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SUBWAY® RESTAURANT CHAIN CONTINUES TO “LIVE GREEN” WITH SALAD BOWLS
MADE FROM 95 PERCENT RECYCLED MATERIALS
Brand Also Continues to Provide Reusable Meal Bags through Recent Partnership
Milford, CT (April 16, 2012) – The SUBWAY® restaurant chain, which has made a commitment to make
its restaurants and operations more environmentally responsible, is proud to announce that its salad
bowls – and lids – are now made from 95 percent post-consumer recycled (PCR) materials;
predominately from plastic soda and water bottles.
By using the 95% PCR, the SUBWAY® brand is keeping 2.62 million pounds of plastic from hitting
the landfills, which represents about 500,000 gallons, or 10,000 barrels, of petroleum needed to make
the plastic bowls and lids.
“We have made a commitment to look at everything with an eye towards taking the steps
necessary to make positive, sustainable changes,” said Marketing Director Elizabeth Stewart, who
oversees the brand’s sustainability efforts. “We are excited to be able to provide one salad bowl and lid
made from two recycled bottles. This is one step where we have come almost full-circle in our
sustainability efforts.”
The salad bowls and lids are used in most of the SUBWAY® brand’s 36,000-plus locations around
the world and were created by Pactiv of Lake Forest, Illinois, using PETE (polyethylene terephalate).
Pactiv purchases recycled soda and water bottles which are recycled at its facilities and manufactured
back into salad bowls and lids. The SUBWAY® chain is looking at additional pieces of plastic packaging
that can be done the same way as well.

“We have worked with Pactiv over the years to re-design our salad bowls to use less plastic
material while still holding the same amount of food,” said Michael Fox, the Packaging Technologist for
the SUBWAY® brand. “Using recycled materials, and reducing the amount of new virgin plastic, allows us
to create a more sustainable product that works just as well as its predecessor. And we are able to do
this without increasing costs. This is something we are all very excited about.”
In addition to the salad bowl initiative, the SUBWAY® brand is partnering with The Nature
Conservancy, the world’s leading conservation organization (nature.org), to help raise awareness
through social media for the Conservancy’s second annual Picnic for the Planet celebration, which will
take place on Earth Day, April 22. Picnic for the Planet is designed to nurture people’s connection to the
planet and the food it provides and is part of the Conservancy's “All Hands on Earth,” campaign which
aims to build an active, global community for the environment and provide everyday ways for people to
get involved in creating a healthier earth. The SUBWAY® brand is encouraging people to grab their
favorite sub and join the picnic!
Also in partnership with The Nature Conservancy the SUBWAY® brand is providing reusable
Fresh Fit For Kids™ meal bags with Conservancy themes from March 1 through May 31. With the goal of
highlighting the environment and the need for everyone to do their part to preserve and protect it, the
reusable bags feature species benefiting from the Conservancy’s conservation efforts across air, land
and sea and are available in the almost 25,000 restaurants in the U.S. Reusable bags have been used in
the U.S. and Canada since 2009.
“We are proud of the steps we have taken in our sustainability efforts, but we know there is
more to do” Elizabeth said. “We know we are in a position to make a positive environmental impact. It is
what our customers expect of us; it’s what our franchisees demand of us; and what we are committed
to do.”
About SUBWAY®
The SUBWAY® restaurant chain is the world’s largest franchise, with more than 36,000 locations in 99
countries. Headquartered in Milford, Connecticut and with regional offices in Amsterdam, Beirut,
Brisbane, Miami and Singapore, the SUBWAY® franchise was co-founded by Fred DeLuca and Dr. Peter
Buck in 1965.
The SUBWAY® brand is committed to providing a wide range of great tasting, healthier food choices
while reducing its environmental footprint and creating a positive influence in the communities they
serve around the world. Over the past several years, the brand has switched to products and practices
that improve the sustainability of their supply chain, as well as improve energy efficiency, water
conservation, and food and water quality and reduce their waste stream. The brand has also made a
commitment to fully support principles of responsible farming, fishing and animal husbandry - for the
long term sustainability of the earth's natural resources. SUBWAY® franchisees are encouraged to
contribute to their communities, promote diversity and choose “environmentally friendly” options and
business practices such as building Eco-Restaurants or incorporating elements of Eco-Restaurants into
their existing restaurants.

In the U.S., 100% of the standard beverages, chips, cookies, beef, pork, poultry, cheese, eggs, sauces &
dressings, soup, yogurt packaging paper and cleaning chemicals used in SUBWAY® restaurants are
produced in the U.S.
For more information about SUBWAY® brand’s commitment to the planet visit subway.com.
Find us on Facebook: Facebook.com/subway. Follow us on Twitter: twitter.com/subwayfreshbuzz.
SUBWAY® is a registered trademark of Doctor's Associates Inc.

