
SF Food Service Waste Reduction 
Ordinance Effective June 1, 2007

• Food vendors cannot use of polystyrene foam (EPS) 
for food prepared and served in San Francisco.

• Food vendors can only use disposable food ware that 
is acceptable as compostable or recyclable in SF 
unless city determines no suitable or affordable (no 
more than 15% more expensive) option exists.

• Over 4500 restaurants, cafes and other take-out food 
vendors targeted with outreach, including product 
showcase events and working with distributors, 
followed by visits to over 4000 locations.

• 98% compliance, only 2 hardship waiver requests.  





Food Ware Accepted as Compostable

• Paper or Plant Pulp/Fiber
– Paper
– Bagasse/Sugarcane 
– Other fiber

• Compostable Plastics must  
meet ASTM D6400 and 
cannot be labeled 
“biodegradable” (state law)

• Must be labeled compostable 
if possible with green print



Need to identify Compostable Plastics 

Labeling 
Concerns



Labeling and identifying a challenge



Food Service/Event Signage



Front of the House:
At Starbucks and at Burger King



Hospital Cafeteria Sorting Station



Mandatory Recycling and 
Composting Ordinance

• Applies to all sectors
• Must have composting 

and recycling
• Right size/color/location 

of containers 
• Education for tenants and 

employees
• Front of house sorting for 

food vendors
• Separate correctly
• Fines Possible

http://www.surveymonkey.com/home.asp


Thank You!

Jack Macy
San Francisco 

Department of the Environment

www.sfenvironment.org

jack.macy@sfgov.org

415-355-3751

http://www.sfenvironment.org/
mailto:jack.macy@sfgov.org
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