
Make the Switch to Reusable Foodware!

Single-use foodware poses a major problem in achieving
emissions reduction targets. In Albany, Rigid Plastic Food

Service Ware contributed to roughly 60 metric tons of plastic
waste per year. Even compostable plastics are part of the

problem. 

What you can do!

Say “No” to “To-Go”

Use Reusables for Take-Out

Reusables are available throughout Albany. From
coffee cups to plates to silverware, take advantage
of these items and reduce some waste. if you can. 

Bring your own reusable container or coffee cup to restaurants
instead of using disposables. The California Retail Food Code

(CRFC) and California AB 619 allow for customer-povided
foodware.  

Avoid single-use accessory items

Skip the straw! Only ask for straws, stirrers or
condiments when necessary. 

Learn more about reusable
requirements: Page 23
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