
Harrington Elementary School, located in Lexington, Massachusetts, enrolls 
363 students. It is the second school in the district to transition to reusable 
trays and cutlery in the cafeteria, after the 2020 construction of a new 
Hastings Elementary. Harrington was identified as an ideal candidate to 
renovate the existing kitchen since the location had a broken under-the-
counter dishwasher and access to plumbing infrastructure.

The goal became to replace the broken dishwasher with a new high-
temperature, ventless, energy-efficient, stand-up model. With support from 
Lexington’s State Representative Michelle Ciccolo, $25,000 was allocated 
in the State Budget for the purchase of the dish machine, and a generous 
grant from the Community Endowment of Lexington for $10,000 funded the 
purchase of stainless-steel Ahimsa trays, forks, spoons, and additional reuse 
equipment. The cost of installation, which increased from initial estimates 
due to electrical and plumbing upgrades, was covered by the district’s School 
Lunch Revolving Account, totaling $45,000. This investment also streamlined 
kitchen operations, removing unused equipment, freeing up space, and 
allowing staff to wash pots and pans in a dish machine, whereas previously 
they had been hand-washing all serviceware.

PROFILE

THE BOTTOM LINE
•	 $3,696 total annual net cost 

savings 

•	 175,500 disposable item 
reduced per year

•	 2 tons (3,960 lbs) of annual 
waste reduction

•	 Additional $1,000 in estimated 
compost-hauling savings

•	 3.2-month payback period on 
reusable foodware purchases

•	 16-hour/week part-time 
dishwashing position added

Changes to serviceware for less waste and more savings:

Single-use BPI-certified 5-compartment compostable tray  Stainless-steel 5-compartment Ahimsa tray 

Single-use BPI-certified compostable fork  Stainless-steel Ahimsa fork 

Single-use BPI-certified compostable spoon  Stainless-steel Ahimsa spoon 

BEFORE and AFTER: Single-use 
trays, forks and spoons were 
replaced with reusable stainless 
steel serviceware, and a new 
warewashing machine.

CASE STUDY:

Harrington Elementary School

Name: 
Harrington 
Elementary School

Location: 
Lexington, MA 

On-site Dining: Yes 

Take-out: No

Warewashing: 
Champion Commercial 
Dishwasher Model No. 
DH-6000T-VHR

Employees: 3 kitchen 
staff, 1 dishwasher, 
2 waste monitors daily 
(volunteer/staff)



PACKAGING IMPACTS COST IMPACTS

Disposable Product 
Replaced or 
Minimized

Recommendation 
Implemented

Percent 
Disposable 
Reduction 

Annual 
Quantity of 
Disposable 

Product 
Reduced

Annual
Waste 

Reduction
(lbs.)

Payback 
Period

(months)
School Year 
is 9 months

Annual NET* 
Cost Savings 

After 
Payback Period

($)

World Centric 
5-Compartment Tray

Stainless-Steel 
Ahimsa Tray 100% 58,500 2,681 8.3 $4,258

Dixie Nat 
Compostable Fork

Stainless-Steel 
Ahimsa Fork 100% 58,500 670 1 $4,903

Dixie Nat 
Compostable Spoon

Stainless-Steel 
Ahimsa Spoon 100% 58,500 609 1 $4,903

TOTALS: 175,500 
pieces

3,960  
lbs.

3.2 
months

$14,064*Net Cost Impact considers any upfront and ongoing costs 
associated with the purchase and care of reusable items 
and capital improvements needed to carry out ReThink 
Disposable’s recommendations. Net cost savings are 
based on avoided disposable foodware purchases.

RESULTS
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ReThink Disposable is a program of Clean Water Action and Clean Water Fund conducted in partnership with local organizations, 
businesses, and government agencies. Generous support is provided by a changing list of public and private funders. To learn 
more about the program, its partners, and funders, visit: www.rethinkdisposable.org

“By transitioning away from single-use trays, utensils, we’ve 
significantly reduced our waste output and ongoing purchasing 
costs. The savings from eliminating disposable products are 
already helping us redirect funds toward healthier menu options 
and kitchen improvements. Beyond the financial benefits, the 
project has created an educational opportunity for students. 
They’re learning about sustainability, resource conservation, and 
the importance of making environmentally responsible choices 
in their daily lives. The dishwasher project has turned a simple 
cafeteria upgrade into a hands-on lesson in stewardship and 
community responsibility.”
Kevin Silvia, Resident District Manager, Whitsons Culinary Group

“I am incredibly proud that our school is helping to lead the 
way in reducing trash and waste. In doing so, we are not only 
protecting the environment but also saving taxpayer dollars. I 
am grateful to Clean Water Action for coordinating this initiative, 
to State Representative Ciccolo for securing funding, and to 
the Community Endowment of Lexington for providing the new 
trays and utensils. This work is especially meaningful because 
our students understand its impact. As members of Harrington’s 
Sustainability Team shared, ‘We like the new dishwasher because 
it’s better for the environment since we’re not throwing anything 
away. This is better for the future because the compostable trays 
we used before caused pollution when they were produced. Using 
reusable trays can help slow down global warming.’ Each day at 
lunch, our students are learning what it means to care for their 
wider community.”
Jackie Daley, Principal, Harrington Elementary

“I was proud to file an earmark in the FY25 budget to support 
this project for Lexington and further inspired to file statewide 
legislation that will require all new or substantially renovated 
schools using state funding to install dishwashers going forward. 
Programs like ReThink Disposable demonstrate that this change 
is not just environmentally beneficial but financially responsible 
and educationally beneficial. With forward planning, we can 
ensure that our schools are not drivers of the waste crisis.”
MA State Representative Michelle Ciccolo, Vice Chair, 
House Committee on Climate Action and Sustainability

“We are hopeful it will help establish good habits in the students 
to choose reusable products when they can, and to make them 
less accustomed to using single-use products. With composting 
already in place, lunch is now a very low-waste event each day 
at Harrington!”
Maggie Peard, Sustainability & Resilience Officer, Lexington, MA


