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Sustainability in Action

Spring into Sustainability: Eco-Friendly
Cleaning Tips for Benicia Businesses

Spring is a great time for businesses to refresh their spaces and operations with sustainable

practices. Try these tips to help your business clean and organize sustainably this season!

Switch to Green

Use eco-friendly cleaning sup-
plies that are non-toxic and
biodegradable. These prod-
ucts reduce harmful chemical
exposure and minimize your
environmental impact. Look
for labels like Safer Choice and
Design for the Environment
(DfE) to find trusted options.
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Donate Usable Items

If you're upgrading furniture,
electronics, or office supplies,
donate gently used items to
local charities or nonprofits.
Many organizations accept
items in good condition to
support community programs
while keeping reusable goods
out of landfills.
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Recyclables should be
Waste loose (no bags) or placed
in a clear bag only.

Properly Dispose of Hazardous Waste

Items like fluorescent bulbs, batteries, cleaning chem-
icals, and e-waste should never be disposed of in the
trash. Contact a licensed hazardous waste disposal
company to ensure these materials are disposed of
properly. Eligible businesses may dispose of their haz-
ardous waste at the Devlin Road Transfer Station for
a fee; visit NapaRecycling.com/residents/hhw-facility
or call 707.259.8608 for more information.

BAGS: Compostable BPI (meets ASTM 6400
Standard); Paper Bags; No Bags

No Hazardous
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Organics should be loose (no bags)
or in compostable or paper bags
only. No plastic bags.


http://NapaRecycling.com/residents/hhw-facility

SB 1383 Requires Businesses,
Condos, and Apartments to:

1.

Subscribe to and participate in organics
and recycling curbside collection service
or self-haul organics to an appropriate
facility for diversion.

and tenants must properly sort organic
materials into the correct containers.

For more information on SB 1383, go to
calrecycle.ca.gov/organics/slcp/collection

FOR MORE INFORMATION

Technical and
Educational Assistance

Need help making sure you are in
compliance with SB 1383 or just

want to improve your recycling and
organics programs? Republic Services
can provide educational material,

haulers with recordkeeping, CalRecycle
has developed a tool.

Go to www2.CalRecycle.

ca.gov/Docs/Web/119874

or scan this QR code to
download the form.
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Reducing Single-Use
Foodware Accessories

Assembly Bill (“AB") 1276, requires all
retail food facilities and food delivery
platforms to provide single-use foodware
items upon request only. This law was
established to help reduce the amount
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7. Supply and allow access to an landscapers, that wish to self-haul their Pt Y ,
adequate number, size, and location organic waste are required to source + Dispensers of unwrapped single-
of containers with the correct labels separate food waste and landscaping use foodware accessories that are
or container colors. from garbage. Businesses are also self-serve '
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All single-use plastic utensils belong in
the landfill, including those claiming to be

compostable. Only bamboo utensils are
accepted in green organics containers.
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