sz  Reusable Foodware Ordinance
S
z—jjﬁﬂ @ To help reduce litter and plastics in our environment, food vendors in

CITY OF Oakland - including restaurants, cafes, bars, fast-food establishments,
Oakland food trucks, and event food booths — must follow these rules.

\/ FOODWARE ACCESSORIES UPON REQUEST ONLY
Foodware accessories — including single-use straws, stirrers,
napkins, lids, utensils, and condiment packets — must be
provided upon customer request or at self-service stations only.
No bundling of utensils, napkins, and/or condiments.

Applies to dine-in, to-go orders, and food-delivery apps.
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E/ CUSTOMER REUSABLES for TO-GO
For to-go orders — food vendors are
required to use customer-provided
reusable containers (when requested by
customers) so long as containers are clean
and can safely hold orders.

E/ DINE-IN REUSABLES

Starting July 1, 2025 - food vendors are required to serve
food on reusable foodware (e.g., cups, plates, and
utensils) for dine-in service.

Rules are tied to the City of Oakland'’s
Reusables Foodware Ordinance.

Learn more about the law here:
www.OaklandRecycles.com/Reusables

OAKLAND



http://www.oaklandrecycles.com/laws/#reusables
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. Reusable Cup Refill Guidelines

"—J/ﬁ @\ In Oakland, food vendors are required to use customer-provided

CITY OF reusable containers (when requested by customers) for to-go orders,
Oakland < ong as containers are clean and can safely hold orders.

f

Contactless cup method #1

1. Customer takes off the lid and places their clean,
reusable cup in another container or on a
designated tray.

2. Staff moves container or tray to where the drink
will be prepared, making sure to prevent any
contact with the customer's reusable cup.

3. Without touching the customer’s reusable cup,
staff then pours the prepared drink into the
customer's reusable cup.

4. Staff bring the container or tray with the
customer's reusable cup to a countertop where
the customer can then take it away.

5. Staff wash and sanitize trays and containers at
least every 4 hours.

Contactless cup method #2

1. Staff prepare the drink in a reusable “to stay” cup
or small vessel that has been washed, rinsed, and
sanitized.

2. Staff or customer pours the drink into the
customer cup or vessel.

3. Staff wash and sanitize the cup or vessel used
for pouring at least every 4 hours.

Minimal contact cup method 3
1. Customer takes off the lid and staff handles only
the lower half of the clean, reusable cup. The
upper half of the reusable cup is for the patron’s
hands only.

2. Staff moves the cup to where the drink will be
prepared and staff prepares the drink.

3. Staff hands cup back to customer handling only
the lower half of the customer cup.

4. Staff must wash their hands immediately after
returning patron’'s reusable cup.

Content and photos courtesy of SF Environment
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