DON BOSCO
HOTEL SCHOOL
GOING GREEN GUIDELINES

Supported by

DBHS GOING GREEN

At Don Bosco Hotel School (DBHS) we have started our process of “going green” at the beginning of 2016. Many measures have been planned and implemented by the Green team,
staff and students since then. Some examples are:
1. We installed water and energy meters at DBHS and are now
able to measure our water and energy consumption. We can
also measure how much we save when we change our consumption behaviour.
2. We implemented sensors in public areas to reduce energy
consumption.
3. We upgraded the swimming pool by installing a salt
chlorinator so no more chemicals are needed.
4. We use grey water from the laundry to water the lawn and
the garden.
5. We provided all students with reusable bags to reduce the
amount of plastic bags.

6. We implemented a recycling area where we recycle waste
according to categories like plastic bottles, cardboard and aluminium.
7. We produce homemade air fresheners and glass cleaner to
reduce the usage of chemicals.
8. We have a towel and linen re-use policy for the guests to
reduce the amount of water used in the laundry.
We are continuously working on our goal of becoming a green
hotel. Shirts with the slogan “DBHS going green” have been
given to all students and staff to show our commitment for a
clean environment.

The Green Team meets regularly. Whenever
you would like to make a suggestion
feel free to inform the management
or Green Team about it!

“The project “Sustainable Hotel Management” made us, the management team,
aware of how we can act in a sustainable way. In our Green Team we constantly find
ways how to save energy and water wherever we can. We also try to reduce plastic
and recycle it. The project enabled us to buy a new fridge and stainless steel boxes
to store our food properly. That cut down our food waste extremely. Besides we try
to further minimise our food waste by educating our students within the trainings
on sustainable hotel management.”
Sopheak, Executive Chef and Trainer, Green Team Member

2 | Sustainability and Hotel Management · Guidelines

INCREASING THE SHARE OF RENEWABLE ENERGY AT DBHS
Don Bosco Sihanoukville is the first large grid connected solar project in Cambodia. Don Bosco has a net meter which has been
installed by a utility company. This meter allows the school in future to substantially reduce its power consumption in kw/hours.
In the future this apparatus will credit the utility bill in a reduced meter reading of any energy that is fed back into the grid from
any unused solar electrical power Don Bosco Sihanoukville produces and does not consume. In the next year, a sustantial expansion of the solar capacity is planned with international funding.
Within the project on sustainable hotel management the project funds have been partly used for further solar panels. A hot
water supply for the restaurant kitchen has been installed. Furthermore solar lamps have been installed throughout the garden
area and the entrance to the hotel.

CLEAN NEIGHBORHOOD: REGULAR CLEAN-UP ACTIVITIES
AROUND DON BOSCO HOTEL SCHOOL
To involve the local community in the
Don Bosco Hotel School’s Sustainability Initiative, teachers and students regularly conduct clean-up activities. The
students collect plastic bottles in the
streets and paths around the school
area and thus make an important practical contribution to environmental protection in their direct neighborhood. In
addition, the clean-up activities help to
maintain and intensify the dialogue with
the neighbours about environmental protection and to raise awareness on this
issue. All plastic bottles collected during the clean-up activities are given to a
recycling company.
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INTEGRATION OF “SUSTAINABLE HOTEL MANAGEMENT”
IN THE VOCATIONAL TRAINING
Within the project “sustainable hotel management” teaching material for trainings on
sustainability has been developed. These trainings given by the teachers of DBHS
will enable the students to know what sustainability and sustainable hotel management is and to have an understanding of the different factors of sustainability (economic, environmental and social).
Furthermore the students are informed about
the problems caused by pollution
the challenges for Cambodia
	how to act in an environmental friendly way in the
hospitality sector
	how to reduce usage of resources (water, energy, food etc.) and therefore how to
reduce costs
	how they can be part of the solution
	how to become a multiplier within their direct environment.
So all trainees of our hotel school can develop a fundamental understanding of
sustainability and can apply their knowledge in practice – both in their private and in
their professional life.

“In the training I learned what sustainability means and what I can do to protect the
“The project “Sustainable Hotel Management” made us, the management team, aware of how
environment. It improved my knowledge a lot about waste management and saving
we can act in a sustainable way. In our Green Team we constantly find ways how to save
water and energy. I have already changed my behavior by reducing the use of plasenergy and water wherever we can. We also try to reduce plastic and recycle it. The project
tic bags and plastic bottles. And I stopped throwing my waste on the street and use
enabled us to buy a new fridge and stainless steel boxes to store our food properly. That cut
bins instead wherever it is possible.”
down our food waste extremely. Besides we try to further minimize our food waste by educatSophat, Front Office student ing our students within the trainings on sustainable hotel management.”
Sopheak, Executive Chef and Trainer, Green Team Member

“For me it was very important to learn about food waste and that we can compost
“The project “Sustainable Hotel Management” made us, the management team, aware of how
it. Before I had the training I used a lot of water. Now I only take short showers to
we can act in a sustainable way. In our Green Team we constantly find ways how to save
reduce my water consumption. At home I told my family about the training and we
energy and water wherever we can. We also try to reduce plastic and recycle it. The project
immediately changed from the big light to LED. My family says we will try to save
enabled us to buy a new fridge and stainless steel boxes to store our food properly. That cut
water and energy at home. I will also share my new knowledge with my friends.”
down our food waste extremely. Besides we try to further minimize our food waste by educatKakada, Front Office student ing our students within the trainings on sustainable hotel management.”
Sopheak, Executive Chef and Trainer, Green Team Member

Learn more about the Green Project at Don Bosco Hotel School: https://www.youtube.com/watch?v=87qlbYOkSgE
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WHAT IS SUSTAINABILITY?
The main idea of sustainability is that we need to act responsibly so that the
resources on the planet are sufficicent for many generations to come.
Our actions have a deep impact on the environment, economy and society and we
need to protect them for future generations.
The aim of sustainable tourism is to minimise negative and to promote positive
effects on the ecological, economic and social environment.

SUSTAINABILITY IS MAINTAINING
THE WORLD WE LIVE IN.

To know if something is sustainable ask yourself: Can I do this forever? Sustainability begins with YOU. So act locally and think
globally. Because everybody influences the environment and everybody is encouraged to save our ecological, economic and
social environment at home, in the community, at the workplace.

NOTICE
Every human action has an influence on our ecological, economic and social environment.
Every human action can have both negative and positive consequences for our ecological, economic and social environment.
Every human action can have both short-term and long-term consequences for our ecological, economic and social
environment that may also affect future generations.
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SUSTAINABILITY IN EVERYDAY LIFE
WASTE

NOTICE
	Waste in a city or village and in a river or the sea not only
harms the environment (e.g. animals) but also people
(e.g. fishermen catch less and less fish).

	We must not throw away waste nowhere.
	We need to reduce, reuse and recycle waste.

POSSIBLE SOLUTIONS...
...to solve problems concerning waste in everyday life are for example:
	Produce as little waste as possible (e.g. plastic bags and
plastic bottles can be used several times).

	Some countries (e.g. Germany) introduced a fee for plastic
bags.

	Remove waste only where it belongs – in the bin.

	Instead of plastic bags people nowadays use cotton carrier
bags more and more frequently.

	Organic waste (e.g. banana peels) can be composted and
used as fertiliser for plants.
	Some waste (e.g. cans, paper, glass, plastic) can be collected
and recycled.
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	The initiative “ReFill Not Landfill” replaces one-use-only
plastic water bottles with reusable and refillable aluminium
bottles at several points across the city of Angkor Wat.

POLLUTION
NOTICE
	Try to use a bike, a bus or walk if possible.
	Using cars and motorcycles damages the environment and entails health risks.
	Vehicles powered by solar energy are the future of mobility.

POSSIBLE SOLUTIONS...
...to solve problems concerning waste in everyday life are for example:
	Many cities face the problem of too much traffic and people use alternative means
of transport with increasing frequency (e.g. bikes in Copenhagen).
	Eco-friendly vehicles are the Star 8 Solar Tuk Tuk which is powered by solar energy
(means by the sun) or the prototype of an electric car called Angkor.
	Using (mini-)buses instead of cars has a positive impact because they can carry a
lot of people at the same time.
	When there is no way to use an eco-friendly means of transport try to carpool
(which means to take other people with you so that less people drive on their own
and less vehicles are on the road).
	In certain streets of the village (e.g. around the market or where children play) driving could be prohibited.

WATER
NOTICE
	Water needs to be used cautiously.

POSSIBLE SOLUTIONS...
...to solve problems concerning water
in everyday life are for example:
	Turn off taps in the kitchen, bathroom or other rooms if not
needed.
Try to take quick showers.
Collect rain water, e.g. for watering plants.
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SUSTAINABILITY IN TOURISM
NOTICE
	Tourism has positive effects as it generates jobs and income.
	Tourism not only has positive effects on people directly working in the tourism
sector (in a hotel or as a tour guide) but also on other sectors (e.g. agriculture,
handcrafts).
	Tourism demand for souvenirs helps to keep local culture and tradition.
	Tourism has also negative effects on the ecological environment that have to be
minimised (e.g. tourism produces a lot of waste, a problem that can be solved in
several cases).

POSSIBLE SOLUTIONS...
...to solve problems concerning waste in the tourism sector are for example:
	It is more eco-friendly to use drinking glasses that can be reused again and again instead of plastic cups.

NOTICE
Touristic sights generate income and promote cultural exchange and understanding.
	Traditions as well as nature and culture are valuable goods that need to be
respected, treasured, and protected.
	This way, tourism supports tolerance and respect between people from different
countries and cultures.
	Visitors (tourists and inhabitants) have to treat natural and cultural sights
with respect and need to get information about certain issues to behave
appropriately.
	If a place or region is treated well, tourists like to visit it and spend money which
again can be used to preserve nature and culture.

POSSIBLE SOLUTIONS...
...to solve problems concerning the use of natural and cultural sights are for example:
Consider peak visitor times at temples or similar sights and plan guided tours for times that are less frequented.
Educate guides that accompany or lead visitors through a temple or nature reserve.
Take care that the guide and his group do not disturb traditional ceremonies or nature.
Suggest the implementation of signs to make visitors aware of waste bins and to inform about general dos and don’ts.
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SUSTAINABILITY AND HOTEL
MANAGEMENT IN GENERAL
NOTICE
	Washing of towels requires a lot of
water and energy (many washes
waste a lot of water and consume a
lot of electricity).

	A hotel can make a positive contribution to the economy of a place or a
region (e.g. create jobs and income).

POSSIBLE SOLUTIONS...
...to solve problems concerning water and electricity in the hotel management are for example:
	Guests are kindly informed in their rooms that it is good for the environment to use a towel several times.

NOTICE
	Food is a valuable good and hard to plan at a hotel.

	Deal carefully with the consumption of electricity.

	Try to avoid food waste and reuse food.

	Make use of electricity only when needed.

POSSIBLE SOLUTIONS...
...to solve problems concerning food waste in the hotel
management are for example:
	If possible prepare food on demand, e.g. food for the buffet
can be reordered.

...to solve problems concerning
electricity in the hotel management are for example:
	Turn off lights when a room is not occupied.
	Turn off devices when not in use.

	Introduce an employee meal including good food that is left
over.
	Separate food waste from other waste so it can be used as
fertiliser for the garden.
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USE OF RESOURCES
ENERGY
DEPENDING ON ITS SOURCES THERE ARE TWO DIFFERENT KINDS OF ENERGY:

Renewable energy

Non-renewable energy

	Will never run out. It uses natural sources without using
them up.

	Damages the environment when resources are mined and
burned.

	Does not need large infrastructure. It can be used in small,
remote communities as well.

	Has bad effects on the health of the inhabitants of a place
and its visitors because it pollutes air, land and water.

	Has low operational cost, although it might be expensive to
purchase the equipment.

	Is easier to produce and use, and therefore affordable for
many people.

WHY IS IT IMPORTANT TO USE ENERGY RESPONSIBLY?
	It is important to use energy sparingly because it often comes from non-renewable sources and has negative impacts on the
environment and people.
	By saving energy at work your hotel can save money.
	By saving energy at home your family can save money.
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WHICH RESOURCES ARE RENEWABLE BECAUSE THEY WILL NEVER RUN OUT?

Water

Coal

Sun

Uranium

Petroleum

Biomass

Wind

Natural Gas

NOTICE
	Non-renewable energy comes from sources that are limited. When they are consumed, they
are depleted.
	Energy from biomass is renewable energy, but only if trees are replanted.
	Renewable energy has less negative impacts on the environment and people than nonrenewable energy.
	The vast majority of energy used around the world comes from non-renewable sources
because it is cheaper.
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USE OF RESOURCES
WATER
WHERE DOES WATER COME FROM?
	To a large degree the world is covered with water.
	Water sources include oceans, seas, lakes and rivers.

Salt Water

	But we can use only very little of this water for our
nutrition.

Fresh Water

	Most water on earth is salt water.

	Only 1% of the world’s water resources is fresh water

	It contains salts and other dissolved solids

	This is the water we can drink
(after treatment).

	Drinking salt water is a threat to our health.

	It comes from lakes, rivers, streams and
from underground.

NOTICE
	Water is vital for all animals, plants, and people. Without water the world around us, including ourselves, could not survive.
	Groundwater is the most important source for fresh water. To keep it clean and safe we need to take care of our waste water.
	Water is limited. We have to save it!
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Groundwater
	You can find groundwater underneath the ground.
	Groundwater is polluted by throwing away waste and 
liquids, and improperly disposing of waste water. We should
avoid this!

Collected rain water
	For some activities like watering plants we can use
collected rain water.

Processed salt water
	It is possible to desalinate salt water to turn it into drinking
water.
	This process requires technology and energy and is very
expensive.

Treated waste water
	Waste water is the water that you have used.
	It is also possible to treat waste water for reuse.
	This requires a special treatment plant. Recycled waste
water can be used for cleaning and watering gardens, or
sometimes even for drinking water.

WHY IS IT IMPORTANT TO USE WATER RESPONSIBLY?
	Too much water usage causes water shortages. This is a risk for the environment and local communities.
	In case of a water shortage farmers can hardly water their fields and their crop will shrink.
	When waste water is not treated appropriately it pollutes other water sources and groundwater.
	Polluted groundwater can have bad effects on the health of the inhabitants of a place and its visitors.

Sustainability and Hotel Management · Guidelines | 13

USE OF RESOURCES
WASTE
WHICH KINDS OF WASTE ARE THERE?
	Kitchen waste / food waste

	Plastic bags

	Cans

	E-waste

	Glass bottles and jars

	Batteries

	Paper and cardboard packaging

	Liquids, e.g. chemicals, paint, grease

	Plastic bottles

WHAT HAPPENS WITH WASTE AFTER DISPOSAL?

	Organic waste such as food waste can be composted.
	This means that kitchen waste is disposed separately in a box. It rots and turnes into new soil which can be used for
growing new plants.
	Some waste can be recycled. This waste is made into something else.
	Materials that can be recycled include: paper, glass, metals, plastic and others.

Sorting and crushing
Collecting glass,
bottles and jars

Pouring new glass bottles
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Taking out other
materials

Melting glass for further
processing

REDUCE
	Reducing means to not produce waste in the first place.
	For example, you reduce packaging waste if you buy items
in bulk instead of individual packaging.

REUSE
	Reusing means to use something again instead of
throwing it away.
	For example, you can use a plastic bag several times – you
don’t have to throw it away. Instead you can use it when
you go to the market next time.

RECYCLE
	Recycling means to make something new out of your
waste.
	For example, you can use old plastic bottles as flowerpots.

WHY IS IT IMPORTANT TO DEAL WITH WASTE RESPONSIBLY?
	Solid waste is a major source of environmental pollution.
	Tourists don’t like litter lying around. They might go to less polluted places instead of coming to your hotel.
	There are vendors that buy recyclable material. You can make some pocket money with collecting and selling it.

NOTICE
	The first and most important step for handling all different
kinds of waste in a responsible way is to separate them from
each other.
	We produce different kinds of waste every day.

	It is important to separate waste so that every kind of waste
can be handled appropriately.
	The best way to deal with waste responsibly is to
REDUCE – REUSE – RECYCLE.
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SUSTAINABILITY IN EVERYDAY WORK
ALL THE THINGS YOU DO AT YOUR WORKPLACE HAVE AN INFLUENCE AS WELL.
WHERE IS ENERGY CONSUMED IN AN AVERAGE HOTEL?

Air conditioning and
ventilation (53%)
Lighting (26%)

Water heating (17%)

Others, e.g. lifts, pumps, freezers (4%)

Guest rooms (47%)

Gardens (17%)

Others, e.g. reception, restaurant, lobby (15%)

Laundry (10%)

Staff quarters (8%)

Kitchen (5%)

Pool (2%)

Food waste (41%)

Paper and cardboard (22%)

Glass (14%)

Others, e.g. e-waste, liquids, cans (13%)

Plastic (10%)
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IN WHICH AREAS CAN YOU MAKE A
DIFFERENCE?
	In some areas, you have a direct
influence.
	In other areas, you have no direct
influence. They depend on decisions
made by the hotel management. But
you can propose changes to the management.

YOU HAVE A DIRECT INFLUENCE ON:
	Your own behaviour and the behaviour
of our guests by encouraging them to
take sustainable actions.
	For example, by switching of lights
and turning off water when you do
not need it or by separating waste so
it can be treated appropriately.

YOU HAVE NO INFLUENCE ON:
	The amount of energy and water that
equipment and devices use.
	For example, there are light bulbs and
taps that consume only small amounts
of resources.
	Another example can be found in
some detergents that contaminate
waste water less than others.

NOTICE
	Working in different departments and the use of resources are interrelated in many ways.
	In some areas, we can make an important impact by changing our behaviour.
	There are other areas that we cannot impact directly, these depend on purchasing decisions.
	For us, it is most important to know what we can change and start changing for the better.
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FOOD & BEVERAGE
This primarily affects
Sustainable Action
Work step 1: Day to day organisation of food and beverage service area
Make sure electrical devices (plate warmers, toasters, coffee makers, etc.) are not permanently
switched on and only if you need them while preparing the equipment and the service area.
Minimise air conditioning before service, make use of natural ventilation instead. For service
hours set temperature, air conditioning, fan etc. accordingly to the outdoor temperature.
Minimise electric lights before service, make use of natural lighting instead.
Make sure refrigerators and freezers are not left open.
Check if electronic devices, refrigeration, heating and cooling are working properly.
Report broken or malfunctioning equipment to the maintenance department.
Make sure tap water runs only when needed.
If there is need to clean the facility or equipment handle cleaning agents responsibly.
Check taps and water-using equipment for leaks and dripping water. Report broken or
malfunctioning equipment to the maintenance department.
When unpacking items, check if you can reuse the packing material.
When clearing up the service area sort and dispose of waste according to the categories at DBHS:
Paper: cardboard, newspapers and cardboard containers
Plastic: soft drink, milk and juice bottles, packaging, bags
Glass: bottles and jars
Aluminium: cans and foil
Food waste: organic waste from kitchen leftovers and plants.
When clearing up the service area separate each waste item according to the categories at DBHS.
Check that waste bins are empty and ready for use.
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FOOD & BEVERAGE
This primarily affects
Sustainable Action
Work step 2: Setting tables and preparing for service
Make sure electrical devices (plate warmers, toasters, coffee makers, etc.) are not permanently
switched on and only if you need them while preparing the equipment and the service area.
Minimise air conditioning before service, make use of natural ventilation instead.
For service hours set temperature, air conditioning, fan etc. accordingly to the outdoor
temperature.
Minimise electric lights before service, make use of natural lighting instead.
Make sure refrigerators and freezers are not left open.
Make sure tap water runs only when needed.
If there is need to clean the facility or equipment handle cleaning agents responsibly.
When preparing the breakfast buffet or presenting other food put as many vegetarian,
vegan and sustainable food dishes as possible.
When preparing the breakfast buffet or presenting other food and drinks, avoid elaborate
presentations that needlessly increase the amount of waste and/or dirty dishes.
When preparing the breakfast buffet avoid providing all food at once in order to avoid food
wastage. Offer reduced portions and plate sizes.
Rather put new food where necessary.
When unpacking items, check if you can reuse the packing material.
Reuse reserved signs for processing incoming reservations.
Give preference to recycled materials or cloth for napkins.
Wherever possible buy products packaged in recyclable materials such as cardboard.
If possible return packaging to suppliers for reuse.
Use refillable salt, pepper and sugar dispensers instead of single portion packages.
Use natural flowers, fruits or potted plants in restaurants as decoration if possible.
Use reusable metal cutlery and ceramic plates wherever possible instead of disposable
plastic cutlery and paper plates.
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This primarily affects
Sustainable Action
Work step 3: Serving guests
Make sure electrical devices (plate warmers, toasters, coffee makers, etc.) are not permanently
switched on and only if you need them while preparing the equipment and the service area.
Minimise air conditioning before service, make use of natural ventilation instead. For service hours
set temperature, air conditioning, fan etc. accordingly to the outdoor temperature.
Minimise electric lights before service, make use of natural lighting instead.
Make sure refrigerators and freezers are not left open.
Cover bain-maries (buffet service, breakfast) to avoid loss of heat.
Only boil the minimum required amount of water to save energy and water.
Make sure tap water runs only when needed.
If there is need to clean the facility or equipment handle cleaning agents responsibly.
Reuse printed restaurant bills. Use the back side for order taking or scrap paper.
Serve bread and dip only as much as needed, provide more only on request.
When presenting food and drinks, avoid elaborate presentations that needlessly increase the
amount of waste and/or dirty dishes.
Give preference to recycled materials or cloth for napkins.
Wherever possible buy products packaged in recyclable materials such as cardboard. If possible
return packaging to suppliers for reuse.
Use refillable salt, pepper and sugar dispensers instead of single portion packages.
Use natural flowers, fruits or potted plants in restaurants as decoration if possible.
Use reusable metal cutlery and ceramic plates wherever possible instead of disposable plastic
cutlery and paper plates.
Reduce the use of drinking-straws. Provide them upon request.
Avoid using plastic water bottles in the restaurant. Serve filtered water in jars or reusable glass
bottles. Provide plastic water bottles only with packed meals.
Give preference to washable glassware over disposable plastic cups.
Avoid using plastic wrapped, single-serving chopsticks. Opt for reusable ones.
Use recycling, reusable material for take away boxes and containers.
Ask guests if they need a plastic bag and provide them only upon request instead of providing
one automatically.
Reduce unnecessary cling wrap and aluminum foil.
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FOOD & BEVERAGE
This primarily affects
Sustainable Action
Work step 4: Conducting shut down activities
Turn off electrical and service-related equipment, e.g. coffee machine, tea making facilities,
toaster, where appropriate or adjust them in line with house requirements:
Kitchen and food display areas: kitchen stoves and oven, exhaust fans, blenders and food
processors, dishwashing machine. Heat lamps, hot plates, hot food storage display, light
displays, promotional displays
Bars: promotional displays, cigarette machines, blenders and beverage processors, coffee
machines, tea making facilities
Front of house areas: music, air conditioning, non-essential lighting, public restroom lights.
Minimise air conditioning after service, make use of natural ventilation instead.
Minimise electric lights after service.
Clean and service all equipment regularly to ensure efficiency including door seals on
refrigerators and ovens.
Check if electronic devices, refrigeration, heating and cooling are working properly.
Report broken or malfunctioning equipment to the maintenance department.
Only run fully loaded dishwashers and glass washing trays. Use short cycles and low
temperatures when items are not significantly dirty.
Make sure tap water runs only when needed.
If there is need to clean the facility or equipment handle cleaning agents responsibly.
Collect crockery and cutlery and then wash them, instead of rinsing them individually.
Check taps and water-using equipment for leaks and dripping water. Report broken or
malfunctioning equipment to the maintenance department.
Dispose of chemicals and cleaning agents responsibly: Cleaning chemicals must not be poured
down the sink. Cleaning chemicals must not be thrown out with normal rubbish.
Sort and dispose of waste according to the categories at DBHS:
Paper: cardboard, newspapers and cardboard containers
Plastic: soft drink, milk and juice bottles, packaging, bags
Glass: bottles and jars
Aluminum: cans and foil
Food waste: organic waste from kitchen leftovers and plants.
Items for recycling should be cleaned (washed or rinsed) and flattened ready for collection.
Each category of recyclable waste should be stored in a separate container for ease of pick-up,
and to promote ease of processing.
Check linen and napkins carefully. Reuse them if they are clean instead of sending them to laundry.
Collect sealed, unused sugar etc. packets for reuse.
Use natural cleaning agents like vinegar or cleaning agents that are certified as biodegradable
and non-persistent.
Remember your action have social and economic implications as well.
That’s why apart from the ecological recommendations discussed before, it is also important to:
Share the tip that you have received during the shift equally between F&B staff.
Know about alternative food options such as vegetarian or vegan food.
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HOUSEKEEPING
This primarily affects
Sustainable Action
Work step 1: Preparing for service
Make sure electrical devices (e.g. vacuum cleaner) are not permanently switched on and only
if you need them while preparing the equipment.
Check if electronic devices, heating and cooling are working properly. Report broken or
malfunctioning equipment to the maintenance department.
Make sure tap water runs only when needed.
Check taps and water-using equipment for leaks and dripping water. Report broken or
malfunctioning equipment to the maintenance department.
Use natural detergents like vinegar or detergents that are certified as biodegradable and
non-persistent.
Handle detergents responsibly. Read and follow the manufacturer’s instructions carefully before
you use chemical detergents. Mix detergents with water where possible.
When unpacking items, check if you can reuse the packing material.
When clearing up the housekeeping trolley and storage room sort and dispose of waste according
to the categories at DBHS:
Paper: cardboard, newspapers and cardboard containers
Plastic: soft drink, milk and juice bottles, packaging, bags
Glass: bottles and jars
Aluminum: cans and foil
Food waste: organic waste from kitchen leftovers and plants.
Items for recycling should be cleaned from major remains and flattened ready for collection.
Collect and store different kinds of waste separately.
Check that waste bins are empty and ready for use.
Make sure that bottles of detergents are clearly marked, and that chemical containers are not
used for any other purpose, like storing food.
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HOUSEKEEPING
This primarily affects
Sustainable Action
Work step 2: Cleaning and servicing guest rooms
Make sure electrical devices (TV, bedside lamps, hair dryer etc.) are not permanently switched on
when cleaning the guest rooms. Only turn them on to check proper functioning.
Minimise air conditioning when cleaning guest rooms, make use of natural ventilation instead.
Set temperature, air conditioning, fan etc. at a minimum before switching them off so that when
guests restart them, they do not run on full power.
Minimise electric lights when cleaning guest rooms, make use of natural lighting instead.
Make sure the mini bar is not left open when turned on.
Clean lamp shades, walls and ceiling regularly for better light reflections and to minimise the need
for electric lights.
Only replace towels and bed linen in accordance with hotel policy.
Make sure tap water runs only when needed.
Use a bucket to catch excess water from a running shower or sink and reuse for other purposes
(e.g. for mopping).
Handle detergents responsibly. Read and follow the manufacturer’s instructions carefully before
you use chemical detergents. Mix detergents with water where possible.
When unpacking items, check if you can reuse the packing material.
Provide guest room amenities like toothpaste and comb upon request only.
Provide guest room amenities such as soap and shampoo in refillable dispensers instead of
single packages.
Collect opened water bottles and reuse them for other purposes (e.g. watering plants).
Check unopened items in the minibar regularly. Collect items close to their expiry date and use
them in the restaurant or staff canteen.
Collect and deliver laundry in eco-friendly cloth bags. Avoid using plastic bags.
Sort and dispose of waste according to the categories at DBHS.
Clean and service all housekeeping equipment at the end of each day to ensure proper
functioning and durability.
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This primarily affects
Sustainable Action
Work step 3: Cleaning and servicing public areas
Make sure electrical devices are not permanently switched on when cleaning public areas.
Only turn them on to check proper functioning.
Set temperature, air conditioning, fan etc. at a minimum. Do not let them run on full power.
Minimise electric lights, make use of natural lighting instead.
Clean lamp shades, walls and ceiling regularly for better light reflections and to minimise the
need for electric lights.
Make sure tap water runs only when needed.
Use a bucket to catch excess water from a running shower or sink and reuse for other purposes
(e.g. for mopping).
Sweep and if necessary mop outside grounds instead of using a hose.
Keep the swimming pool area clean and free of litter. Use a pool cover at night or when the
pool area is closed to avoid contamination and evaporation of the pool water.
Handle detergents responsibly. Read and follow the manufacturer’s instructions carefully
before you use chemical detergents. Mix detergents with water where possible.
When unpacking items, check if you can reuse the packing material.
Provide soap in the guest toilet in refillable dispensers instead of single packages.
Sort and dispose of waste according to the categories at DBHS.
Remove any dead flowers from flower arrangements and dispose them as organic waste.
Clean and service all housekeeping equipment at the end of each day to ensure proper
functioning and durability.

Remember your action have social and economic implications as well.
That’s why apart from the ecological recommendations discussed before, it is also important to:
Share the tip that you have received during the shift equally between housekeeping staff.
If bed linen and towels are only slightly damaged but have become inappropriate for usage in the guest rooms,
you could also donate them to charities and hospitals (after minor repairs). The same applies to lost items and
clothes that don’t belong to anybody.
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HOUSEKEEPING
This primarily affects
Sustainable Action
Work step 4: Laundry
Turn off electrical and service-related equipment, e.g. ironing machine, when not in use or adjust
them in line with house requirements.
Set temperature, air conditioning, fan etc. at a minimum. Do not let them run on full power.
Minimise electric lights, make use of natural lighting instead.
Check if electronic devices and equipment are working properly. Report broken or malfunctioning
equipment to the maintenance department.
Give preference to natural drying over the use of tumble dryers.
Only run tumble dryers when they are fully loaded.
Plan your ironing activities so that you do not need to constantly switch the ironing machine or
flat iron on and off.
When ironing laundry keep the steam level as low as possible. Turn off steam when the machine
is not used.
When ironing with a flat iron use its full width to avoid wasting energy.
Only run washing machines when they are fully loaded. Use short cycles and low temperatures
when laundry is not significantly dirty and use as little detergent as necessary.
Always keep the linen room and the laundry area in a tidy and clean condition to avoid soiling of
clean laundry.
Check taps and water-using equipment for leaks and dripping water. Report broken or
malfunctioning equipment to the maintenance department.
Dispose of chemicals and detergents responsibly: Detergents and chemicals must not be poured
down the sink. Detergents and chemicals must not be thrown out with normal rubbish.
Use natural detergents like vinegar or detergents that are certified as biodegradable and
non-persistent.
Sort and dispose of waste according to the categories at DBHS:
Paper: cardboard, newspapers and cardboard containers
Plastic: soft drink, milk and juice bottles, packaging, bags
Glass: bottles and jars
Aluminum: cans and foil
Food waste: organic waste from kitchen leftovers and plants.
Reuse soiled linen as rags for the housekeeping department or as cloth for the maintenance
department. Cut and dye soiled linen before reuse to avoid mixing with guest room utensils.
Items for recycling should be cleaned from major remains and flattened ready for collection.
Collect and store different kinds of waste separately.
Handle detergents responsibly. Read and follow the manufacturer’s instructions carefully before
you use chemical detergents. Mix detergents with water where possible.
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FRONT OFFICE
This primarily affects
Sustainable Action
Work step 1: Day to day organisation of front office service area and public areas (1)
Set temperature, air conditioning, fan etc. accordingly to the outdoor temperature.
Close windows, doors and make sure lobby main entrance doors are not kept open unduly
when it is warm outside to avoid letting heat in, which would require using air conditioning.
Minimise electric lights, make use of natural lighting instead.
Make sure electrical devices are not permanently switched on and only if you need them.
Check if electronic devices, heating, lighting and cooling are working properly. Report broken or
malfunctioning equipment to the maintenance department.
Report all cracks, broken glass panes, faulty door closers and windows, and any holes where air
can leak through.
Change computer and monitor settings to energy saving settings, e.g. power-saving mode
after 10 minutes and lower lighting. Screen savers do not save energy.
Check public computers for guests for energy saving possibilities.
Set printers on eco mode/energy saving mode to save toner and energy.
Keep computers and printers in good repair. Report to the maintenance department if they
perform poorly.
Power down electronics when they are not in use, e.g. when at meetings or doing paperwork
that does not involve electronic equipment.
If the office is not occupied over a longer period, make sure that lights, air conditioners, fans,
electronics and central power strips for computers, printers, scanners and copiers are turned off
if nobody needs to use this equipment anymore.
If you should need new computers, opt for buying laptops instead of desktops, as they generally
use less energy and are more efficiently made.
Opt for power strips (if you don’t use them already) which can be switched off at the end
of each day, so no energy is consumed over night.
If there is a need to clean the facility or equipment, handle detergents responsibly.
Make sure tap water runs only when needed and is properly turned off.
Water plants in service and public areas with rainwater.
Check taps and toilets for leaks and dripping water. Report broken or malfunctioning
equipment to the maintenance department.
Recycle outdated magazines, newspapers, maps, brochures, etc.
Check that waste bins and ashtrays in service and public areas are empty and ready for use.
Take paperless notes, e.g. on your computer, or take notes on scrap paper.
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This primarily affects
Sustainable Action
Work step 1: Day to day organisation of front office service area and public areas (2)
Promote a "think before you print" attitude.
Send emails instead of printed memos wherever possible.
Keep electronic copies instead of paper copies whenever possible.
Share info sheets on relevant hotel information, e.g. hotel rates, rooms etc., with your team
members, for example on a board in the staff area, instead of printing one for each.
Read emails on the screen. Do not print unless necessary and only the section needed.
In general, try not to print the whole document if you only need certain pages.
Print only the section needed.
Preview documents before printing to help avoid errors that can cause documents to be reprinted.
Print and photocopy on both sides of the paper.
Print ‘2-up’ (two pages on one sheet) or more.
Avoid color printing, it generally uses more ink.
Provide clearly marked containers for storage of office supplies that can be reused, e.g. envelopes,
paperclips, scrap paper, refillable pens, office paper etc.
When unpacking items, check if you can reuse the packing material, e.g. reuse boxes again for
shipments out, reuse newspapers as filling material for shipments.
Reuse office paper for: notes, fax machines, printers etc.
Recycle paper that has been used on both sides.
Recycle cardboard.
Recycle toner/print cartridges.
Recycle e-waste. Cell phones, computers, printers and other equipment can often be recycled.
When clearing up the front office area separate each waste item according to the categories at
DBHS.
Opt for chlorine-free paper with a high percentage of recycled content – the production of paper
needs lots of water, energy and chemicals.
Design forms (registration, invoice, reservation etc.) in a way so that they do not unnecessarily
waste paper and encourage electronic forms if possible.
Opt for refillable pens, as throwing them away every time they are empty produces lots of
plastic waste.
Opt for recycled toner and ink, because cartridges contribute metal and plastic to landfills.
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FRONT OFFICE
This primarily affects
Sustainable Action
Work step 2: Handling guest reservations
When occupancy is not high, try to block complete floors to reduce air conditioning. But notice
that guest preferences are more important.
Ensure that rooms, which are not rented out, are not air conditioned or ventilated unnecessarily.
Make sure electrical devices (TV, bedside lamps etc.) in the guest room are not permanently
switched on.
Make sure temperature, air conditioning, fan etc. are set at a minimum and off so that when
guests restart them, they do not run on full power.
Make sure the mini bar is not left open when turned on.
Make sure water in guest rooms is turned off properly.
Take paperless notes, e.g. on your computer, or take notes on scrap paper.
Keep electronic copies instead of paper whenever possible.
Read emails on the screen. Do not print unless necessary and only the section needed.
In general, try not to print the whole document if you only need certain pages.
Print only the section needed.
Print and photocopy on both sides of the paper.
Print ‘2-up’ (two pages on one sheet) or more.
Avoid color printing, it generally uses more ink.
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This primarily affects
Sustainable Action
Work step 3: Serving and assisting guests (Check-in, check-out, information)
Communicate “green” practices to hotel guests. For example: Ask your guests kindly to keep their
room doors and windows closed while the air conditioning unit is on, to turn light and air conditioning off and to make sure that the tap is properly turned off when leaving the room.
Inform your guests about more environmentally friendly transportation. For example, to use
(mini-)buses instead of cars, because they can carry a lot of people at the same time or to use
transport that doesn’t use energy like cyclos.
As soon as a guest checks out, inform housekeeping staff, so that all lights/air conditioning/fans
of the vacant room are switched off at the earliest.
Encourage digital registration forms/online registration for guests.
Make scans, e.g. of passports, if possible and avoid copying.
Take paperless notes, e.g. on your computer, or take notes on scrap paper.
Send emails instead of printed memos wherever possible.
Keep electronic copies instead of paper whenever possible.
Read emails on the screen. Do not print unless necessary and only the section needed.
In general, try not to print the whole document if you only need certain pages.
Print only the section needed.
Preview documents before printing to help avoid errors that can cause documents to be reprinted.
Print and photocopy on both sides of the paper.
Print ‘2-up’ (two pages on one sheet) or more.
Avoid color printing, it generally uses more ink.

Remember your action have social and economic implications as well.
That’s why apart from the ecological recommendations discussed before, it is also important to:
Share the tip that you have received during the shift equally between front office staff.
Report suspicious behaviour immediately to your manager, e.g. if you observe adults with children that are
obviously not their own.
Inform guests about/notify your manager of illegal souvenirs, e.g. protected plant species, living animals,
materials from endangered animals, in case you realise something suspicious. Your manager can inform the
responsible authority.
Have some local advice for guests prepared. For example, suggest to visit local markets, local restaurants,
places where they can buy handmade souvenirs or to go on a sightseeing tour with a local guide.
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CULINARY
This primarily affects
Sustainable Action
Work step 1: Organising and preparing kitchen equipment and utensils
Make sure not to switch on lights during the day, when there is sufficient daylight.
Switch off lights when they are not required.
Switch electrical kitchen equipment off after use if nobody else needs to use it and unplug
small electrical kitchen equipment where applicable.
Check regularly if refrigeration and freezer have the right temperature settings.
Check if electrical kitchen equipment, lights, thermostats, gas supply and the ignition systems
in gas appliances, heating and cooling are working properly. Report broken or malfunctioning
equipment to the maintenance department.
Select the right sized equipment so you are not wasting energy, e.g. select appropriate sized
pots and lids. Stove plates should always be smaller than pots placed on it.
Minimise opening doors of refrigerators and freezers and make sure they are not left open
unnecessarily.
While soaping hands, make sure not to let the tap run.
Check taps and water-using equipment for leaks and dripping water. Report broken or
malfunctioning equipment to the maintenance department.
Dispose of detergents responsibly: Detergents must not be poured down the sink or thrown out
with normal rubbish.
Make sure tap water runs only when needed.
Handle detergents responsibly. Read and follow the manufacturer’s instructions carefully before
you use chemical detergents. Mix detergents with water where possible.
Only run dishwashers/glass washing tray when full, use short cycles when items are not
significantly dirty.
Collect crockery and cutlery and then wash them, instead of rinsing them individually.
Make sure not to let the tap run while you are washing dishes. Install plugs in sinks to fill it
with water or use a bowl/bucket.
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CULINARY
This primarily affects
Sustainable Action
Work step 2: Organising and preparing ingredients (1)
Make sure not to switch on lights during the day, when there is sufficient daylight.
Switch off lights when they are not required.
Switch electrical kitchen equipment off after use if nobody else needs to use it and unplug small
electrical kitchen equipment where applicable.
Check regularly if refrigeration and freezer have the right temperature settings.
Check if electrical kitchen equipment, lights, thermostats, gas supply and the ignition systems
in gas appliances, heating and cooling are working properly. Report broken or malfunctioning
equipment to the maintenance department.
Minimise opening doors of refrigerators and freezers and make sure they are not left open
unnecessarily.
Arrange items in refrigerators and freezer in a way that what is needed can be found easily
and store goods together, as fully sorted refrigerators use energy more efficiently.
Thaw frozen food in the refrigerator. It will thaw easily and reduce power demand.
Allow hot food to air cool before placing in refrigerators.
Check taps and water-using equipment for leaks and dripping water. Report broken or
malfunctioning equipment to the maintenance department.
Purchase local and seasonal food.
Purchase organic food if possible.
Present as many attractive vegetarian and/or vegan alternatives as possible.
Try to establish a kitchen garden at DBHS.
While you are washing or scrubbing vegetables, fruit etc. make sure not to let the tap run.
For example, for cleaning salad fill a container with water.
Make sure tap water runs only when needed.
Handle detergents responsibly. Read and follow the manufacturer’s instructions carefully before
you use chemical detergents. Mix detergents with water where possible.
Only run dishwashers/glass washing tray when full, use short cycles when items are not
significantly dirty.
Collect crockery and cutlery and then wash them, instead of rinsing them individually.
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This primarily affects
Sustainable Action
Work step 2: Organising and preparing ingredients (2)
Make sure not to let the tap run while you are washing dishes. Install plugs in sinks to fill it with
water or use a bowl/bucket.
When unpacking items, check if you can reuse the packing material, e.g. plastic bags, boxes etc.
Wherever possible buy products packaged in recyclable materials such as cardboard. If possible
return packaging to suppliers for reuse.
Use refillable salt, pepper and sugar dispensers instead of single portion packages.
Ensure that fresh and perishable products are stored at appropriate temperature to increase
durability.
Make sure to use food first that comes in first.
Just prepare as much of an ingredient as needed.
Weigh ingredients properly to make sure that nothing is thrown away.
Reduce unnecessary cling wrap and aluminum foil, use appropriate reusable containers
for food storage whenever possible.
When preparing the breakfast buffet or presenting food, avoid elaborate presentations that
increase the amount of waste and dirty dishes. Use organic materials like banana leaves for food
presentation instead.
When preparing the breakfast buffet make sure not to provide more food than needed in order
to avoid food wastage. Rather put new food where necessary.
Optimise purchasing procedures to prevent spoilage. If you order the right amount of the right
types of food then you will have less waste.
Collect sealed, unused sugar packets etc. for reuse.
When clearing up the kitchen area separate each waste item according to the categories at DBHS.
Items for recycling should be cleaned from major remains and flattened ready for collection.
Collect and store different kinds of waste separately.
Reuse e.g. empty rice bags, oil cans and curd pots.
Make sure that oil which is not used again goes in a separate container for proper disposal.
Oil should never go in the sink at any time.
Dispose of detergents responsibly: Detergents must not be poured down the sink or thrown
out with normal rubbish.
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CULINARY
This primarily affects
Sustainable Action
Work step 3: Cooking process (1)
Make sure not to switch on lights during the day, when there is sufficient daylight.
Switch off lights when they are not required.
Switch electrical kitchen equipment off after use if nobody else needs to use it and unplug
small electrical kitchen equipment where applicable.
Check regularly if refrigeration and freezer have the right temperature settings.
Check if electrical kitchen equipment, lights, thermostats, gas supply and the ignition systems
in gas appliances, heating and cooling are working properly. Report broken or malfunctioning
equipment to the maintenance department.
Select the right sized equipment so you are not wasting energy, e.g. select appropriate sized
pots and lids. Stove plates should always be smaller than pots placed on it.
Minimise opening doors of refrigerators and freezers and make sure they are not left open
unnecessarily.
Allow hot food to air cool before placing in refrigerators.
Preheat ovens, fryers and other equipment when needed and not just as a routine at the beginning of a shift: Alternatively you may reduce the temperature when not immediately in use to
reduce energy whilst still having the equipment nearly ready for use.
Avoid to turn on gas burners until you are ready to cook and make sure not to leave burners on
unnecessarily.
When using a gas stove for full heat condition, the tip of the flame should just touch the bottom
of the pot. Flames should be blue, not yellow.
Yellow flames indicate incomplete burning, which means that energy use is not maximised.
Adjust the preheating time for ovens, grills, boilers, fryers and other cooking equipment as needed
(about 10 to 20 minutes should be sufficient).
When preheating ovens, set thermostat at the desired temperature.
Unless the recipe calls for it, avoid opening and closing an oven door.
Place lids on pots where appropriate to increase heating speed.
Use more energy-efficient cooking routines such as à-la-minute preparation instead of keeping
a lot of food heated for a long time.
When boiling is needed, do so with only the minimum amount of water.
Make sure tap water runs only when needed.
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This primarily affects
Sustainable Action
Work step 3: Cooking process (2)
Handle detergents responsibly. Read and follow the manufacturer’s instructions carefully
before you use chemical detergents. Mix detergents with water where possible.
Only run dishwashers/glass washing tray when full, use short cycles when items are not
significantly dirty.
Collect crockery and cutlery and then wash them, instead of rinsing them individually.
Make sure not to let the tap run while you are washing dishes. Install plugs in sinks to fill it with
water or use a bowl/bucket.
Reduce unnecessary cling wrap and aluminum foil, use appropriate reusable containers for food
storage whenever possible.
Try to cook only as much as needed to avoid food waste.
When clearing up the kitchen area separate each waste item according to the categories at DBHS.
Items for recycling should be cleaned from major remains and flattened ready for collection.
Collect and store different kinds of waste separately.
Make sure that oil which is not used again goes in a separate container for proper disposal. Oil
should never go in the sink at any time.
Dispose of detergents responsibly: Detergents must not be poured down the sink or thrown
out with normal rubbish.
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CULINARY
This primarily affects
Sustainable Action
Work step 4: Conducting shut down activities (1)
Make sure not to switch on lights during the day, when there is sufficient daylight.
Switch off lights when they are not required.
Switch electrical kitchen equipment off after use if nobody else needs to use it and unplug
small electrical kitchen equipment where applicable.
Minimise opening doors of refrigerators and freezers and make sure they are not left open
unnecessarily.
Check regularly if refrigeration and freezer have the right temperature settings.
Check if electrical kitchen equipment, lights, thermostats, gas supply and the ignition systems
in gas appliances, heating and cooling are working properly. Report broken or malfunctioning
equipment to the maintenance department.
Arrange items in refrigerators and freezer in a way that what is needed can be found easily and
store goods together, as fully sorted refrigerators use energy more efficiently.
Allow hot food to air cool before placing in refrigerators.
Turn off electrical kitchen equipment, e.g. microwave, oven, blenders and food processors, etc.
where appropriate or adjust them in line with house requirements.
Minimise air conditioning after service, make use of natural ventilation instead.
Minimise electric lights after service.
Turn off lights and ventilation when kitchen is not in use.
Make sure to maintain kitchen equipment in good condition and clean it on a regular basis,
including door seals on refrigerators and ovens, according to DBHS requirements. It extends
their lifespan and reduces their energy consumption.
Make sure tap water runs only when needed.
Handle detergents responsibly. Read and follow the manufacturer’s instructions carefully before
you use chemical detergents. Mix detergents with water where possible.
Only run dishwashers/glass washing tray when full, use short cycles when items are not
significantly dirty.
Collect crockery and cutlery and then wash them, instead of rinsing them individually.
Make sure not to let the tap run while you are washing dishes. Install plugs in sinks to fill it or
use a bowl/bucket.
Sweep or mop floors instead of using a hose.

38 | Sustainability and Hotel Management · Guidelines

This primarily affects
Sustainable Action
Work step 4: Conducting shut down activities (2)
Reduce unnecessary cling wrap and aluminum foil, use appropriate reusable containers for food
storage whenever possible.
Collect sealed, unused sugar packets etc. for reuse.
When clearing up the kitchen area separate each waste item according to the categories at DBHS.
Items for recycling should be cleaned from major remains and flattened ready for collection.
Collect and store different kinds of waste separately.
Reuse e.g. empty rice bags, oil cans and curd pots.
Make sure that oil which is not used again goes in a separate container for proper disposal.
Oil should never go in the sink at any time.
Dispose of detergents responsibly: Detergents must not be poured down the sink or thrown
out with normal rubbish.
Opt for natural detergents like vinegar or detergents that are certified as biodegradable and
non-persistent.

Remember your action have social and economic implications as well.
That’s why apart from the ecological recommendations discussed before, it is also important to:
Know about alternative food options such as vegetarian and vegan.
Know about sustainable food beyond energy and water saving and waste avoiding practices.
For example: environmentally friendly food production, local purchasing and fair working conditions
for suppliers.
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IF YOU WANT TO LEARN MORE ABOUT OUR
GOING GREEN PROJECT PLEASE CONTACT:
Dyna Chheng
General Manager and Environmental Coordinator
Contact: gm@donboscohotelschool.com
Phone: 010 75 76 65
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