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Green Plate Pilot Program Serves Up Results

Reusable plates, offered at the Portland International Airport food carts from April through June, proved a big success in reducing waste at the airport:
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* The Green Plate Pilot Program provided customers an opportunity to enjoy their meal
on real dishware

* Port of Portland employees had the option to order their food in a reusable to-go box

* Janitorial employees collected, washed, and sanitized all dishes and to-go boxes prior
to reuse
* The program allowed PDX to evolve beyond recycling to waste reduction and reuse
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The program
saved Food Cart
operators an
estimated

$150-$700

per month

(varies based on the type of
container purchased)

“I liked how well
our food was
presented on the
plates. Added a
nice quality touch
to the food”

—Food Cart Employee




