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Empty Bun Tray Storage
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June 2009

Food safety is a top priority at McDonald’s.  One way to ensure customers continue to trust our brand is to follow food safety policies and procedures.  With this in mind, the practice of storing stacks of empty bun trays outside the restaurant can be a significant sanitation, cleanliness, and cost issue for the entire McDonald’s system.  Doing so increases potential pest contact or contamination, which can be problematic when the empty trays are loaded on trailers with buns and other food products.

McDonald’s bakery tray-handling policy requires bun trays be kept clean and secure inside the restaurant until pick up.  
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Empties should be stacked in the grill area, stockroom, or freezer until delivery preparation begins.  Roughly 2 stacks of buns collapse into 1 stack of empties, which gives you more storage options.  Never store empty bun trays in the dumpster area or outside.

Over the next several months, Bakeries and Distribution Centers will review options and implement plans where only bun trays which are stored indoors will be picked up.  
To review acceptable storage solutions for your empty trays indoors, or discuss alternate pick up options, contact your Field Supply Chain lead, Distribution Center staff, and Bakery Field Service representatives.
Per McDonald’s website:

https://prodp.mcdexchange.com/mcdonalds/us/natl/usscm/newsroom/empty_buntray.html






