
ZERO WASTE

REFUSE
Bring your own reusable bags, 
bottles, straws, and cutlery.

Urge municipalities and store 
owners to stop providing 
single use items such as 
plastic bags and styrofoam 
cups.

Alternatively provide fully 
compostable “to-go” items.

REUSE AND REPAIR
Set up re-use stores at large 
headquarter offices and 
across your municipality.

Municipalities and businesses 
can set up and find synergies 
for residents to have 
equipment repaired (such 
as lawn mowers), instead of 
replaced.

REDUCE
Urge municipalities to require 
recycling of paper and find 
synergies for the use such as 
supplying a paper plant or 
insulation.

Raise minimum construction 
waste diversion requirements 
while also working with 
take-back programs and 
commercial recyclers.

Going WAY BEYOND Recycling

ROT/COMPOSTING
Municipal can collect yard 
waste for composting.

Organics reduction programs 
with restaurants can provide 
synergies with neighborhood 
gardens and local non-profits.

RESIDENTIAL AND      
MULTI-FAMILY
Space needed and desirable 
to building owners to collect 
waste efficiently
Labor in moving waste adds 
costs for building owners.
Convenience to residence
Cost and maintenance to 
owner

Project managers and owners should not only consider how to reduce waste during building construction, but also work 
with designers to reduce waste generated during the life of their buildings, just as they consider reducing energy and water 
use. The guidelines categorize waste management operations by typologies for particular building types intended to help 
designers and users identify opportunities relevant to their situation.

Designing and Planning with Typologies

By thinking holistically and planning ahead, we can collectively achieve 100% zero waste at any scale from an individual to a 
building project to an entire city! Here are the 5 Rs of Zero Waste - Refuse, Reduce, Reuse, Repair and Rot (aka composting).  

OFFICE, BUSINESS, AND 
COMMERCIAL

Convenience to staff
Cost and maintenance
Volume reduction via 

compaction reduces area 
required for storage and setout 

Ease of incorporating clear 
visual cues and equal 
convenience disposal

RESTAURANTS AND FOOD 
SERVICE
Provide for organic waste and 
compostables
Recycling: metal, plastic and 
glass
Liquids: so customers can 
empty bottles prior to recycling 
to reduce weight and make 
handling easier

MUNICIPAL AND 
INSTITUTIONAL 

Ease of incorporating clear 
visual cues and equal 
convenience disposal

Provide for organic waste and 
compostables

Convenience to staff
Cost and maintenance



Zero Waste Design Guidelines:
zerowastedesign.org

TRUE, a third party Zero Waste certification 
program:
true.gbci.org

City of Dallas Climate Action Plan:
dallasclimateaction.com

EPA’s Managing and Transforming Waste Streams 
A Tool for Communities:
epa.gov/transforming-waste-tool/how-
communities-have-defined-zero-waste

Framework for Design Excellence :
aia.org/resources/6077668-framework-
for-design-excellence

Resources

“TheMART (formerly the Merchandise Mart), a 4.2 million-square-foot building 
spanning two city blocks, is the largest privately held commercial building in the US, 
a wholesale design center, and one of Chicago’s premier venues for international 
business events. On average, 25,000 people visit theMART each weekday (nearly 10 
million a year).

“Etsy formalized its zero waste vision in 2017 by publicly announcing their 
commitment to run zero waste operations globally by 2020. Since then, the office 
has also been certified as a Zero Waste Facility at the Platinum level.”

When planning and working to achieve zero waste, there are many approaches, principles, and strategies. Research 
what others have done to achieve their zero waste goals.  Here are three successful case studies from the Zero Waste 
Guidelines; find more information on them at centerforzerowastedesign.org.

“In Columbia University’s John Jay Dining Hall, students and faculty are served on 
plates (without trays) and provided with reusable and compostable dishware... 
When diners have finished eating, they place their dirty dishes and uneaten food 
on a carousel which moves the plates and leftovers to the dish room where staff 

separate organic waste from other waste to be composted and recycled.”

theMART, CHICAGO

ETSY HEADQUARTERS, NYC

COLUMBIA UNIVERSITY, NYC
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