
 
In-room sugar bowl: conservation and 
hygiene issues when handled by customers. 

 

 
 
 
 
 
 
 
 
 
 

 

Single-use plastic(s) concerned : 
Sugar pod 

 
Space : Room and restaurant 

 
Usage description : 
Hygiene products available in your room.  

- In the room: sugar pods are available on the 
courtesy tray. Sugar sachets are replaced 
daily if consumed. 

- Restaurant: Provision of sugar pods, regular 
replenishment for staff. 

 

 
 

 
       Technical and economic information : 
 
Buying sugar in bulk ~5 times. 
Paper pods ~2 times cheaper. 
Necessary investments, depreciation as at 
after 8 months. 
Supplier: Table et Cuisine Pro 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Environmental and social issues : 
 
Sugar bowl : 
- By switching to bulk sugar in the 
restaurant, plastic has been virtually 
eliminated from this product. 
- The change has been accepted 
staff and customers alike. 
- Filling and cleaning procedure similar 
to that for salt shakers. 

 
Paper pods : 
- No plastic at all, but single-use 
packaging. 
- No change for customers or staff. 

 

 
 

 
 

In room: paper sugar pod. 
In restaurants: sugar bowl 

OUR ADVICE  
 
 

Invest in good quality equipment from the 
beginning to avoid having to multiply 
these expenses. For example, the hotel 
was not entirely satisfied with the sugar 
bowls they had chosen, which tended to 
dry out. 
Regular checks must be made to ensure 
that new employees are involved/trained. 
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