
More Ways to Serve Safely & Save Money

Reusable Containers

While the Eco-Takeouts® system has been a  proven 
success for more than a decade, the onset  of COVID-19 has 
elevated the system to a nearly  life-saving status for many 
operators’ businesses.

Now you have even more options from this  
comprehensive collection to help you serve safely  and 
save money!



The Challenge

COVID-19 forced operators to suddenly switch service  models 
to 100% to-go and delivery.

As a result, embattled operators found themselves  facing the 
unexpected and never-ending expense  of disposables while 
dealing with an extreme drop in order volumes. The 
combination of events has spelled  catastrophe for many
operators.



The Solution

Operators who embraced Eco-Takeouts® have  found the 
financial relief they so desperately  needed, not to mention 
diverting millions of tons of waste from landfills and 
providing a better  guest experience.

This is because a single Eco-Takeouts® container  replaces 
1,000 disposables ones, according to recent studies. 
The savings stack up so quickly, some  operators break even 
in as few as two weeks.



A Case Study

One Eco-Takeouts® container replaces  1,000 
disposable containers.

1 = 1,000
Eco Container Disposables

£5 £250
The resulting savings are substantial, and
the higher the volume you serve, the more
you’ll save.

Eco-Takeouts® purchased at  an 
average price of £5/ea

A 3:1 ratio of 3 Eco-Takeouts®  per 
person served (for best  in-service 
life)

An average cost of £0.25 per  
disposable container

365 days of service

Scenario 1

Service for 1,000:

Eco-Takeouts® investment
£15,000

Disposables investment
£91,250

Total savings
£76,250

Scenario 2

Service for 10,000:

Eco-Takeouts® investment
£150,000

Disposables investment

£912,500

Total savings
£762,500



How it Works

*Washing

High or low temp dishwasher safe

Lasts over 1,000 wash cycles

Angle opened containers at 30° in a peg dish  rack for 
thorough cleaning

Enjoy
Diners enjoy their meals  to-
go, wherever they  want

Collect
Staff collects containers  or 
containers are brought  back 
to a collection bin

Clean  
Wash* the containers in the  

dishwasher just like any
other serveware

A better dining  
experience compared  to 

flimsy disposable  
containers

Convenient Perks
Fewer order mistakes
thanks to transparent Easy stacking  

containers

Microwavable for  
reheating food in one-

minute pulses

!
Ready to  

Use Again

Introduce
Launch the new Eco-

Takeouts® programme

Implement
Use Eco-Takeouts® containers as  you 
would any disposable

Recyclable

When you’re ready to dispose of your Eco Takeouts® for good, simply  place them in 
the recycable bin, or arrange to return them to FSG and we will recycle back in to 
new Eco-takeouts™

“It takes 17 uses to break even 

for  expense versus paper pulp 

to-go box.”



What’s NEW in the Collection?

Two Side Dish/Sauce Cups

Available in 175ml or 350ml portions with a hinged  lid, 
these deli style containers are very useful.

The 175ml portion is perfect for small sides like
coleslaw, veggies, tuna, cheese, eggs, sauces and
dressings.

The 350ml portion easily accommodates desserts,  pasta, 
and larger sides.

FSG has four exciting new products within  the Eco-
Takeouts® collection, adding even  more 
convenience for operators.

EC-20-
JA

EC-21-
JA



Our First-Ever Dine-In Option  for
Eco-Takeouts®!

Created as a substitute for paper and plastic boats,  this 
reusable food tray is a match for food halls,  stadiums, 
festivals and on-site dining.

Serve burgers, hot dogs, fries, wraps, doughnuts … the list
goes on and on.

Half-Sized Meal - Small

Ideal for mid-sized salads or pasta with bread, a  sandwich with 
crisps, a burger with fries, onion rings etc

At 75% the size of our existing half-sized meal box,  this one 
is slightly smaller and perfect for operators  who seek tighter 
portion control and greater  perception of fullness.

“We did some research into eco-friendly, reusable containers and were 

pleasantly  surprised at the impact switching over could make not only 

financially for the short term,  but also for long-term quality that Kisco 

Senior Living strives to provide.”

EC-19-
JA EC-22-

JA



Why You AND Your Guests Will Love Eco-Takeouts®

Eco-Takeouts® offer an improved user experience 
over flimsy polystyrene and paper  products. They are 
attractive containers and  plenty sturdy, giving guests 
a much better  dining experience.

But the good news doesn’t stop there:

• Keeps hot food hot significantly longer  than 
polystyrene, especially helpful for  high-
volume service

• The most comprehensive line of reusable  to-go 
containers on the market with  constant new 
product development

• Fewer order mistakes thanks to  
transparent containers

• Easy stacking

• Microwavable for reheating food in one-
minute pulses

• Recyclable #5 plastic



Who Should Implement an Eco-Takeouts® Programme?

Eco-Takeouts® work best in a closed loop  system. 
Colleges and universities, business  and industry 
campuses, hospitals and care  homes are perfect 
examples of closed loop  systems ideal for Eco-
Takeouts®.

Additionally, meal delivery services,  individual 
restaurants and food delivery services can benefit 
by offering a  reusables program to their regular
customers plus restaurants can use the boxes to 
portion, store and reheat in a microwave.

Colleges & Universities

Care Homes

Business & Industry  
Campuses

Individual Restaurants

Hospitals

Food Delivery



How to Best Implement  
Eco-Takeouts®

Accountability Model

This model builds in user accountability for  returning 
their containers and has been the most  effective
approach.

• Offer guests their Eco-Takeouts® container for a modest
down payment of £5 or £10 - the amount is up to you

The Honour System

This model can work, but not in all use cases or  
operations.

• Guests would not be charged for their initial  
container or to replace a lost or damaged one

• The honour system works best in operations where  guests 
are highly likely to return day after day

FSG has seen success with  three
types of models: an  accountability 
model, an honour system plus 
ownership model where users 
purchase, wash and carry their 
own box. 

• College and university dining halls, business and  industry 
campus dining, hospital patient dining,  care home
communities and hotel conference  and room service are 
ideal types of operations for  the honour system

• FSG does not recommend the honour system 
for food delivery services or  hospital visitor 
dining as these guests  are less likely to 
return often

• If users wants to keep their container, you  keep their 
deposit, helping you to either  break even more quickly 
or make a profit

• If a user chooses to return their container,  you can 
offer perks like refunding their deposit, a free starter
or a percentage off  their next meal

Regardless of which model  you 
choose to use, the average  annual 
replacement rate for  Eco-Takeouts® 
is 10%-20%.

ReusableTo-Go  

Container…….5



Custom Logos & Colours
Every container in the Eco-Takeouts® collection  can be 
personalised with your own logo or brand/colours.

You can also add a “Take > Fill > Return” design to  remind 
guests of their part in the programme.

Personalisation is an extremely popular option for  
Eco-Takeouts®.

• Add your logo or custom artwork to Eco- Takeouts® 
containers for increased branding

• Customized color for the body of your Eco-
Takeouts® containers

• Low MOQs

• Digital proofs available.

• Also available are custom colours on the body of  Eco-
Takeouts® containers and multi-colour logos,  which are 
produced overseas at a slightly longer  turnaround rate

• Contact FSG for a quote for personalisation 

“G.E.T.’s reusable takeout containers are amazing. They go right in the  

dishwasher and stand up to many hundreds of uses – and they still look  

great! We use them at dozens of restaurants, for every kind of cuisine.  

They’re simply the best.”

—Adam F., CEO DeliverZero



AVAILABLE
COLORS

CL JA

Large 3-Compartment Container  

EC-09

23 cm x 23 cm, 8.9 cm

500/125/125ml

1
dz.

Shallow 3-Compartment Container  

EC-12 

23 cm x 23 cm, 7 cm

375/100/100ml

1
dz.

2-Compartment Container  

EC-15

25.4 cm x 20.3 cm, 7.6 cm

500/300ml

1
dz.

Standard Meal/Salad

EC-11
23 cm x 16.5 cm, 6.4 cm

1L

1
dz.

Large Meal Container  

EC-10

23 cm x 23 cm, 8.9 cm

1.5L

1
dz.

Large 3-Compartment Container  

EC-16 (Flat Lid)

22.9 cm x 22.9 cm, 8.9 cm

500/125/125ml

1
dz.

Burger Box/Small Salad

EC-08
12.1 cm x 12.1 cm, 8.3 cm
500ml

2
dz.

Small Standard Meal/Salad Box

Rectangular Food Tray

EC-22-JA
25.5 x 14.3 x 4cm
800ml

2
dz.

Available in Jade
only

Available in Jade
only

Large Meal Container  

EC-17 (Flat Top)

22.9 cm x 22.9 cm, 8.9 cm

1.5L

1
dz.

1
dz.

1
dz.

Standard Meal/Salad Box

EC-18 (Flat Top)

22.9 cm x 16.5, 6.4 cm

1L

EC-19

22.9 cm x 22.9 cm, 8.9 cm

750ml

Available in Jade
only

Small Soup Container
EC-07
10.8 cm
355ml

1
dz.

Large Soup/Pasta Pot
EC-13
10.8 cm
473 ml

1
dz.

Protein Pot
EC-20
8.3cm
175ml

2
dz.

Dessert Pot
EC-21
10.5cm
350ml

2
dz.



Tips & Tricks for Care & Handling

FSG UK
Unit G3 Cowlairs

Nottingham

NG5 9RA

ENGLAND

Telephone: (+44) 115 9767090 Email: info@fsg.uk.com

Web: www.fsg.uk.com

Contact us for samples today!

Dishwasher safe for high or low  
temperature machines

Angle opened containers at 30° in a  peg 
dish rack for thorough sanitation

Always use a bleach-free detergent Use a special rinse aid designed for  
plastic

If a drying agent is not an option,  plan time 
for them to dry before  stacking as plastic 
naturally dries  more slowly than porcelain 
and glass

For large volumes we offer a vertical drying  
and storage solution providing sanitary 
drying in food service operations


