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About PLAN

The Post-Landfill Action Network cultivates, 

educates, and inspires the student-led zero 

waste movement. 

We currently work with over 1,000 

campuses across the US and Canada.

facebook.com/postlandfill

@postlandfill

@postlandfill



Campus Membership:
➔ 1:1 Project Advising

➔ Events
- Students for Zero Waste 

Conference
- Beyond Waste Leadership 

Intensives
- Customized Workshops

➔ Break Free From Plastic (BFFP) 
Campus Pledge

➔ Atlas Zero Waste Consulting



Atlas Zero Waste

A 3-Stage Student Fellowship Program that 
Provides Zero Waste Consulting Deliverables to 
College Campuses

The Atlas Zero Waste project empowers and trains 
young leaders to facilitate their campuses through 
the process of establishing zero waste commitments, 
Action Plans, and Return on Investment (ROI) 
Analyses. 



History of Reusable Containers on College Campuses

Containers  Carabiners or Tokens



Challenges with These Programs

- Most programs started around 2013-2015 - Around 300 Total Campuses

- Low Return Rates (50-70% losses annually)

- Low accessibility - Many programs require paying up-front

- Lack of options for all container types (bowls, drink cups, silverware, etc)

- Lack of options for non-plastic alternatives

- Limited integration into Retail Dining

- Major setbacks during COVID



Tracking Apps Introduced in 2022



Tracking Apps Introduced in 2022

Link to Apps and Containers Database

https://docs.google.com/spreadsheets/d/1Jx_tEdb5o16ZjZ74gCfPRTWQN-0N9fIarQUoKLs7mY8/edit?usp=sharing


Tracking Apps

- Currently in use at about 50 campuses nationally (less than 1% of 

4,000 colleges)

- QR Code Stickers can last through hundreds of washes, and can be 

easily replaced

- QR Code Tracking has increased return rates dramatically, from 

~30% to ~97%

- Increase in accessibility - no need to charge up-front

- Campuses have access to data dashboard

- QR Codes can be applied to any product (bowls, cups, utensils, etc)

- QR stickers can include RFID chips, to increase program efficiency

Summary: This opens the door for full-system circularity



Idealized RTG system mapped out in our most 
recent manual

https://drive.google.com/file/d/1WFB7dAOcKFkT20nvosQvE8xgdBaP-7hi/view


Cost Benefits & Findings 

After piloting this calculation effort on six campuses over the past 

year, we've found that the average ROI for a full-scale reusable to-

go program is 16 months with some campuses recouping costs in 

as little as 5 months.

● Across these six campuses, our ROI assessment indicates that 

implementing our program recommendations would eliminate 

over 10.5 million pieces of disposable plastic annually and save 

more than $4.3 million in yearly expenses.

● After the initial investment to launch reusable to-go is covered in 

the ROI, this translates direct annual cost savings back to the 

campus.



Logistics Advising: Key Areas of Focus 

Review Container Options
Material and size preferences

Review Tracking App Options
QR codes vs. RFID chips, carrot/stick  return 

incentives

Logistics Mapping
Program labor (Campus-wide collection, 

container transportation, dishwashing)

Infrastructure Research
Volume/capacity of current dishwashing 

machine(s) and transportation equipment (truck, 

crates, dollies) 



Dining Purchasing Records Example



Reusable Container Options

Containers  

Reusable Mugs (hot/cold) Sporks



Container Redistribution
Dining LocationsTruck Delivery

Central Dishwashing 

Facility





Any Questions?
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Infrastructure Assessment

Electric

Plumbing

Grease Trap

Staffing/Timing/Storage



Alternative Solutions

3rd-Party Wash Hubs

Central Kitchen Model

New Construction



Considerations

Timing Sanitizing Drying

Order enough 

reusables to 

serve all lunch 

waves

Drying Racks 

with wheels &

staff time to 

stack dry 

reusables

Depending on 

electrical:

High temp vs 

sanitizing agents
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Distribution and Collection

Composting and Reusable Flow
Reusables work best within an existing flow of a food waste and trash sorting program

Liquid 

Pour 

Bucket

Recyclables Trash Compost Reusable 

Return



Distribution and Collection

Utilizing School Resources
Placement of collection is essential to reducing labor and loss rates

No Outside Staffing

Volunteers: Green Team, Students, PTO/A



Distribution and Collection

No Outside Staffing

Placing waste and reuse recepticles near the kitchen

Placement near the 

kitchen

No receptacles near 

exits

No trash bins within x 

feet of cafeteria

Utilize dollies with wheels 

for easy transport to 

dishwasher. Prevent 

reusables thrown away by 

putting a lid with a hole 

on trash bin

Eliminate the 

convenience of trash 

bins near exits. 

Instead, put only reuse 

collection bins near exits

The farther a person 

needs to travel to 

dispose of items can 

reduce walk-offs



Distribution and Collection

Volunteers: Green Team, Students, PTO/A

Placing waste and reuse receptacles near exits

Placement 

near exits

Reuse Take-out for 

High Schools
Education

Strategically place all 

receptacles near exits 

that can be staffed. 

Consider magnetic bin 

toppers 

Consider adopting a 

reusable take-out 

program. Many colleges 

are already doing this

Create a curriculum that 

focuses on the school’s 

zero waste programs. If 

possible, create 

incentives
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Amber Schmidt

aschmidt@cleanwater.org

203-850-2727

Thank You
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https://ceh.org/ditching-disposables-toolkit/planning-guide-how-to-transform-your-cafeteria-ditching-disposables-toolkit/
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https://www.plasticfreerestaurants.org/resources
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https://www.greenscreenchemials.org/certified/reusables



Hosted by:

Day 1 • Zero Waste Businesses & Institutions9:00 am Pacific Time October 2, 2024 

ceh.org


	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7: Today’s Facilitator
	Slide 8
	Slide 9: About PLAN
	Slide 10
	Slide 11: Atlas Zero Waste
	Slide 12: History of Reusable Containers on College Campuses
	Slide 13: Challenges with These Programs
	Slide 14: Tracking Apps Introduced in 2022
	Slide 15: Tracking Apps Introduced in 2022
	Slide 16: Tracking Apps
	Slide 17
	Slide 18: Cost Benefits & Findings 
	Slide 19: Logistics Advising: Key Areas of Focus 
	Slide 20: Dining Purchasing Records Example
	Slide 21: Reusable Container Options 
	Slide 22: Container Redistribution
	Slide 23
	Slide 24: Any Questions?
	Slide 25
	Slide 26
	Slide 27
	Slide 28
	Slide 29
	Slide 30
	Slide 31
	Slide 32
	Slide 33
	Slide 34
	Slide 35
	Slide 36
	Slide 37
	Slide 38
	Slide 39
	Slide 40
	Slide 41
	Slide 42
	Slide 43
	Slide 44
	Slide 45
	Slide 46
	Slide 47
	Slide 48

