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Like dozens of cities in the West, 

Seattle started with an EPS ban. 
A little history: 

 The City Councilôs ñZero Waste Resolutionò in 2007 

had this to say about consumer products: 
  

 ñBy mid-2008, SPU will conduct a comprehensive 

study of products, packages and ingredients that 

could be banned or otherwise discouragedé.  
 

 ñInitial products for review will include non-

compostable plastic shopping bags and Styrofoam 

food containers." 



But just banning EPS wasnôt 

exactly a good thing to do. 

Our study told us: 

 All the replacements for EPS food 

service ware were worse for the 

environment. 
ÅHeavier ς more costly to ship. 

ÅDenser ς used more material. 

ÅEternal ς never break down in a landfill (though that 
also applies to EPS). 

ÅAnd usually not recyclable ς certainly not when 
contaminated with food ς but neither is EPS. 



And, if this is your goal: 

 

 

 

 

 

ALL single-use food service 

packaging is part of the problem.  



Seattle banned EPS food service 

ware effective January 1, 2009 

And, effective July 1, 2010 ï 18 months later 

The City required ALL single-use food 

service packaging to be either: 

  Compostable, or 

  Recyclable. 

Compostable preferred. 
(Because food-contaminated service ware is not 

recyclable; itôs garbage.) 

 



What made it work? 
1. A strong regional composter.   

Ç Based on established residential Food and Yard Waste collection. 

2. Product testing to prove compostability. 
Ç So restaurants know what they can use. 

3. Strong drive to increase commercial food 

waste collection for composting. 
Ç Synergy with front-of house compostables disposal in quick serve 

restaurants (QSRs). 

4. Thanks to industry, increasing availability of 

compostable service ware. 
Ç From 70 to 700 products in 3 years. 



What made it work? 
5. Lots of outreach to restaurant and 

packaging industries. 
Ç Product fairs and workshops where new products were shown; 

Ç Stakeholder meetings that brought restaurants, manufacturers and 
distributors together; 

Ç Direct mail to Seattle food service businesses ς including institutions. 

Ç Regular presence at restaurant industry trade shows; 

Ç Thousands of site visits ς still! 

Ç And a few fines for EPS use. 

6. Local curbside and commercial 

recycling systems that accept coated 

papers and nearly all plastics. 



7. Talking to the public. 

Free signs available on line that can be 

customized by each restaurant. 



Nowadays, hereôs what you see in Seattle: 

Safeco Field ï sign above discard collection station. 

 



The restaurant scene, so to speak. 

Signs above the bins work best. 


