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ALTERNATIVES

To condiment pots/sachets:

If you provide a takeaway food option to 
your customers, it’s likely you also provide 
sachets of condiments. Because the sachet 
packaging is contaminated by food, it’s really 
hard to recycle.

Make the easy switch to reusable bottles and 
shakers – not only will you be reducing the 
amount of waste you produce, you can also 
save some money by buying in bulk!

If you use sachets in an ‘eat-in’ 
establishment, switch to glass bottles or little 
condiment ramakins.

FACTS

Buying condiments in glass bottles rather 
than sachets will not only reduce your plastic 
waste, but it can also represent a 50% saving 
for your business!

Cling film is often used to preserve foods 
before reheating in a microwave. Leading 
experts now believe that heating the plastic 
film in this way could cause toxic chemicals 
to leach into our foods – check out our 
safer and more environmentally conscious 
alternatives!
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To cling film:

It might seem convenient; but the cost to 
our planet is severe. Whether it’s made from 
PVC or LDPE, none of your cling film can be 
recycled after use due to contamination from 
foods. This means it is destined to remain in 
landfill for hundreds of years.

But it doesn’t have to be this way! Why not try 
reusable, airtight containers? They can help 
to preserve your food for much longer and 
can be used countless times.

Still like to wrap your produce? Try beeswax 
cloth wraps - they can be used multiple 
times and don’t contain any plastic or nasty 
chemicals!


