
Interventions 
& Alternatives

Want to ditch disposables but not sure what interventions to 
take?

Here is some information about the different inventions 
included in the business charter and alternatives you can use to 
reduce disposable use. Some of these involve using more eco-
friendly alternatives and ways of reducing the number of items 
that customers use in the first place.

If you’re not sure which is best for you why not try taking on 
multiple approaches at once? Or choose to start with one and 
see how you go!

Look for the star for our recommended 

approach to tackling each disposable item



Beverage Stirrers
A common disposable used when 
you serve hot drinks are stirrers. 
Here are some suggestions to 
reduce the number of stirrers used 
and the carbon footprint of any 
that are used.

Providing Reusable Spoons
Only offering metal spoons for people to use for takeaway hot 

drinks would be our recommended approach. This approach 

can help you save money as you won’t need to order any 

disposable stirrers. All you’ll need is a space for people to get 

their hot drinks ready and stirred before they head out.

Purchase Eco-Friendly alternatives
If reusable spoons aren’t practical for you, offering eco 

friendly disposables would be a good alternative. This does 

work out more expensive, but you can still help to reduce the 

amount of these disposables by only giving them out when 

people ask.



Disposable Straws
For businesses selling takeaway 
drinks, straws are a common 
single-use item. Here is how you 
can reduce the amount you give 
out and reduce the impact of the 
straws you use.

Keeping straws behind the counter
Only giving straws when customers ask for them is a simple 

but effective way to reduce the number of straws you use. 

This would be our recommended approach for this 

intervention.  

Purchase Eco-Friendly alternatives
Switching to an eco-friendlier alternative is another approach 

but can be more expensive. 

To make this more cost-effective and reduce the number of 

straws try only giving them out when people ask for them.

Couple up both these measures 
for maximum impact



Sauce Sachets
If you sell takeaway food, it’s common to give customers 
sachets of sauces to take away with them. But how can you cut 
back on the amount you use? Here’s some ideas on ditching 
disposable sauce sachets.

Replace sachets with reusable sauce bottles
Our recommended approach is to use reusable sauce bottles 

instead of take-away sauce sachets. Here customers can help 

themselves to sauces, all you will need is a space somewhere 

for the sauce bottles.

Keep sachets behind the counter
By keeping sachets behind the counter and only providing 

them when a customer asks, you can reduce the amount of 

single-use sachets your business uses. This is a simple and 

also cost-effective intervention.

Charge for Sachets when asked for
You could also try introducing a charge per sachet if a 

customer does want a single-use sachet. This can help you 

make up for any added costs in ditching disposables and help 

reduce the number used. You can explain to customers you’re 

introducing a charge to reduce the number used .
  



Napkins
Food and drinks businesses can use a lot of napkins and 
it can seem like a tricky disposable item to cut back on. 
Below are suggestions on helping you reduce the number of 
napkins your business uses.

Only serve napkins when requested
An easy but effective way to reduce the number of napkins 

customers use is to only give them to customers when they 

ask for them. 
  

Place napkin holders on tables
Did you know that people are less likely to use a napkin if they 

have a stash in front of them than if they are given one with 

their meal? By putting napkin holders on tables, people will 

only take one if they need one. 

It’s another simple but effective way to reduce the number of 

napkins used. 



Bags
Particularly for takeaway customers your business may 
provide bags for food and drink items.

Here are simple steps you can take to reduce the number 
your business uses.

Only give bags when customers ask
Not all customers will need a bag, so an easy way to reduce 

the amount your business uses is to only give them out when a 

customer asks. 
  

Charge for bags
Adding a small charge for giving out a bag can also be 

effective at reducing the number used and can help make up 

for added costs elsewhere. 

Charging for bags isn’t new but you can explain to customers 

that the charge is to reduce the number used by customers.



Plastic Bottles
Plastic bottles are a common single use item 
that are used very frequently. It can seem 
hard to replace them because of this.

Here are ideas to reduce plastic bottle 
waste.

Offer a refill scheme
Rather than having a fridge full of bottles you could trial 

offering a refill scheme to loyal customers. 

You could refill customers reusable bottles or single use 
bottles to avoid using as many plastic bottles.
  

Offer cordials/squash for a small charge
Instead of selling drinks in plastic bottles you could offer 

customers cordials/squash in reusable bottles.

This is a cheaper and less wasteful alternative for customers, 
and also a cost effective and simple change for your business.
  

Sell  reusable bottles
Not all customers may have their own reusable bottles 

to bring in. You can sell reusable bottles and encourage 

customers to use them with the measures above.



Containers, cups
& utensils

Takeaway containers, cups, 
and single use utensils are 
the most commonly used 
disposable items. This can 
make it seem like there’s no 
way to replace them.

Because these items are used so frequently there’s a 
few different approaches you can try. Here’s a variety of 
methods your can use on their own or together to tackle 
these common disposables.

Accept re-usable containers, cups, and utensils
By accepting reusable containers, cups, and utensils brought 

by customers you can avoid giving away containers and 

save money on these disposable items. You might want to 

think about a system for portion size control to ensure each 

customer gets the same amount e.g., portioning by weight, 

try measuring with  standardised utensils, or use measuring 

jugs.



Providing reusable containers, cups, and utensils
Not all customers may have their own reusable items to bring 

in. You can provide reusable items and encourage customers 

to use them. Your business could start selling a range of 

reusable containers, cups, and utensils. If you pair this 

approach with charging for single use items, customers can 

decide which they would rather buy.

Offering returnable containers, cups, and utensils
You could start a deposit return scheme for reusable items, 

where customers pay a deposit for a reusable item that they 

get back when they return it. 

Got a question about taking part in a deposit return scheme? 
Get in touch with us via email at ditchingdisposables@
changeworks.org.uk

Purchasing eco-friendly alternatives
A secondary option for takeaway single use items is 

purchasing more eco-friendly alternatives. We wouldn’t 

recommend this approach as these items are still single-use 

and contribute to litter and waste. 

Not sure the best alternative? Get in touch with us via email at 
ditchingdisposables@changeworks.org.uk



Charging for single use items
When customers purchase food or a drink, you can include a 

charge for the container, cup, or utensils. We recommend you 

separate this charge out so customers know what they are 

paying for. 

You can explain to customers that you are charging to reduce 

the number of single-use items used. This method pairs well 

with providing reusable items, as customers can choose 

which they want to buy.

Loyalty card scheme  
You can incentivise customers to use reusable cups by 

introducing a loyalty card scheme for various reusable items. 

When customers bring their own reusable item, they collect a 

stamp, and can get a free hot drink with their 10th stamp. This 

helps your business save money on disposable items as you 

don’t need to provide them any longer.

See our guide to the Loyalty Card Scheme for more details.


