
Flying Fish saves             $10,000 and 50,000 disposable cups  from
entering the waste stream every year by switching to reusable cups!

Flying Fish Co. previously used single-use
bioplastic cups which are costly, so they
decided to switch to personalized
washable and reusable stainless steel
cups instead. “The stainless steel cups
keep beer colder for longer versus
bioplastic, plus they can be washed and
reused!” - owner 

Location: 3004 E Burnside St. Portland, OR
Industry: Fast Casual 
Average Daily Guests: 200 

Flying Fish Co. is a small family owned
business, started by a 2nd generation fish
monger, specializing in sustainable seafood
and good vibes.

 

CASE STUDY 

Flying Fish Co. 
Restaurant Details 

 

Only reusable foodware is used for onsite
dining. 
Paper or naturally occuring straws are
provided upon request. 
No expanded polystyrene is used (aka
Styrofoam). 
No plastic bags are used for takeout or to-
go orders. 
Single-use utensils, straws, condiments,
and other accessory items are provided
only upon request. 
Beverages are not sold in plastic bottles. 
Proper recycling practices are followed. 
Vegetarian and vegan food options are
offered regularly. 
Sustainable seafood is served. 
Concessions are not sold in plastic.
Composting efforts are in place for food
waste. 
No single-use plastic or bioplastic
containers are used for takeout. 

Ocean Friendly Practices

From Disposables to Reusables
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