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The Vegware difference

Recycling advice

Extensive range Great performance Beat the bans

Stylish Quality

Innovations

Made from plants

Commercially compostable

Space savingFood safe

Marketing Support

Why compost?
• Food waste contamination 

makes traditional packaging 
difficult to recycle. You can 
compost with Vegware.

• Composting is done here in  
the UK. No need to export  
the waste.

• The compost you produce 
improves British soil health  
and sequesters carbon.

• By composting your Vegware, 
you can reduce the volume 
of waste sent to landfill or 
incineration and increase  
your recycling rates.

Beyond packaging
Time to shout about your 
composting scheme. Our 
communications support can help  
you spread the word. Here are 
just some of the things we offer:

• Free graphics to share on 
social media.

• Poster designs tailored to 
your site.

• Training and engagement  
for staff and customers.

• Case studies, films and 
animations to showcase the 
actions you have taken to 
become more sustainable.



Compost feeds soil 
that creates a new 
generation of plants.
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The high-grade compost produced is used in agriculture and landscaping.
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The used Vegware and food waste then goes in the same 
bin. With traditional packaging, food waste contamination 
can make recycling difficult. Vegware is designed to be 
commercially composted with food waste.

This waste is then collected and delivered to a specialist in-vessel composting facility.

Scan the QR code and 
we’ll get back to you!
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Vegware’s plant-based products 
are made from renewable, 
lower carbon, recycled, or 
reclaimed materials.

We don’t stop there. We help all our 
clients turn their used Vegware back 
into plants. Interested in composting 
your Vegware? Get in touch! 
Environmental@vegware.co.uk
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Your mid-morning coffee, 
lunch, and snacks are 
packaged in Vegware.
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