
Reduce & Reuse (R&R) Workgroup 

Virtual Meeting - May 12, 2020

Reuse Roundtable: The Future & Safety 
of Reuse in Massachusetts



Discussion: 
The future &  safety of 
reuse in Massachusetts

● Learn how other reuse 
organizations are adjusting to 
the disruptions in operations 
from the COVID-19 pandemic

● Explore the various operating 
procedures reuse 
organizations are putting into 
place to ensure the safety of 
employees, volunteers, 
donors, and customers

● Discuss preparations for the 
anticipated increase in 
donated goods when reuse 
organizations resume 
“normal” operations



NRRA Best Management Practices for 
Recycling Facilities During COVID-19 

Webinar & Summary discuss 
and provide examples of 
recycling facilities:
-how COVID-19 spreads
-how long the virus can live on 
surfaces
- implementing social 
distancing measures
-PPE use
-handling money

The Town of Athol Transfer and Recycling Station
📷: Athol Daily 

https://nrra.net/resources/nrra-coronavirus-resource-page/
https://nrra.net/resources/nrra-coronavirus-resource-page/
https://www.atholdailynews.com/A1--Town-transfer-station-changes-33740057


UPSTREAM “Indisposable” Livestream

https://www.upstreamsolutions.org/videos/indisposable-the-safety-and-future-of-reuse


UPSTREAM: Frequently Asked Questions Document

1. Can COVID-19 Spread through contact with surfaces of products?
2. In the virus can transfer from surfaces - are disposable products safer than 

reusable ones?
3. What do the federal government guidelines say about retail food safety and 

reusable foodware and products used by consumers and businesses?
4. What does the food industry say about retail safety and reusable foodware?
5. Are reusable products and services regulated?
6. How can workers be protected when customers bring reusables into retail?
7. Are Bring-Your-Own (BYO) reusable products the main way to reduce waste and 

plastic pollution in food service?

https://uploads-ssl.webflow.com/5d696bc69fa6c2515873360a/5eb58b44d3681df0dc5a0c56_UPSTREAM_Reuse%20Safety%20FAQ.pdf


Retail Food Stores/Restaurants/ Take-Out*



CDC - Interim 
Guidance for 
Administrators and 
Leaders of 
Community- and 
Faith-Based 
Organizations to Plan, 
Prepare, and Respond 
to Coronavirus Disease 
2019 (COVID-19)

Community & Faith-Based Organizations

https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/guidance-community-faith-organizations.html
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/guidance-community-faith-organizations.html
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/guidance-community-faith-organizations.html
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/guidance-community-faith-organizations.html
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/guidance-community-faith-organizations.html
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/guidance-community-faith-organizations.html
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/guidance-community-faith-organizations.html
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/guidance-community-faith-organizations.html
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/guidance-community-faith-organizations.html
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/guidance-community-faith-organizations.html


Example of possible donation organization’s response

Goodwill donation and retail centers will safely reopen when they receive guidance to do so 

from local or state government and health officials. As the determinations are made about 

each local Goodwill’s ability to reopen, local and state safety guidelines to protect 

employees, donors and shoppers will be put into place. In stores, precautions may 

include enforcing social distancing by limiting the number of shoppers in the store, 

helping customers remain at least six feet from each other, frequent cleaning of 

high-contact surfaces, providing masks and gloves for employees and placing 

Plexiglas shield guards at registers.

Goodwill donation centers that are currently open are processing donations in a safe 

manner, including retrieving donations from the trunk of donor’s vehicles or offering 

contactless donation drop-offs to minimize direct contact, handling donations with 

gloves and personal protective equipment, using a variety of sanitizing supplies, and 

setting aside donations in containers for several days. - Goodwill 

https://www.goodwill.org/covid-19-frequently-asked-questions-faq/


How are MA reuse 
organizations adjusting to 
operational disruptions? 



What steps are you putting 
into place to ensure the 
safety of employees, 
volunteers, donors, and 
customers? 



https://www.huffpost.com/entry/clothing-donations-coronavirus_l_5e8f272ac5b6d641a6bb2a15
https://www.today.com/style/can-you-donate-clothes-during-coronavirus-pandemic-what-you-need-t177980
https://www.huffpost.com/entry/clothing-donations-coronavirus_l_5e8f272ac5b6d641a6bb2a15


📷: Households Goods May Newsletter

https://householdgoods.org/


How are you preparing for 
the anticipated increase in 
donated goods when reuse 
organizations resume 
operations? 

Can MA reuse 
organizations coordinate 
response to influx of 
donations?



How can this group of 
reuse advocates help?



Next Meeting

Please mark your calendars for the 4th 
Wednesday of each month at 11AM

Date: Wednesday, May 27
Time: 11AM - 1 PM
Location: Virtual
Register Here.

Meeting topics:
(1) Follow-up discussion on 

Creating a Culture of 
Reduce & Reuse

(2) Strategies for expanding 
reuse and repair of 
household durable goods 

https://attendee.gotowebinar.com/register/3947613287776723726


Reminder:

Join the MA Reduce 
& Reuse Network 

A listserv for anyone interested in 
source reduction and reuse 
regulations, policies, and programs 
in Massachusetts. This is an 
opportunity to connect with other 
like-minded people from 
non-profits, businesses, local and 
state government, community 
groups, and passionate Bay Staters. 
This forum is intended to help people 
share resources, ideas, best 
practices, fact sheets, and more. 

Join by emailing: 
ReduceReuseNetwork-MA+subscribe
@googlegroups.com 

Share by emailing:
reducereusenetwork-ma@googlegro
ups.com 

mailto:ReduceReuseNetwork-MA+subscribe@googlegroups.com
mailto:ReduceReuseNetwork-MA+subscribe@googlegroups.com
mailto:reducereusenetwork-ma@googlegroups.com
mailto:reducereusenetwork-ma@googlegroups.com


Reduce & Reuse 
Micro-Grants

Now accepting 
applications for 2020

This grant program provides small 
amounts of funding (up to $5,000) 
for eligible for-profit and non-profit 
organizations for innovative, short 
term waste reduction initiatives. 
Initiatives must focus on promoting 
source reduction, reuse, or repair 
in Massachusetts.

Micro-Grant Online Application

Grant Guidelines

Still have questions? Contact Erin 
Victor at erin.victor@mass.gov

 

https://www.mass.gov/how-to/apply-for-a-massdep-reduce-reuse-repair-micro-grant
https://www.mass.gov/doc/reduce-reuse-repair-micro-grant-guidelines/download
mailto:erin.victor@mass.gov


Food Industry Resource Links

● Post Landfill Action Network -  Reuse and 
Sanitation Fact Sheet for College Campuses 

● Post Landfill Action Network tracking resource for 
State by State guidelines for the restaurant 
industry

● The FDA Best Practices guidelines for retail, food 
stores, restaurants and food pickup and delivery 
services during COVID 19

● The National Restaurant Association - Reopening 
guidance for the restaurant industry 

https://urldefense.proofpoint.com/v2/url?u=https-3A__docs.google.com_document_d_190BlhgWK-2DOF3GJ248j5uTEjmBu3BO0lC-2DsiWA4d3DfQ_edit-3Fusp-3Dsharing&d=DwMFaQ&c=lDF7oMaPKXpkYvev9V-fVahWL0QWnGCCAfCDz1Bns_w&r=8mFTSr-LT3tr3Et_Md8xUg6zLvtTgvEWD8WIWEHAVrg&m=ZDGR9Pc1UmpghQpYKU9643wbT4sFoc-MGm13DFzP5y0&s=xCqi3UU6VzbETaM4XclV9UivAOh8a-RI_H-xYY6bM3s&e=
https://urldefense.proofpoint.com/v2/url?u=https-3A__docs.google.com_document_d_190BlhgWK-2DOF3GJ248j5uTEjmBu3BO0lC-2DsiWA4d3DfQ_edit-3Fusp-3Dsharing&d=DwMFaQ&c=lDF7oMaPKXpkYvev9V-fVahWL0QWnGCCAfCDz1Bns_w&r=8mFTSr-LT3tr3Et_Md8xUg6zLvtTgvEWD8WIWEHAVrg&m=ZDGR9Pc1UmpghQpYKU9643wbT4sFoc-MGm13DFzP5y0&s=xCqi3UU6VzbETaM4XclV9UivAOh8a-RI_H-xYY6bM3s&e=
https://urldefense.proofpoint.com/v2/url?u=https-3A__docs.google.com_spreadsheets_d_1WAYJd-2D2u68CHCoCtMvdxrklxTM4wJRvWODv9Zzzx-2DK8_edit-3Fusp-3Dsharing&d=DwMFaQ&c=lDF7oMaPKXpkYvev9V-fVahWL0QWnGCCAfCDz1Bns_w&r=8mFTSr-LT3tr3Et_Md8xUg6zLvtTgvEWD8WIWEHAVrg&m=ZDGR9Pc1UmpghQpYKU9643wbT4sFoc-MGm13DFzP5y0&s=Bo8r-XAFc--yT3Y1JgvjHXbs3nOMMJscwRxMQMWFSA8&e=
https://www.fda.gov/food/food-safety-during-emergencies/best-practices-retail-food-stores-restaurants-and-food-pick-updelivery-services-during-covid-19
https://www.fda.gov/food/food-safety-during-emergencies/best-practices-retail-food-stores-restaurants-and-food-pick-updelivery-services-during-covid-19
https://www.fda.gov/food/food-safety-during-emergencies/best-practices-retail-food-stores-restaurants-and-food-pick-updelivery-services-during-covid-19
https://restaurant.org/Downloads/PDFs/business/COVID19-Reopen-Guidance.pdf
https://restaurant.org/Downloads/PDFs/business/COVID19-Reopen-Guidance.pdf

