
Become a WasteLess Restaurant

J O I N  T H E  L O C A L  M O V E M E N T

A WasteLess Restaurant in the Berkshires is any restaurant, café, food

truck, or local eatery that takes certain steps to waste less. Taking these

steps can help you save money, satisfy customers, and help the planet

at the same time! 

What are you waiting for? Reach out to us today to get started:

Info@BerkshireZeroWaste.org

Zero-Waste
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Reduce Waste

& Plastic Use
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& Resources

Help the

Planet

Gain Promotional

Opportunities

Ensure Customer

Satisfaction
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Achieve Different LevelsAchieve Different Levels  

of Impactof Impact
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Provide reusable food-

ware and drink-ware for

on-site dining

Offer Vegan &

Vegetarian options on a

regular basis

Offer discounts to

customers using reusable

drink-ware

For dine-in, provide

single-use condiments

and glasses of water only

upon request
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GOLD
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E Water and energy

conservation efforts are in

place

Beverage bottles and

cans for individual sale

are plastic-free

Any disposable take-out

items are certified

compostable

Compost kitchen scraps, as

well as customer food

waste
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Source soaps and cleaners

that are free of harsh

chemicals and in large

containers 

Source most food and

beverage offerings from

local and sustainable

providers

All paper products are

tree-free or made from

100% post-consumer

recycled material

Offer reusable take-out

containers that are

plastic-free

Follow proper

recycling

practices

Refill water

bottles for

free

Level 2
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Ditch

expanded

polystyrene 

(i.e. styrofoam)

Provide

disposable straws

and utensils only

upon request

Provide non-

plastic bags for

to-go orders

Level up by completing the previous level and achieving 3 out of 4 of the next level's standards
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Here's How it Works

REGISTER  ONLINE

GET  VERIFIED

RECEIVE  YOUR  BADGE

GET  PROMOTED

CELEBRATE

To become a WasteLess Restaurant, register online by going

to BerkshireZeroWaste.org/WasteLessRestaurants or by

scanning the QR code below. Once registered, someone

from our team will reach out to you to verify your

registration and to send you a website badge and a door

sticker for you to promote your status as a WasteLess

Restaurant. Extra promotional opportunities are also

available- so don't miss out! Sign up today.

RecyclingWorks in Massachusetts is a program funded by the Massachusetts

Department of Environmental Protection that provides free technical assistance

to help MA businesses reduce waste and maximize recycling, reuse, and food

recovery opportunities. For restaurants, RecyclingWorks provides specific

resources, including food waste diversion best practices, case studies, and tips

for reducing takeout packaging waste. Meet with a RecyclingWorks waste

diversion expert! On-site or virtual appointments are available.

Please contact the RecyclingWorks hotline for more information: (888) 254-5525 or

info@recyclingworksma.com and visit us online at www.recyclingworksma.com for more information.

Not sure how to start? RecyclingWorks may be able to help!

A Note about Covid-19 and Health Restrictions

Zero-Waste
I N I T I A T I V E

B ERK SH I R E

Need more information? Contact Us Today!

By Email: Info@BerkshireZeroWaste.org

Online: BerkshireZeroWaste.org/WasteLessRestaurants

Register Here: https://forms.gle/Yxoh5Qz2PASnP7bp9

WasteLess Restaurants standards that do not align with current health standards and restrictions are

considered waived until these restrictions are lifted. Once lifted, our program standards should be satisfied

within a reasonable period of time in order for a restaurant to retain its WasteLess Restaurant status.

WASTELESS
RESTAURANTS

in the Berkshires

http://berkshirezerowaste.org/wastelessrestaurants
https://forms.gle/Yxoh5Qz2PASnP7bp9


Level 2

WASTELESS
RESTAURANTS

BRONZE

Level One - Bronze

Info Sheet

Follow proper recycling practices

Provide well-marked recycling receptacles for both staff and customers to

recycle their paper, bottles, cans, and plastic. For information on items that are

currently banned from going in the trash, please check out our resources on

our website. If you are not currently recycling, please contact your waste

hauler.

Standards

Ditch expanded polystyrene (i.e. styrofoam)

Expanded polystyrene is mostly commonly used in styrofoam containers and

coffee cups. This material is extremely harmful to the environment and to

human health. Note: The following Berkshire towns have a local bylaw or

ordinance banning the use of polystyrene: Great Barrington, Lee, Lenox,

Pittsfield, and Williamstown.

Provide disposable straws and utensils only upon request

When receiving take-out orders over the phone, in person, or online, provide 

 customers with the option to add or skip utensils, straws, napkins, and other

single-use items like dressing. This will ensure that they get what they need

and will reduce waste by not handing out items unnecessarily. 

Refill water bottles for free

Refill customers and community

members water bottles for free upon

requested. This will help reduce

unnecessary waste and promotes a

healthy community.

Complete all of the standards in Level One to acheive Bronze status 

Plastic bags have a large carbon

footprint, are a danger to wildlife, and a

major source of pollution. Note: The

following Berkshire towns have a bylaw

or ordinance related to the use of plastic

bags: Adams, Becket, Dalton, Great

Barrington, Lee, Lenox, Pittsfield,

Stockbridge, Williamstown

Provide non-plastic bags for to-go orders



Level Two - Silver

Info Sheet

Provide reusable food-ware and drink-ware for on-site dining

This applies to all food-ware and drink-ware, including straws, napkins,

cutlery, plates, and cups. For food trucks or eateries without a dishwasher, this

standard can be substituted for offering a discount to customers that bring

their own cutlery or other reusable items. 

Standards

WASTELESS
RESTAURANTS

SILVER

For dine-in, provide single-use condiments and glasses of water only upon

request

Items such as sugar packets, ketchup packets, individual creamers, butter

packets, or similar, are provided to the customer only upon request. In

addition, customers that dine-in are provided glasses of water upon request as

an alternative to pre-filling glasses of water.

Offer discounts to customers using reusable drink-ware

Customers are offered a discount on their purchase of a beverage when using

a reusable container such as a travel mug.

The discount amount can be dictated by

the restaurant and can vary depending on

the size and type of beverage. This

discount opportunity should be promoted

to customers by using in-store signage,

informing them at check-out, or by

advertising it on the restaurant's website.

Offer Vegan & Vegetarian options on a

regular basis

At least 10% of the food menu should

consist of vegetarian, vegan, or a mix of

both options. Efforts should be made to

identify these items as vegetarian and

vegan on the menu. Vegan options can 

include offering plant-based milks such as oat milk or almond milk as an

alternative to dairy in coffee and espresso beverages.

Complete all of the standards within Level One and 3 out of the 4 standards above in order to achieve Silver status



Level Three - Gold

Info Sheet

Water and energy conservation efforts are in place

It is important to conserve water and electricity as much as possible.

Examples include placing signs near sinks that ask staff to turn off the water

when not in use, and using LED light bulbs. Contact the MassSave program to

learn more about how your business can learn about maximizing energy

savings.

Standards

Beverage bottles and cans for individual

sale are plastic-free

Beverage containers that are for sale to

customers, both dine-in and take-out,

must be made of a material that is

plastic-free. Examples include glass

bottles and aluminum cans. Containers

with a plastic cap satisfy this standard.

WASTELESS
RESTAURANTS

SILVER

WASTELESS
RESTAURANTS

GOLD

Any disposable take-out items are certified compostable

Certified compostable cutlery and containers must have this designation

represented on individual items. Paper-based products are preferred,

including paper straws, plates, and bowls over plant-based 'plastic' products

The most eco-friendly options include BPI certified and/or FSC certified

products. Best efforts should be made to inform the customer on how to

properly dispose of these items.

Compost kitchen scraps, as well as

customer food waste

Provide training for staff members on

how to properly separate food scraps

and other compostable materials from

other waste. Provide composting signage

and receptacles  for staff and customers

alike. Compost pick-up services are offered locally. Contact us to learn more or

if you need assistance with establishing this valuable practice.

Complete all of the standards within Level Two and 3 out of the 4 standards above in order to achieve Gold status



WASTELESS
RESTAURANTS

Level Four - Platinum

Info Sheet

Source soaps and cleaners that are free of harsh chemicals and in large

containers

Explore the many natural and plant-based products available for cleaning and

sanitizing in order to improve air quality and provide a healthier environment

for staff and customers alike. Certain chemical additives that should be

avoided include phthalates, parabens, chlorinated (or halogenated)

ingredients, phosphates, and sulfates. Source these in large containers and

use them to refill smaller containers.

Standards

All paper products are tree-free or made

from 100% post-consumer recycled

material

When reusable items are not available,

any paper products including napkins,

paper towels, and toilet paper should be

made from alternative resources such as

bamboo, or made from 100% post-

consumer recycled material.

Source most food and beverage

offerings from local and sustainable

providers

Food and beverage offerings should be

locally sourced when in-season and 

available. The term 'sustainable' includes products that are certified organic,

regenerative, biodynamic, grass-fed, and/or free-range. 

Offer reusable take-out containers that are plastic-free

Reusable take-out containers can be offered to customers for free, at a

reduced cost, for a deposit, as a subscription service, or at full-price at check-

out. For resources on how to start a reusable container program, such as a

subscription service or take-back program, please contact us.

Complete all of the standards within Level Three and 3 out of the 4 standards above in order to achieve Platinum status


