Kelleher, MassDEP

Fill it Forward locations to track uses. info@fillitforward.com Reuse, Repair Micro- | authorities, municipalities, and leah.kelleher@mass.qov

Tailored  for Bost ) : Grant schqols.n’ct_:illeges for short-term reuse and

a|_0rel Support ror Boston-area restaurants Margie BE”, Co-Founder repalr PrD]ECtS.

i switching to reusables. App and QR code
Recirclable . : - 617-407-7232
EE— tracking system on containers. Provides-BPA R X MassDEP ) '

free plastic containers margie@recirclable.com el MassDEP Sustainable Materials Recovery

Sustainable Program (SMRP) Municipal Grant funding may | Rachel Smith, MassDEP

Re:Dish Reusable container and warewashing info@redish.com Materials Recovery be used to improve local recycling, rachel.smith@mass.gov

program.

ReusePass by

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

818-423-5142
ReusePass@topanga.io

Program (SMRP)
Grant Program

composting, reuse, and household hazardous
waste diversion programs.

Topanga.io reusable containers using RFID and QR codes. Subsidy program is available to any food
For college/universities looking to switch to service establishment that currently gives
Usefull reusable.s. App andeR codg tracking system | 781-650-8935 single-use items containing either petroleum-
—_— on containers. Provides stainless steel info@usefull.us Plastic-Free based plastic or PFAS to its customers (or
reusable cups and bowls. e —— ) plastic or . Subsidy Application Form
Restaurants Subsidy | students), is willing and ready to switch to
Products Notes Contact Information reusables, and is not required by (local,
county, state) law to discontinue using the
Ahimsa School-focused stainless steel foodware Contact — Ahimsa® Schools single-use plastic.
Ball Aluminum cups Contact Form A Clean Water Action and Clean Water Fund
) - e program that works with local governments,
ZZi BPA-free plastic Clam.ShEHS' bow.ls' and cups. .85,5;1?? 69?4 R ReThink Disposable businesses and institutions, and consumers of | Contact Form
— Offers drop-off container collection info@planetozzi.con sinale use food backading to switch to -
Preserve BPA-free plastic to-go containers .883_354-?296 reuiables " oo
—_— info@preserve.eco -
John Fedyski
WeRelUse 602-790-4567 *Please note: this list was compiled by RecyclingWorks for contact purposes, and a listing does not imply o recommendation or endorsement.

Stainless steel foodware If there are any products or services that should be considered for this list, please contact the RecyclingWorks MA hotline:

info@recyeclingworksma.com or by calling 888-254-5525.

John.M.Fedyski@WeWillReUse.com
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Stories to Inspire:
Fulfilled Goods
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| Stories to Inspire:
| Pega Systems and Re:Dish



https://recyclingworksma.com/reusables-third-party-ware-washing/

Stories to Inspire:
CARE for the Cape and Islands
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The Glass Jar
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_ ST ERWVIIETRE
Looking to make a sonja.williams@cetonline.org

switch to reusables?

iInfo@recyclingworksma.com
888-254-5525
www.recyclingworksma.com
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