MORE THAN
TABLEWARE, A
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A stronger story on safety,
value and sustainability.
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Why choose Harfield?

Reusable, not disposable
Designed to last, helping keep plastic out of landfill and our oceans.

Made in the UK & Europe
Shorter supply chains mean fewer transport miles, lower emissions and shorter
lead times.

Less waste, less packaging
Reduce waste with 100% recyclable packaging.

Order only what you need
Mix and match colours and products to reduce stock, storage space and
expense.

Built to last
A long-lasting investment that delivers excellent value for money.

We’'ll recycle it
When your Harfield polycarbonate or copolyester tableware reaches the end of
its life, we’ll recycle it free of charge.

If sustainability matters, choose the genuine option
A product that breaks easily, is shipped from overseas and cannot be recycled
is not a sustainable choice.

Harfield products are reusable, recyclable,
made in the UK and designed to last.

ARFIELD

QUALITY TABLEWARE SINCE 1961

A greener tableware solution you can believe in



Material comparison table
This table is a guide to the different properties of the most popular tableware materials

]
Yes

Tritan
N N N

Yes No No No No No
Yes Max Temp 65°C* Max Temp 65°C* Yes Yes Yes
Yes Yes NOT SAFE * NOT SAFE Yes Yes
Very Good Below Average Average Average Average Excellent
Yes - Specialist Yes No No No Yes
m Excellent Average Average Good Average Average
Excellent Excellent Poor Poor Poor Excellent
110°C 100°C* 95°c* 120°C* 200°Cc* x
-40°C -20°c* -20°C* -20°c* X -20°C*
Yes Yes Yes Yes Yes Yes
Yes Yes Yes No Yes Yes
Safe for use in secure
Yes No No No No No

* Check the manufacturers guidelines

** With correct detergents & dosages

Crockery and glass are not suited for extreme changes in temperature such as going from freezer to
oven, or oven to cold work top.

The above table is only a guide to aid in the selection of material for your tableware. There are
many variables within each material type, such as raw material quality as well as quality of the
finished product.



Harfield has been supplying trusted, high-performance tableware to
education, healthcare and catering customers for decades, and we are
fully prepared for the regulatory changes ahead. We have already
planned and implemented a controlled transition to BPA-free materials,
secured our supply chains, aligned our product development with future
standards, and scheduled new stock deliveries well in advance of any
implementation dates.

For more information, please contact us:

Head office:

Tel: 0161 477 5678

Email: info@harfieldtableware.co.uk
www.harfieldiableware.co.uk

Or your Harfield Account Manager:

Kate Hindley (Sales Director) Bindi Shields
katehindley@harfieldtableware.co.uk bindishields@harfieldtableware.co.uk
Beverley Banister Sammy Williams

beverleybanister@harfieldtableware.co.uk samuelwilliams@harfieldtableware.co.uk

Jason Warrington
jasonw@nharfieldtableware.co.uk
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