
LIMIT SINGLE-USE TOILETRIES
Where possible look to implement refillable toiletries for guests.
You can also trial this with your cleaning products whilst also
using less harmful chemicals. 

Seek out free training and toolkits to help engage and encourage
your staff to participate in energy saving and greener behaviour.

Are you using locally sourced produce where possible? It might be
time to think of ways to reduce your supply chain footprint and
support more local suppliers and community initiatives. 

Monitoring your water consumption for both customers and staff can
help you understand things such as peak consumption. You can then
use this information to encourage more sustainable water usage.

Is there more you could do to reduce food waste? From labelling
and storing food correctly to portion control and food bank
donation, there is a lot you can do to keep waste to a minimum.

CONSIDER AND MEASURE YOUR WATER USAGE

ENCOURAGE AND EDUCATE STAFF MEMBERS 

GET THE MOST OUT OF YOUR PRODUCE TO REDUCE WASTE

CONSIDER YOUR SUPPLY CHAIN

Many places offer a discount or incentive for customers to arrive
by or use public transport. You could also have dedicated
communications that encourage using local facilities. 

PROMOTING SUSTAINABLE TRAVEL


