
TAKE-OUT & 
DELIVERY DURING 
COVID-19

CHRISTINA GRACE
CEO & Founder, Foodprint Group
christina@foodprintgroup.com
www.foodprintgroup.com

Response to COVID-19 Webinar Series 

April 22, 2020; 3 - 3:45 pm ET 

mailto:christina@foodprintgroup.com
http://www.foodprintgroup.com/


SPEAKERS

● Gili Wolf, Sustainability Lead, MarketMan

● Oron Franco, Director of Culinary 

Operations, Westville

● Kelly Jaques, COO, Breads Bakery

● Mary Cleaver, Founder & Owner, Cleaver Co

● Moderator: Christina Grace, CEO, Foodprint 

Group

  



ADAPTING: FEEDING FRONTLINE 
WORKERS & NEIGHBORS IN NEED

Luca Di Pietro, owner of Tarallucci e Vino  launched 
www.feedthefrontlinesnyc.org which has put 59 restaurant 
workers back to work making meals for front line hospital 
workers. Breads Bakery is a partner in this initiative. Great Performances is 

producing 40,000 meals a week 
for the NYC Department for 
the Aging.

Cleaver Co is 
enabling 
customers to 
purchase healthy 
homemade meals 
for their 
community food 
pantry, CHIPS, 
serving homeless 
women and their 
children. 

https://www.feedthefrontlinesnyc.org/our-impact


ADAPTING: MEAL KITS & 
REHEAT OPTIONS 

Crossroads in Los Angeles is 
offering 10 cook at home kits and 9 
reheat or ready to eat options. 

Cleaver Co is offering seven frozen cook and 
reheat options along with dessert and wine for 
home delivery.  

Dig is offering 3 DIY kits for cooking and 
baking at home. 



ADAPTING: GROCERIES 

Baldor launched home 
delivery to capitalize on 
inventory and fill a  market 
need. 

Juice Press launched an organic grocery site and Just Salad launched 
just grocery to deliver fresh produce, grains, proteins and even pantry 
items like toilet paper.  

https://www.baldorfood.com/baldorhomedelivery
https://www.baldorfood.com/baldorhomedelivery
https://order.juicepress.com/grocery-nyc/menu
https://justgrocery.justsalad.com/


FOOD & STAFF SAFETY 
FROM PREP THROUGH DELIVERY & PICK-UP: Resources

Resources:
- WHO Covid Food Safety Guidance
- Bullet Proof Food Resources (includes best 

practices for contactless delivery)
- FDA Best Practices for Food & Staff Safety
- Covid Guide for Take-out & Delivery (Creative 

Commons) 

Example Industry Examples:
- Dig
- DoorDash
- Cleaver & Co. (pop-up COVID-19 communications 

is the first thing you see on the home page) Example of customer communication on Dig’s website

https://static1.squarespace.com/static/527452fbe4b0a89c83b9f90b/t/5e9f229a89956320cad632d3/1587487386932/WHO-2019-nCoV-Food_Safety-2020.1-eng.pdf
http://www.bulletprooffoodnyc.com/resources
https://www.fda.gov/food/food-safety-during-emergencies/best-practices-retail-food-stores-restaurants-and-food-pick-updelivery-services-during-covid-19#pickupdelivery
https://fnbcovidguide.com/
https://www.diginn.com/health/
https://get.doordash.com/covid-updates
https://www.cleaverco.com/
https://www.diginn.com/health/


WASTE PREVENTION

● Delivery platforms’ waste reduction options:
○ Opt-in option: Uber Eats

○ Opt-out option: GrubHub, Seamless

○ Request no utensils in notes: Caviar and many others

● Offering family-style meals means fewer containers used and 
fewer deliveries  (better deal for the client)

● Composting - Reduction in service, but not stopped

● Plastic Bag Ban NYC (Restaurants are exempt, but we 
encourage paper)

● Reusable Dishware - Paused Example of a restaurant on Caviar that has chosen 
to NOT supply utensils, unless requested in notes  

https://portal.311.nyc.gov/article/?kanumber=KA-02484


SUSTAINABLE PACKAGING

Resources:

- Center for Environmental Health Database

- World Centric sustainable take-out containers

- Eco-Products food industry-focused packaging solutions

General Packaging Material 
Tips:

● look for paper-based & 
high fiber content 
packaging

● avoid plastic & PLA

● avoid PFAs

https://docs.google.com/spreadsheets/d/1sNwuTxMwNMKfLo0B033OblXQzkja5nJwv_MNSEcr6HM/edit#gid=635578363
https://store.worldcentric.com/store/take-out-containers
https://www.ecoproducts.com/customer-focused-solutions.html
Christina Grace
See MarketMan
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GENERAL RESOURCES

Business Resources and Advocacy:
- NYC Hospitality Alliance Covid Support and Relief Resources
- National Restaurant Association Covid Resources by State
- SBA
- Independent Restaurants Coalition www.saverestaurants.co

For Workers and Restaurants Seeking Team Support:
- Restaurant Opportunities Centers United
- Relief Opportunities for All Restaurants (ROAR NY)

COVID-19 Food Chain News Resources:
- Civil Eats
- Food Tank
- Eater.com
- Food Navigator

screenshot from New York Magazine: “Shutdown Diaries: Meet the NYC Restaurant Workers Still Working Throughout the 
Shutdown”

https://thenycalliance.org/information/covid-19-support-and-relief-efforts
https://restaurant.org/Downloads/PDFs/business/Assoc-State-Covid19-Resources.pdf
https://www.sba.gov/page/coronavirus-covid-19-small-business-guidance-loan-resources
http://www.saverestaurants.co
https://rocunited.org/stop-the-spread/coronavirus-support/
https://www.roarnewyork.org/
https://civileats.com/
https://foodtank.com/news/category/covid-19/
https://www.eater.com/
https://www.foodnavigator.com/
https://www.grubstreet.com/2020/04/meet-the-nyc-restaurant-workers-working-through-the-shutdown.html
https://www.grubstreet.com/2020/04/meet-the-nyc-restaurant-workers-working-through-the-shutdown.html
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THINKING 
SUSTAINABLY
DURING COVID 19
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=

INCREASE IN TAKE OUT ORDERS

INCREASE IN DISPOSABLE FOODWARE USE
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✓

HOW CAN YOU REDUCE YOUR ENVIRONMENTAL FOOTPRINT? 

✓

✓



WHAT ARE SAFER DISPOSABLE FOODWARE OPTIONS?
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HUMAN HEALTH
•
•

ENVIRONMENT
•
•
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DISPOSABLE FOODWARE 
CONTAINING PFAS
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PLASTIC SINGLE USE DISPOSABLE FOODWARE
• Chemicals from disposable products can leach out into food
• Styrofoam ban
• Non renewable sources- Impact on Human Health and the Environment 
• Unlikely to be recycled if contaminated with food waste
• PLA based plastic can only be composted in a composting facility 
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PAPER/FIBER DISPOSABLE FOODWARE OPTIONS

✓

✓
✓

✓
✓
✓
✓
✓
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LET YOUR CUSTOMERS KNOW YOU CARE ABOUT THEIR HEALTH AND THE ENVIRONMENT!

▪

▪

▪

PROACTIVE COMMUNICATION 
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PROACTIVE COMMUNICATION 
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THANK YOU!
gili@marketman.com
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