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Food Service Produces Significant Waste

NO single-use packaging, regardless of the material, is 
good for the environment 

Why not? 
The waste produced almost always ends up in landfill, and 
the relentless manufacturing of new items uses valuable 
natural resources and produces significant carbon 
emissions

With 1,000,000,000,000 single-use food service 
items used each year in the United States, the time 
to act is NOW.

Compostables have a larger 
carbon footprint than 
plastics, plus they release 

methane gas when in 
landfills. 

Paper products often 
have a non-
biodegradable liner.

1 Upstream

https://www.fastcompany.com/91194530/96-of-young-workers-want-their-company-do-to-more-about-sustainability
https://upstreamsolutions.org/blog/reuse-wins-report
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Reusables Represent a Unique Opportunity

• Waste Reduction: Significantly reduces the amount of 
waste produced (30%+) and therefore lowers expenses 
related to waste disposal

• Daily Participation: Empowers users to actively contribute 
to sustainability goals, fostering a sense of personal 
responsibility

• Measurable Impact: Delivers quantifiable improvements 
towards institutional sustainability targets

• Public Perception: Reinforces environmental commitment 
daily, enhancing perception and loyalty
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Re:Dish Makes It Easy to Switch to Reusables

Re:Dish is the full-service, scaled, 
reusable solution that is designed 
to fit seamlessly into your existing 
operation.

No upfront costs. 
No additional labor. 
No additional resources.

DELIVERY

Re:Dish delivers clean 
dishes/cups/trays on a convenient 
schedule to ensure you always have 
enough inventory.

Food is served in Re:Dish
dishes/cups/trays. Users return the 
dirties to a designated return bin.

SERVICE

Re:Dish collects the dirties and takes 
them back to its facility to be 
washed, sanitized and repackaged 
for new use.COLLECTION

How it Works:
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Re:Dish is Recognized as a Reuse Leader

Sustainable Packaging 
Innovation Award FINALIST

Fast Company’s World Changing 
Ideas FINALIST

Best In Business List in 
Sustainability WINNER

Most Innovative Reuse 
Company WINNER

• Established in 2020

• Built for scale: 75K reusables daily 
per line

• Over 200,000 lbs of waste 
successfully diverted to date

• WBE & WBENC-certified

• Facilities in Brooklyn, NY,  
Philadelphia, PA & Boston,  servicing 
from Wilmington DE to Boston

Forbes Logo transparent PNG -
StickPNG

Waste360

Re:Dish is the proud recipient of a MA DEP Reuse and Recycling grant!

https://www.forbes.com/sites/jamiehailstone/2022/10/07/dont-throw-away-plastic-canteen-products-reuse-them/?sh=e1f8991804f3
https://www.waste360.com/circular-economy/redish-tests-waters-new-reuse-service-economy
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What Makes Re:Dish Unique?
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Superior High-Volume
Washing & Sanitizing

Washing thousands of reusables requires more 
than a traditional commercial dishwasher; it 
requires specialized expertise in equipment, 
facility, process, and product. 

Re:Dish has developed the data management and 
industrial warewashing facilities to maximize 
performance and efficiency while ensuring the 
highest standards of safety and cleanliness.

Watch video.

https://www.youtube.com/watch?v=uJLnL1TTE0A
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Meaningful Data with DishTrack

All Re:Dish clients have access to the DishTrack 
dashboard, which both streamlines operations and 
demonstrates the tangible benefits of switching to 
reusables.

DishTrack offers immediate access to key data points such 
as inventory levels, delivery schedules, and 
environmental impacts. 

Re:Dish’s vertically-integrated solution tracks the entire 
product lifecycle, going beyond waste diversion to also 
accurately report carbon emissions reduction and water 
savings, which can be used in Scope 3 reporting.
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Unparalleled Support

Re:Dish’s dedicated account team guides you from initial setup to continued engagement, focusing on education 
and purpose-driven activities to ensure program success.

• Operational Support complete with a detailed 
program manual outlining logistics and best 
practices

• Comprehensive Media Kit with signage, creative 
assets, and messaging recommendations

• Monthly Impact Reports and related signage to 
track and share progress

• On-Site Events designed to engage and educate 
diners throughout the partnership
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A Range of Product Options to Meet Your Needs

Re:Dish’s reusable polypropylene products are: made in the USA, BPA-free, and NSF certified. Plus, we’re regularly 
expanding our product line so we can meet all food service needs.

Currently available:

• 9” x 9” clamshell
• 9” x 9” x 3-compartment clamshell
• 6” x 9” clamshell
• 5” x 5” clamshell
• 16-ounce round clamshell
• 16-ounce pleated hot/cold cup
• 12-ounce hot/cold cup (Q3 2025)
• 8-ounce round with separate lid
• 10” plate with 7.5” food well
• Boat with separate lid (Q1 2025)

Please note that Re:Dish can wash glass, PP, stainless and other 3rd party product as well!
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Re:Dish Makes An Impact
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The Environmental Impact Adds Up

500 users, each using 1 cup and 1 6x9 container each weekday. After 1 year:

WASTE DIVERSION WATER SAVINGS CARBON EMMISIONS

9,824
lbs of waste diverted cars taken off the road 

for a day
Bathtubs of water saved

718 1,802

250,000 items 57,127 gallons 22,250 kg of carbon
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Create Community Around Sustainability



14|

Make the Switch to Re:Dish
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Program Details: Pricing and Inclusions

Re:Dish is designed to be affordable and easily adoptable. 

• Unlimited inventory

• Delivery, collection, washing & sanitization

• Impact & inventory tracking

• User accountability software

• FOH & BOH training & education

• Communication materials

• Ongoing support to sustain engagement

Program inclusionsStraight-forward pricing

• Flat per-use fee

• No management fees
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The Re:Dish Difference

Re:Dish is more than a single-use alternative; it’s a strategic advantage that has far-reaching 
impact.

LOWERED 
WASTE HAULING 

COSTS

ENVIRONMENTAL
IMPACT 

TRACKING

SIGNIFICANT 
WASTE 

REDUCTION

QUALITY,
DURABLE 

REUSABLES

ENGAGED 
USER 

CULTURE

STREAMLINED
INVENTORY
TRACKING

SCOPE 3 
SUSTAINABILITY

METRICS
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Thank you.

Caroline Vanderlip, CEO & Founder | cvanderlip@redish.com | 917.209.0072

Re:Dish Today to Reshape Tomorrow.

mailto:cvanderlip@redish.com
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