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CRITERIASELF CATERING

“I would really encourage anyone considering joining the scheme to 
go for it. Not only will you learn a huge amount about green practices 
but it’s a great audit for the entire business.” 
Verity Tuckwood, The Green House Holiday Accommodation

“Being a member of Green 
Tourism is important - it gives 
our reputation as a sustainable 
tourism business strong ‘eco’ 
credibility. The highly detailed GT 
Audit gives us a comprehensive 
structure with which to measure 
and monitor our environmental 
performance, and that in turn 
helps us identify areas where 
we can reduce costs. Also, GT 
Inspectors and staff are helpful, 
supportive and a useful source 
for advice and information.”  
Carolyne Charrington, Treshnish & Haunn 
Cottages
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Message from Green 
Tourism’s Technical Director
More than ever Green Tourism is essential for the long-term sustainability of businesses 
and for providing visitors with an enhanced experience. Recent years have been some of the 
hottest on record and over the last 40 years we have lost 50% of the abundance of life through 
habitat destruction, pollution, climate change and the over-exploitation of natural resources.

Since 1997 the Green Tourism programme has provided a practical and cost effective framework to help businesses 
tackle these issues, reduce their overheads and increase their marketing appeal. The programme has been 
embraced by thousands of businesses and is recognised as the most credible Sustainable Tourism Certification 
Programme in the world.

Taking the decision to be assessed against the Green Tourism standard by independent environmentally qualified 
assessors will reassure your guests that you really care about sustainability and are taking steps to make a difference.

We have rationalised the criteria in this latest version to tailor the programme to your specific business type, as well 
as making the criteria simpler and better. Simpler because the criteria are clearer for each activity and based upon 
more simplified core actions. Better because the criteria include more new technologies and best practices, cover 
broader sustainability opportunities (e.g. through the supply chain) and also include other sustainable lifestyle 
elements such as accessibility-related provision.

We have also developed a simple online carbon calculator tool, which not only summarises your carbon emissions 
per guest/visitor etc. but also benchmarks your performance against similar businesses.  The results are presented 
in the form of a certificate and you may choose to display this to provide information for your customers. 

Green Tourism is a programme designed to help you develop your road map to a more sustainable business and a 
more sustainable lifestyle for your customers. We look forward to working with you to continually drive forward and 
reinvent tourism along truly sustainable lines. 

Jon Proctor
Technical Director, Green Tourism Programme

Jan 2015
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Introduction
Green Tourism understands that sustainability is the key to success within the modern 
hospitality industry. In order for the industry to be successful both nationally and 
internationally it is important that standards are set high and continue to improve. 

OUR COMMITMENT TO YOU
Our qualified assessors will work with you in order to 
maximise the potential of your business.

As a member of the Green Tourism programme you 
will receive an assessment visit once every two years. 
The assessor will look at all aspects of your business 
including guest and staff areas on site, online & offline 
information, management and monitoring processes. 
You will be given advice during the visit on opportunities 
to improve your business. After the visit a detailed report 
will be sent to you, which includes additional advice, an 
action plan and recommendations. 

YOUR COMMITMENT
All members of the programme should ensure they work 
within the spirit and ethos of Green Tourism; that is to 
endeavour to reduce negative environmental impacts and 
work towards sustainable business practices. You must 
sign the Code of Conduct which is part of the application 
form. You can see the Code of Conduct in Appendix 1.

Members are required to meet ALL the requirements as 
set out in the minimum standards which are listed in 
Appendix 2.

GREEN TOURISM AWARD LEVELS
Green Tourism has four levels of membership with 
three graded award levels (Bronze, Silver and Gold). 
The percentage score required to achieve each level is 
outlined below: 

80% or more GOLD    

65-79%  SILVER    

40-64%  BRONZE  

Less than 40% GOING GREEN (below Bronze; not 
yet eligible for promotion or marketing benefits) 

All potential Gold awards are referred by the Green 
Tourism Assessor to our technical review committee, 
which meets at least once every month. The committee 
reviews the draft site report and supplementary 
evidence before making a final decision. This scrutiny 
ensures that the awards granted by Green Tourism 
maintain a high level of consistency and integrity. All 
evidence is retained in confidence. 

CRITERIA SECTIONS
The criteria are split into 10 technical sections as follows:

Section 1 Management
Section 2 Marketing & Communication
Section 3  Social Responsibility & Equality 
Section 4  Energy 
Section 5  Water & Effluents 
Section 6  Sustainable Procurement 
Section 7  Waste Minimisation 
Section 8  Travel 
Section 9  Nature & Culture 
Section 10  Innovation & Benchmarking

HOW THE AWARD LEVELS ARE SCORED 
Your business will be graded on a maximum of 50 
measures. In order to gain a Bronze Award you will need 
to have established around 30 measures, ideally spread 
across all sections of the criteria, to a good standard. You 
will be scored on at least five measures in each section 
(except for Travel, Nature & Culture and Innovation & 
Benchmarking, where fewer measures are required). 

Measures are scored from 1 to 5 based on the following 
general guidelines: 

5 Outstanding Fully achieved and an example of best  
 practice 

4 Excellent Completed with very good evidence 

3 Very Good  Complete, with some opportunity for  
 improvement 

2 Good Partially complete, with opportunity  
 for improvement 

1 Basic Started, with significant opportunity  
 for improvement

0 Needs Action Measure has not yet been achieved  
 or attempted and a significant  
 opportunity is being missed;  
 identifies measures that will have a  
 significant impact if implemented

FURTHER HELP 
If you need any assistance in understanding the scoring 
or if you have any other technical queries then please 
contact us; we will be happy to help. 
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1.01 

COMMITMENT TO SUSTAINABILITY 

• Green Tourism Contact and meeting minimum 
standards

1.02 

GREEN POLICY or STATEMENT 

• Share your green story/journey

• Green Policy on your website

1.03 

ESTABLISHING A GREEN ACTION PLAN 

• Create and maintain a green action plan

1.04 

GREEN MANAGEMENT FILE 

• Organise your research, actions and monitoring in a 
green operational/ evidence file

1.05 

MAINTENANCE 

• Undertake regular maintenance checks, report faults/
leaks etc. to ensure equipment is operating efficiently

1.06 

CFC AND HFC AVOIDANCE 

• Use eco-friendly refrigeration equipment and avoid 
CFCs and HFCs

1.07 

CARBON CALCULATOR (ANNUAL 
PERFORMANCE INFORMATION) 

• Complete the Green Tourism online carbon 
calculator 

1.08 

CARBON MANAGEMENT PLAN 

• Know how many kWh of energy your business uses 
annually and convert this into tonnes of CO2  
(using the Green Tourism Carbon calculator tool 
available online) 

• Know how your business activities affect your carbon 
footprint, e.g. the impact of visitors travelling to the site

• Include activity aimed at reducing your carbon 
footprint in your business development plan

1.09 

GREEN ELECTRICITY FOR SPACE HEATING 

• Purchase green energy (applicable to sites with only 
electrical heating) 

1.11 

STAFF SUSTAINABILITY AWARENESS 

• Raise staff awareness and develop staff knowledge 

1.12 

TRAINING AND DEVELOPMENT 

• Undertake staff training and continuous professional 
development (CPD)  

1.13 

SPECIALIST SUSTAINABLE DEVELOPMENT 
ADVICE 

• Receive specialist environmental advice e.g. a waste 
audit or a feasibility study for renewable energy

Section 1 
Management
Section 1 deals with management issues. Businesses should address the most significant 
issues in this section that relate to their business and aim to implement at least 5 or 6 
measures to achieve a Green Tourism Award.

Please note: This list of criteria is specific to SELF CATERING and does not include measures that are not relevant 
to this business type. Therefore there are gaps in the numbering where irrelevant measures have been omitted.
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1.14 

MONITORING ENERGY USAGE 

• Record energy use in terms of KWh and compare 
with previous years and other factors

1.15 

MONITORING WATER USE 

• Record and review water consumption and charges 
(applicable to sites with meters)

1.16 

MONITORING WASTE & RECYCLING 

• Review cost and volume of waste uplift & record 
volume of recycling and other activities to reduce waste
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2.01 

GREEN PROFILE & USE OF GREEN 
TOURISM LOGO  

• Develop a green web page for customers, showing 
actions and commitments 

• Use the Green Tourism logo to highlight 
membership/commitment 

2.02 

PROMOTION OF LOCAL FOOD/CRAFT 
RETAILERS AND DELIVERY OPTIONS 

• Encourage customers to visit farmers markets and 
local outlets for crafts, food and drink

• Provide delivery services for local food and drink

2.03 

PROVISION OF PUBLIC TRANSPORT 
INFORMATION ON WEBSITE 

• Provide information about public transport on your 
website 

2.04 

DISPLAY INFORMATION 

• Display your Green Tourism Award at the entrance 

• Promote Green Tourism literature e.g. information 
leaflet, magazine, newsletter

• Provide information about sustainable tourism and 
destination activities

2.05 

SOCIAL MEDIA LINKED TO GREEN 
TOURISM 

• Use Facebook, blogs and Twitter to raise the profile 
of green actions

• Promote Green Tourism to followers and link to 
Green Tourism social media

2.06 

GREEN TOURISM AMBASSADOR AND 
MENTORING 

• Undertake activities as a Green Tourism ambassador 

• Mentor local businesses to develop a greener 
community/destination

2.07 

CREATING A RESPONSIBLE VISITOR 
CHARTER 

• Provide customers with green suggestions on how 
to be a ‘green visitor’ when staying in the area 

 2.08 

GREEN LAUNDRY PRACTICES 

• Inform guests of your green towel/linen policy 

• Negotiate greener cleaning services with your 
laundry company

• Advise self-caterers on eco products/the most 
energy-efficient programmes for washing  
machines etc. 

2.10 

PARTICIPATION IN A GREEN BUSINESS 
NETWORK OR INITIATIVE 

• Be active in a green business or Green Tourism 
network, be involved with a local sustainable 
development programme

Section 2  
Marketing & Communication 
Section 2 deals with marketing and communication issues. Where you place your message 
is crucial and reveals a lot about your commitment to sustainable development. Make sure 
your green communications are seen – for messages to be successful they must be easy for 
the customer to find. Businesses should address the most significant issues in this section 
that relate to their business and aim to implement at least 5 or 6 measures to achieve a Green 
Tourism Award.
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2.11 

USE OR PROMOTION OF SUSTAINABLE 
TOURISM ACTIVITIES 

• Promote sustainable tourism events, activities or 
activity providers 

• Use or promote local attractions with a Green 
Tourism Award

2.13 

GREEN MARKETING 

• Develop marketing campaigns around Green 
Tourism

• Work with green marketing organisations and 
monitor green bookings 

2.15 

LOCAL DINING OUT DIARY OR 
DIRECTORY 

• Provide customers with details of local eateries that 
specialise in locally-sourced food 

• Maintain a restaurant diary for customers to rate 
local dining options

2.16 

GREEN FEEDBACK 

• Undertake surveys or customer interviews to collect 
data relating to sustainable tourism in general and 
Green Tourism in particular

• Establish feedback mechanisms via social media, 
your website or email to gather information about 
customer interest in sustainable tourism products
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3.01  

LOCAL SOCIAL COMMUNITY PROJECTS

• Support local community social good causes via 
staff activities

• Raise funds for charity by undertaking sports and 
adventure activities 

3.02 

COMMUNITY WORK ON LOCAL 
ENVIRONMENT 

• Participate in a local environmental clean-up 

• Support or actively participate in a local 
environmental campaign

• Support activities related to a local green destination 
(city, region, national park, area of outstanding 
natural beauty (AONB) etc.)

3.03 

VISITOR PAYBACK (VISITOR GIVING) 
INITIATIVES 

• Provide options for customers to contribute to a 
social/green project

• Promote an ethical voluntourism (volunteer 
tourism) offer to customers

3.04 

INTERNATIONAL SUSTAINABLE/
RESPONSIBLE PROJECTS 

• Actively support international sustainable/social 
responsibility projects

• Support an international sustainable campaign

3.07 

HEALTHY EATING INFORMATION 

• Provide information on healthy eating and healthy 
eating cook books

• Provide calorie information including healthy eating 
options on the menu

• Cater for food allergies on the menu/use superfoods

3.08 

FAIRLY TRADED FOOD AND DRINK 

• Use and promote fair trade certified products  
(fruit, tea, coffee, sugar etc.) 

• Adopt fair trade principles when dealing with 
suppliers from developing countries

• Sell a range of fair trade or rainforest alliance items 
in the restaurant or shop

3.09 

ETHICAL AND ORGANIC FURNISHINGS 

• Use ethical and/or organic furnishings (carpets, 
curtains, bedding) 

• Use or sell ethically produced non-food products 
such as bed linen, towels, rugs, crafts and clothes 
(e.g. for staff uniforms) 

3.10 

INFORMATION IN AN ACCESSIBLE 
FORMAT 

• Provide information on accommodation and 
attractions in accessible formats

• Be inclusive in your signage, interpretation panels 
etc.

Section 3  
Social Responsibility & Equality 
Section 3 deals with community relations, social responsibility and the equal treatment of 
customers and staff. Social Responsibility is at the core of sustainability and is an important 
part of Green Tourism. Businesses need to make provision to be socially inclusive and ensure 
the community is supported through the values and the actions undertaken by the business.  
Businesses should address the most significant issues in this section that relate to their 
business and aim to implement at least 5 or 6 measures to achieve a Green Tourism Award.
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3.11 

PROVISION OF RAMPS AND OTHER 
PRACTICAL SUPPORT 

• Make the entrance suitable for the less able e.g. all 
on one level 

• Provide an accessible event venue

3.15 

ANIMAL WELFARE AND RESPONSIBLE 
PETS 

• Provide dog walking areas and offer a dog welcome 
package including dog waste collection facility (e.g. 
bedding/food/pooper bags etc.) 

• Show consideration of animal welfare

• Display clear information for pet owners relating 
to responsible behaviour (e.g. rules about pets in 
bedrooms, cleaning up pet hair etc.)

Image credit: Tourism For All
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4.01 

EFFICIENT FRIDGES AND FREEZERS 

• Ensure fridge seals are well maintained and fridge 
coils are regularly cleaned 

• Use A++ rated appliances or equivalent

4.03 

ENERGY EFFICIENT COOKERS AND 
OTHER KITCHEN EQUIPMENT 

• Install ‘A’ rated cookers and ovens or steam ovens 
and use these efficiently

• Install induction hobs and grills and demonstrate 
the efficient use of hot plates, hobs and fryers

4.05 

INTERNAL & EXTERNAL LOW ENERGY 
LIGHTING (WITH CONTROLS) 

• Install low energy lighting throughout in reception 
areas, meeting venues, bedrooms, corridors and 
external walkways

• Install sensors or switches to control low energy 
lighting such as motion sensors, light sensors and 
timers set to dawn/dusk

4.06 

LED LIGHTING 

• Install LED lighting in all areas where lighting is used 
for more than 6 hours per day 

• Install LED lighting to reduce maintenance costs 
throughout

4.08 

HEATING AND COOLING CONTROLS FOR 
BUILDING ZONES AND ROOMS 

• Install good thermostatic controls for bedrooms and 
zones within the building 

4.09 

HIGH EFFICIENCY BOILERS 

• Use a boiler that achieves 90% or greater efficiency

4.10 

THERMALLY EFFICIENT BUILDINGS 

• Achieve low u-values (i.e. high levels of insulation) 
for key parts of the building fabric e.g. walls, roof and 
floor (0.25 W/m2/oC or less) 

• Improve loft insulation levels (270mm rock-wool 
equivalent)

4.11 

OTHER INSULATION, HEAT RECOVERY 
AND DRAUGHT SEALING 

• Use specialised insulation products in additional 
areas e.g. pool cover

• Use draught sealing to reduce ventilation losses

4.12 

LOW ENERGY DESIGN AND 
REFURBISHMENTS 

• Use passive solar design and thermal mass to 
regulate the building temperature

• Use vapour permeable materials linked to low 
impact developments 

• Opt for low embodied energy design or 
refurbishment 

• Choose efficient boat design (e.g. hulls designed to 
cause minimal wash)

4.13 

HOT WATER TEMPERATURES, SETTINGS, 
INSULATION AND STORAGE 

• Set hot water thermostatic controls to 55-60°C 

• Lag hot water tanks & pipes adequately 

Section 4  
Energy 
Section 4 deals with energy related issues, from sourcing efficient equipment to the 
installation of renewable technology and improving building insulation. Businesses 
should address the most significant issues in this section that relate to their business 
and aim to implement at least 5 or 6 measures to achieve a Green Tourism Award.
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4.14 

SOLAR HOT WATER HEATING AND 
STORAGE 

• Install solar hot water panels to heat or preheat 
water

• Make use of solar energy to preheat water in leisure 
centres

4.17 

HEAT PUMPS AND BIOMASS SYSTEMS 

• Use on-site renewable energy such as a heat pump 
(e.g. ground source)

• Use biomass from a managed source for heating 
and hot water

• Use renewable energy to heat leisure centres

4.18 

WIND TURBINE SYSTEMS 

• Produce on-site electricity via a wind turbine

• Export green electricity generated via wind power

4.19 

PHOTOVOLTAIC AND MICRO HYDRO 
SYSTEMS 

• Use on-site renewable energy such as micro hydro 
and photovoltaic (PV)

4.20 

DISTRICT HEATING SYSTEMS AND 
COMBINED HEAT AND POWER (CHP) / 
HIGH EFFICIENCY BOAT ENGINES 

• Install a CHP plant that meets the majority of 
heating (or cooling) or electricity demand

• Use high efficiency boat engines with heat recovery
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5.01 

SHOWERS 

• Install showers that use less than 8 litres of water 
per minute 

5.02 

BASIN AND SINK TAPS 

• Install taps that use less than 4 litres of water per 
minute 

5.05 

LOW FLUSH TOILETS, INCLUDING DUAL 
FLUSH OR DISPLACEMENT DEVICES

• Install low volume cisterns (less than 6 litres per 
flush) with dual flush controls 

• Install a displacement device in the cistern to reduce 
flush volume 

5.07 

ECO-FRIENDLY LAUNDRY SERVICE IN 
HOUSE 

• Use washers and dryers that are at least ‘A’ rated (for 
water and energy use) 

• Use eco-friendly chemicals for washing and dry 
cleaning services 

• Use products and methods designed to reduce 
chemical and energy use 

5.08 

CHLORINE-FREE WATER TREATMENTS 

• Use a chlorine-free water treatment system such as 
UV or particle filters 

• Use oxygen based products for water treatment in 
swimming pools

5.09 

RAINWATER AND GREY WATER 
HARVESTING 

• Install a rainwater harvesting system

• Use water from an on-site source such as a borehole 
or spring

• Use grey water where appropriate

• Use water butts extensively in grounds or gardens

• Harvest rainwater for wash down facilities and avoid 
excessive water use 

5.10  

DON’T FLUSH IT AWARENESS 
CAMPAIGNS 

• Display clear signage discouraging customers from 
flushing non-biodegradable items down toilets 
(cotton buds, sanitary items, condoms)

• Provide clear instructions for guests not to use 
chlorine bleaches in self-catering businesses with 
septic tanks and ecological water treatment plants

5.11 

ECO-FRIENDLY SHAMPOOS AND 
PERSONAL HYGIENE PRODUCTS 

• Provide shampoo that does not contain parabens or 
sodium lauryl/eth sulphate (SLS)

• Provide shower gel and body wash that do not 
contain parabens, SLS or petroleum oils 

• Provide products that use natural materials i.e. 
coconut oil, plant extracts and organic ingredients

• Avoid products and suppliers that use animal testing

Section 5 
Water & Effluents
Section 5 deals with water and water treatment and the use of eco-friendly materials for 
cleaning and water related functions. Businesses should address the most significant issues 
in this section that relate to their business and aim to implement at least 5 or 6 measures to 
achieve a Green Tourism Award.
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5.12 

PHOSPHATE-FREE SOAPS, DETERGENTS & 
BLEACHES 

• Avoid the use of phosphate derived products

• Supply eco-friendly detergents (applicable to boat 
hire fleets)

5.13 

CHLORINE-FREE CLEANERS 

• Use chlorine-free cleaning products

• Use eco-friendly beer line cleaning chemicals or 
methods in bars

• Avoid crockery cleaners (e.g. Microchlor and Titan 
sanitiser etc.)

• Avoid using chlorine bleaches and formaldehyde in 
connection with ecological treatments 

5.14 

CHEMICAL-FREE CLEANING SYSTEMS & 
NATURAL PRODUCTS 

• Use surface cleaner based on natural ingredients 

• Use chemical-free methods such as microfibre 
cloths, electrolysed water and steam

• Avoid quaternary ammonium salts as an ingredient 
in cleaners

• Avoid chemical toilets in boat fleets 

5.16

PEST CONTROL 

• Use eco-friendly techniques to deter and remove 
pests

• Use companion planting and other techniques to 
avoid pests

5.17

ECOLOGICAL WATER TREATMENT 

• Install an ecological treatment system for waste 
water

5.18 

COMPOST TOILET OPTION 

• Install a compost toilet option for guests

5.19

FLOOD PREVENTION MEASURES 

• Install bunds and drainage systems to reduce flood 
risk

• Make changes to the use of buildings or land to 
reduce risks

• Sign up to flood alerts and have a flood action plan

• Carry out activities related to flood reporting, 
awareness raising and defence
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6.01 

SUPPLIER SCREENING 

• Review your main suppliers based upon their efforts 
to operate sustainably

• Select suppliers and products based on sustainable 
best practice

6.02 

GREEN TOURISM SUPPLY CHAIN 

• Purchase products from Green Tourism suppliers 

• Use green products/services that are suitable for 
becoming Green Tourism suppliers

• Activities undertaken to effectively green the supply 
chain through procurement 

6.03 

FINANCIAL SERVICES 

• Show evidence of ecological investments or ethical 
pension plans 

• Use the services of an ethical or leading sustainable 
bank 

6.04 

RUNNING A GREEN OFFICE 

• Produce marketing materials on sustainable sourced 
paper and use vegetable inks

• Purchase green office stationery (e.g. merchandise, 
marker pens, staplers, post it notes, copier paper 
etc.)

6.05

PAPER PRODUCTS IN HOUSEKEEPING 

• Purchase recycled toilet tissue from a sustainable 
source

• Purchase recycled paper towels and tissues from a 
sustainable source

6.06 

DRINKING WATER FROM THE 
DESTINATION 

• Supply drinking water from on-site bottling and 
filtration systems 

• Source a local water supplier for bottled water 

• Avoid the use of bottled water by providing tap water 
only 

6.08 

LOCAL SUPPLIERS WELCOME HAMPER 

• Source and promote local delivery options for local 
produce 

• Provide a welcome hamper with local essentials 

6.16 

LOCAL FOOD INITIATIVE 

• Become a member of and/or participate in a local 
food or drink association

• Use authentic and local signature dishes

• Use a food map to highlight local sourcing 
opportunities

6.17 

LOCAL CRAFTS 

• Use or sell local craft items (paintings, pottery, 
wicker etc.) 

6.18 

TRADITIONAL BUILDING PRODUCTS AND 
TECHNIQUES 

• Demonstrate the use of traditional methods and 
craftsmen in construction projects 

• Demonstrate the use of natural or eco-friendly 
building and decorating products 

Section 6 
Sustainable Procurement 
Section 6 deals with procurement and how you are driving your supply chain to become more 
sustainable and reducing your carbon footprint through the sourcing of products, services and 
materials. Just as your customers want you to be a green business, so you in turn must seek 
that commitment from your suppliers. Businesses should address the most significant issues 
in this section that relate to their business and aim to implement at least 5 or 6 measures to 
achieve a Green Tourism Award.
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6.19 

SUSTAINABLE TIMBER (HARDWOODS) 

• Demonstrate that all hardwood used on site within 
last 15 years comes from sustainable sources 

• Use timber products with sustainable certification

• Source teak sustainably (applicable to traditional 
boats with teak decking)

6.20 

GREEN ENERGY TARIFFS 

• Purchase electricity from a green energy tariff

• Demonstrate that the green tariff is 100% renewable 
without the need for nuclear power
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7.02 

RECYCLED MARKETING MATERIALS, 
PAPER REUSE AND RECYCLING 

• Reduce marketing materials by using on-line and 
digital alternatives to printed literature

• Use recycled content in marketing materials 

• Avoid paper wastage through reduced sized 
newsletters, payslips, e-receipts etc.

• Offer paper recycling for guests (in bedroom bins or 
corridor recycle stations) 

7.03 

RECYCLED GLASS PURCHASE/GLASS 
REUSE AND RECYCLING 

• Purchase some items made from recycled glass

• Reuse and/or recycle glass 

7.04 

RECYCLED PLASTIC PURCHASE/ PLASTIC 
REUSE AND RECYCLING 

• Use recycled plastic products in the business, such 
as recycled outdoor furniture

• Use bio-plastics, such as in compost refuse sacks 

• Reuse and recycle plastic products 

7.05 

CARDBOARD REUSE AND RECYCLING 

• Cardboard packaging is returned or reduced through 
the use of reusable trays etc.

• Reuse cardboard packaging e.g. for tree planting 
(weed suppression)

• Recycle and flatten (compact) cardboard to 
minimise uplifts

Section 7  
Waste Minimisation 
Section 7 deals with solid waste and waste minimisation. The hospitality industry can 
generate huge volumes of waste, much of which goes to landfill or for incineration. Lack 
of space can make recycling challenging for some operators; however, recycling should be 
considered as a last option and not a primary action. Businesses should address the most 
significant issues in this section that relate to their business and aim to implement at least 5 
or 6 measures to achieve a Green Tourism Award.

Green Tourism scores activities in this section based upon the waste hierarchy which, in order 
of preference, is: 
1 Waste Avoidance and Reduction
2 Reuse
3 Recycling
4 Incineration with Energy Recovery
5 Disposal
In Scotland it is a legal requirement that all businesses must recycle glass, paper, 
cardboard, tins and plastic. Businesses in Scotland can still gain credit within this section by 
demonstrating they have avoided, reduced or reused these waste materials. 
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7.06 

ALUMINIUM AND STEEL REUSE AND 
RECYCLING

• Avoid aluminium cans in favour of dispensers 

• Recycle all metal waste generated on site (including 
batteries) 

• Use recycling systems that contribute to charity 
collections

7.07 

TEXTILES, FIXTURES AND FITTINGS 

• Use underlay, insulation products or other fittings 
containing recycled textiles 

• Support social organisations by donating redundant 
furniture and fittings

• Recycle textiles and reuse materials

7.08 

CONSUMER RELATED DISPENSERS AND 
DOSING SYSTEMS 

• Use dispensers for toiletries to reduce single use 
toiletries

• Use dosing and dispenser systems for household 
cleaners

7.10 

KITCHEN WASTE COMPOSTING 

• Segregate food waste for recycling (bio-digestion for 
energy) off site

• Agree food composting arrangements with gardens

• Provide kitchen caddies for boat hire fleets or in self-
catering units

7.11 

GARDEN WASTE (COMPOSTING AND 
PEAT FREE) 

• Compost garden waste on site as a waste reduction 
action

• Use garden waste on site for weed suppression and 
organic fertiliser 

• Avoid using peat as a soil substitute

7.13 

CONSERVATION OF BUILDINGS 

• Preservation of historic buildings (Grade I or II) 

• Conservation of old buildings or bringing disused 
buildings back into use

• Conservation and restoration of vessels
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8.01 

PROMOTION OF CAR FREE ACTIVITIES 

• Provide incentives for customers to leave the car 
behind on days out 

• Suggest specific daily activities which can be done 
without the car

8.02 

PUBLIC TRANSPORT DROP OFF WITHIN 
500m 

• Highlight the fact that you have a public transport 
drop off point within 500m (if applicable)

• Highlight public transport connections via bus, tube 
or train (if applicable)

8.03 

TRAVEL INCENTIVES AND OFFERS 

• Provide travel tickets with accommodation

• Offer special travel passes and tickets to customers

• Link travel offers with visits to local attractions

8.04 

INFORMATION ON WALKING, CYCLING 
AND OTHER TRAVEL ACTIVITIES 

• Provide clear and comprehensive information on 
activities such as walking, cycling and canoeing 

• Promote activities such as walking, cycling and 
canoeing on the website

8.05 

CYCLE STORAGE & CYCLE HIRE 

• Promote cycle hire or loan opportunities where 
practical

• Offer adequate cycle storage for members 
(applicable to leisure clubs)

• Provide and promote cycle storage facilities, 
including cycle racks and secure storage, where 
appropriate 

8.08 

USE AND PROMOTION OF ECO-FRIENDLY 
VEHICLES 

• Use fleets of vehicles that are low emission, meeting 
Euro 5 standards 

• Use vehicles with low road tax of £30 (120 grams 
CO2/km) or less

• Use vehicles that are hybrids or have otherwise been 
modified to run on eco-friendly fuels

• Promote eco-friendly transport, including eco taxi 
services, as the preferred choice

8.12 

PROMOTION OF VISITOR TRAVEL 
CARBON ACCOUNTING AND OFFSET 
SERVICES 

• Provide a link to the CO2 travel calculator on the 
Green Tourism website

• Provide a link on your website to carbon offset 
services for visitor travel

Section 8 
Travel 
Section 8 deals with travel, including travel options to and from the destination as well 
as within it.  It has been calculated that travel accounts for 70% of the carbon footprint of 
tourism and, as a result, it is an important issue to tackle. Important action to take includes 
raising awareness of the issue with customers and staff and modifying business behaviour. 
Consideration should be given to a wide range of issues, from how deliveries of stock are 
made to the business to how it promotes its product to potential customers. Businesses can 
also inspire staff to adopt greener travel habits by offering incentives and providing facilities 
such as bike racks and staff showers. Businesses should address the most significant issues 
in this section that relate to their business and aim to implement 3 or more measures to 
achieve a Green Tourism Award.
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9.01 

NATURAL AND CULTURAL HERITAGE 
INITIATIVES 

• Sponsor an animal mascot (on display) and 
encourage customers to support the initiative

• Sponsor an acre of rainforest (on display) and 
encourage customers to support the initiative 

• Donate % of profits to biodiversity or heritage 
preservation (local or international)

9.03 

INVOLVEMENT IN LOCAL CULTURAL 
EVENTS AND FESTIVALS 

• Provide manpower to help organise local events and 
festivals

• Use local traditional music and art 

9.05 

DAYS OUT DIRECTORY OR ACTIVITY 
DIARY FOR GUESTS 

• Maintain an activity diary for guests to share 
information about the activities they have 
experienced

• Provided web based information on local days out 
linked to natural and cultural assets

9.07 

IDENTIFICATION GUIDES AND OTHER 
MATERIALS 

• Provide binoculars, species identification guides and 
a library of information

• Provide historical or cultural information 

9.08 

NATURE MONITORING (NATURE DIARY/
CALENDAR) 

• Provide customers with a diary or sightings board to 
record wildlife

• Make use of diary based information to create a 
nature calendar on the website

• Keep detailed records on unusual species and send 
these to the relevant biological records centre

9.09 

SIGNIFICANT TREE PLANTING OR 
CONSERVATION 

• Undertake regular planting of native trees or 
conservation of ancient woodlands 

• Offer grove or tree planting associated with events 
on site (weddings, funerals, annual business 
meetings etc.)

9.10 

WILDLIFE HABITATS AND REFUGES 

• Create wild flower meadows, ponds and other 
habitats on site

• Provide animal refuges such as log piles, bug hotels 
and wild areas

• Install a Sustainable Urban Drainage System which 
has a high conservation value 

• Conserve an on-site habitat and plan actions to 
increase its biodiversity

Section 9 
Nature & Culture
Section 9 deals with the issues of nature and culture. The preservation of our natural and 
cultural heritage is essential in order to maintain our quality of life and the value of our tourism 
destinations. Nature and culture are two of the main drivers for tourism. Some cultural 
experiences may be related to music or sport, while others are more historical. Nature related 
experiences may include encounters with unusual species or may focus on educational 
activities with common animals and plants. Even those specialising in business travel should 
investigate the natural and cultural assets of their destination as this could encourage business 
visitors to return on holiday or persuade them to extend their overnight stays to explore the 
area. Businesses should address the most significant issues in this section that relate to their 
business and aim to implement 3 or more measures to achieve a Green Tourism Award.
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9.11 

INDOOR PLANTS AND LOCALLY OR 
HOME GROWN FLOWERS 

• Use grounds to grow flowers; use local or fair trade 
flowers in floral displays

• Choose indoor plants based on their ability to refine 
the air and absorb toxins 

9.12 

SPECIALIST HERITAGE OR CULTURAL 
BUILDINGS 

• As an iconic building, be an important representative 
for the destination

• As a heritage building, undergo major renovations 
or restorations 

• As a sporting or entertainment venue, be recognised 
as culturally iconic 

• Exhibit major works that are of high heritage or 
cultural significance

9.13 

DARK SKIES AS PART OF A PACKAGE/
PRODUCT 

• Avoid light pollution by using blinds and limiting 
external lighting etc. 

• Have access to excellent night skies on site and 
provide star charts, telescopes or specialist advice 
on the night sky
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10.01 

BASIC BENCHMARK PERFORMANCE 

• Hostels, B&Bs, guest houses & self-catering units: 
<15kg CO2 per room night 

• Sites with leisure centres or other significant energy 
facilities: <30 kg per room night/visitor

10.02 

PROGRESSIVE BENCHMARK 
PERFORMANCE 

• Hostels, B&Bs, guest houses and self-catering units: 
<10kg CO2 per room night 

• Sites with leisure centres or other significant energy 
facilities: <20 kg per room night/visitor 

10.03 

EXCELLENT BENCHMARK PERFORMANCE 

• Hotels, hostels, B&Bs, guest houses and self-
catering units: <5kg CO2 per room night 

• Sites with leisure centres and resorts: <10kg CO2 per 
room night/visitor

10.04 

NOMINATE MY OWN INNOVATION HERE 

10.05 & 10.06 

NOMINATE UP TO 2 FURTHER 
INNOVATIONS 

Section 10  
Innovation & Benchmarking
Section 10 deals with innovation and benchmarking and is an open section enabling Green 
Tourism to give credit to businesses for any innovative action not covered within the main 
criteria. Please use this section to highlight any action/activity you are undertaking related to 
sustainability that is not covered elsewhere in the criteria.

As a green business you are encouraged to be innovative and this could be by trialling a 
piece of new technology, adopting a novel cost saving eco-friendly activity, establishing a new 
campaign or by taking one of the existing measures to a level significantly above the norm. 
There is no requirement for businesses to implement any measures in this section to achieve 
a Green Tourism Award.
One area of innovation that is important for all businesses relates to reducing our carbon 
footprint. Green Tourism gathers this data annually about our members and, as we now 
provide this as an online service, we are beginning to form industry benchmarks. In future 
these may become minimum standards but, at present, we will give the most progressive 
businesses credit for carbon reduction achievements as an innovation.
Innovation should not, however, be limited to carbon actions. Businesses may innovate by 
making sustainable choices such as using natural building materials. Businesses may have 
achieved specialist industry awards or come up with novel best practices with green teams 
etc. Even good common sense ideas can be put forward as innovations, although it is likely 
that these will relate to criteria already listed. 
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Appendix 1  
Code of Conduct
Appendices 1 and 2 refer to Green Tourism’s minimum standards. In order to receive a Green 
Tourism Award every site must fulfil all relevant obligations in this section. The Code of 
Conduct is part of the Application Form and must be signed in order to join Green Tourism. 
If sites or businesses are unsure whether or not they comply with these minimum standards, 
they should contact Green Tourism for a technical discussion or request an advisory visit. 

CODE OF CONDUCT
• This business and this site comply with all the relevant social and environmental legislation applicable 

within the EU the UK and at the destination. This means compliance with local planning laws, pollution 
prevention, waste handling and disposal, nuisance, trading standards, equal opportunities and 
accessibility. 

• This business and this site comply with the Equality Act 2010 and have an accessibility statement which is 
readily available to potential guests/visitors.

• This business and this site hold relevant insurance and licences for staff, property and activities, which 
are suitable for the provision of the services offered. Activity providers are members of a relevant national 
governing body.

• This business and this site use suitably qualified staff to provide the activities and services offered and, 
where animals are involved in the business, animal welfare legislation is met.

• This business and this site have taken measures to ensure that all staff and main contractors are paid at 
least the minimum wage as set by the UK.

• This business and this site have considered and minimised the risks associated with the provision of 
services, both on a social and environmental level and for both standard and emergency situations.

• This business and this site agree not to make any excessive or misleading claims in relation to the 
products and services offered. Marketing activities should be non-discriminatory in terms of gender, age, 
race etc.

• This business and this site have appointed a green co-ordinator, who is responsible for the sustainable 
tourism related activities on site and is the point of contact for the Green Tourism Assessment and 
further communication.  
 



25 © Copyright Green Business UK/SEA LTD  www.green-tourism.com

CRITERIASELF CATERING

A.01 

COMMITMENT TO SUSTAINABILITY
The act of joining Green Tourism demonstrates a 
commitment to operating a sustainable business. This 
means meeting legal requirements related to social and 
environmental issues, having a pro-active commitment 
to improvement, avoiding risks and supporting social 
and environmental good practice. The Green Tourism 
application form highlights these elements in a CODE 
OF CONDUCT. In order for a business to join Green 
Tourism, the form must be signed by a responsible 
person authorised by the business.

A.02 

COMMITMENT TO QUALITY
By joining Green Tourism, businesses must demonstrate 
a commitment to operating in accordance with a 
recognised quality standard appropriate to their 
customers’ needs. Businesses and sites should not 
mislead potential customers, nor make false claims 
about the quality of the services that they actually deliver.

If the site is already accredited by one of the third party 
quality rating programmes endorsed by Visit Britain 
or Failte Ireland (i.e. by VisitScotland, VisitEngland, 
Visit Wales, the Northern Ireland Tourist Board, Failte 
Ireland or the AA) then proof of the current award will 
be accepted by the Green Tourism Assessor. If the 
business has not achieved a quality rating with one 
of these organisations, the site must meet the fit for 
purpose checklist outlined below. Please note: this 
additional assessment will increase the duration of the 
visit and will incur an extra charge.

A.03.01 

Oil Pollution Risk (oil in surface water run off/
protective bunds)

• i. Risk from car parks and vehicles 
This is relevant for any business where there is  
an appreciable risk of pollution of a watercourse 
from car parking, particularly due to oil and 
antifreeze spillages. 

• ii. Risk from oil storage tanks (heating and diesel)
Fuel oil tanks should have adequate containment 
capability, i.e. a secondary skin or protective bund. 
For older properties single skin tanks should carry a 
minimal risk of pollution.

• iii. Other risks 
Should any other risks be identified on site, the 
Green Tourism Assessor will highlight these and 
signpost required actions for the business to 
take.A.03.02 

Waste Containment and Disposal 

• i. General waste 
All businesses must have a collection system for solid 
waste. Where relevant, businesses should be aware 
of the packaging directive i.e. if they sell a significant 
quantity of packaged items such as bottled beers etc. 
This applies to businesses handling more than 50 
tonnes of packaging per annum, or to those with a 
turnover of more than £2 million. Further information 
is available from www.netregs.org.uk

FIT FOR PURPOSE 
CHECKLIST
• Cleanliness: Sites must meet a high degree of 

general cleanliness suitable for the services 
provided.

• State of Repair: Sites, equipment and furnishings 
should be in a good general state of repair. 
Equipment should be well maintained and be 
suitable for the services provided.

• Risk Management: Sites should ensure there 
are no obvious risks to the customer, such as 
unlocked chemical stores, openly accessible 
machinery or general dangers, hazards and 
safety threats. Consideration should be given to 
minimising risk to young children. 

• Terms and Conditions: Businesses should have a 
clear cancellation policy, payment conditions and 
customer care policy. An accessibility statement 
should be available on the website so guests are 
aware prior to booking or planning their visit.  

• Public Liability and Fire Safety: The business and 
site should have suitable public liability insurance 
and have a fire safety plan (which may be in the 
form of a fire safety self-assessment), together 
with procedures for potential emergencies. 

Appendix 2  
Minimum Standards
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• ii. Sanitary waste 
Larger businesses with public toilets are expected to 
have sanitary bins collected regularly by a licensed 
clinical waste company. This also applies to the 
provision of nappy bins in baby changing facilities.

• iii. Chemical toilet waste (holiday parks) 
Holiday parks with chemical toilet facilities should 
provide appropriate chemical waste disposal points. 

• iv. Cooking oil  
Cooking oil should be stored safely without risk to 
surface drains etc. Storage areas should be covered 
to prevent rainwater causing buckets to overflow. 
Lids may be used to prevent spillage and reduce 
risks. Cooking oil should be recycled either through 
a licensed contractor or at oil recycling points. 
Information should be provided to self-catering 
guests relating to the safe disposal of cooking oil. 
Boat hire fleets should provide customers with an 
oil caddy to collect waste cooking oil rather than 
disposing of it down sinks etc.

A.03.03 

Chemical Storage
Any chemicals used should be stored in a controlled 
area to avoid health, safety and environmental risks. 

A.03.04 

Hazardous Waste Treatment & WEEE (Waste 
Electrical & Electronic Equipment)
Businesses must store and safely dispose of (e.g. 
recycle) hazardous waste such as batteries, fluorescent 
lighting, paint, engine oil, fridges etc. 

A.03.05 

Noise, Litter and Visual Impression
Sites should make an appropriate effort to reduce 
nuisance associated with noise, litter and burning waste. 

A.04

RISK MANAGEMENT
Sites should consider how they would respond to 
emergency situations in order to ensure the adequate 
welfare of their customers and staff and to minimise risks. 

A.04.01 

Flood Prevention and Climate Change 
Adaption
There are growing risks associated with the effects 
of climate change and these can affect tourism 
businesses. Operators should work to minimise 
these risks by considering the likelihood and potential 
impacts of flooding, drought, storms etc., as well as 
other potential risks associated with climate change. 

At risk sites may have a plan or working group to 
tackle such issues. Adaption measures should be 
implemented to reduce the potential impact/damage 
and to mitigate recovery times. A.04.02 

Greenwash
There is ongoing and growing concern related to false 
claims and incorrect statements made by businesses 
and organisations across all sectors about their ‘green’ 
credentials. ‘Greenwash’ refers to the practice of 
making unsubstantiated or misleading claims about 
the environmental benefits of a product, service or 
technology. Being a Green Tourism business means 
providing a genuine and honest account of the 
progress that is being made towards sustainability. 
Our Green Tourism Assessors will verify that any 
statements made by the business, or related to the site, 
are a fair and accurate reflection of actual practices and 
achievements. 

A.05 

INVASIVE SPECIES AND HERITAGE 
PROTECTION 
Sites should be aware of the legislation related to 
invasive species and ensure that they deal appropriately 
with notifiable weeds and pests. The main species 
to be concerned about vary throughout the UK but 
include American Mink, Giant Hogweed and Japanese 
Knotweed. For further information please refer to 
http://www.nonnativespecies.org//home Further 
information is available from www.plantlife.org.uk/
campaigns/inns/ as well as from local biological 
records centres, national parks, local wildlife trusts and 
local authorities. 

Cultural and Natural Heritage Sites
No business should knowingly destroy a site of 
special heritage importance; this includes Sites of 
Special Scientific Interest (SSSI) and other heritage 
designations. If a Green Tourism Assessor identifies a 
case where such a site has been severely damaged or 
destroyed the Green Tourism Award will be revoked and 
a public statement may be issued. Wildlife laws should 
be adhered to and all staff and contractors should 
be aware of species protection legislation. This is 
particularly relevant for large sporting estates and other 
land owners, but also applies, for example, to buildings 
with bat colonies (which are partly protected) or to sites 
with resident badgers or ponds housing great crested 
newts (Triturus cristatus).    
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Appendix 3  
Green Tourism Membership 
Terms & Conditions
GOOD SUSTAINABLE BUSINESS PRACTICES 

All members of the programme should ensure they work within the 
spirit and ethos of Green Tourism; that is to endeavour to reduce 
negative environmental impacts and work towards sustainable 
business practices. 

MINIMUM STANDARDS 

Members are required to meet ALL the requirements as set out in 
the minimum standards. In some cases the award may be withheld 
until the minimum standards are completed. Any relevant issues 
related to minimum standards will be commented on in the grading 
report. Green Tourism reserves the right to suspend or expel 
members it believes are contravening any legal requirements. The 
onus is on the business to provide suitable information in order 
to comply with Green Tourism requests. For more information on 
environmental legislation relevant to tourism businesses check the 
Netregs website http://www.NETREGS.gov.uk 

BRINGING THE PROGRAMME INTO DISREPUTE 

If any business is found to have broken or undermined any of the 
overall aims and minimum requirements of Green Tourism or 
in any way to have caused significant environmental damage or 
otherwise brought the programme into disrepute, Green Tourism 
reserves the right to remove the business from the programme. 

Green Tourism reserves the right to visit any member’s premises 
if it believes there are actions that may contravene the programme 
criteria or otherwise bring the programme into disrepute. Failure to 
allow access will result in suspension from the programme and may 
lead to expulsion. In most cases such a visit will be by appointment, 
but we reserve the right to visit unannounced if we consider non-
compliance to be significant. Businesses making false, gratuitous 
or over inflated claims with regard to their Green Tourism award or 
general green operation may be subject to suspension or removal 
from the programme. 

CONTINUOUS IMPROVEMENT 

All members are expected to demonstrate that progress with regard 
to Green Tourism criteria has been made between grading visits. 
This may be through evidence related to benchmark figures or 
through practical measures relating to the criteria. 

USE OF LOGO AND BRANDING 

Conditions apply to the use of the Green Tourism brand and logo 
and these are contained within the Green Tourism Style Guide. 
Failure to comply may result in expulsion from the programme or 
even legal action. 

The Green Tourism logo and brand are only to be used by current 
members of the programme. Any members leaving Green Tourism 
must stop using the brand and logo in all marketing activities 
immediately. This includes the removal of the Green Tourism plaque 
and certificate on site, as well as the removal of the logo in all other 
marketing media. Failure to do so may result in legal action. 

MARKETING THE SCOPE OF THE AWARD 

The Green Tourism brand may only be used next to the certified 
products and may not be used in any way that could mislead 
customers. For example, where only a specific service provided 
by the portion of a business has been certified, the site should 
make clear which elements are covered by the award. Under no 
circumstances should the brand be used to imply certification of 
products that have not been assessed. Where a business holds 
different award levels for each assessed component, the relevant 
award levels must be shown clearly in such a way so as not to 
mislead customers. For example, a business with a combination of 
Gold and Silver awards should display both logos, making it clear 
to which sites each one relates (or promote all sites as a minimum 
of Silver award holders). Any breach may result in suspension or 
expulsion from the programme. 

CHANGES IN AWARD LEVEL: USE OF PLAQUE 

If a member is re-graded, whether up or down, then the original 
plaque should be returned to Green Tourism. You will receive 
the appropriate replacement plaque (assuming you achieve an 
award). If you receive a lower award level than previously, under 
no circumstances should the old grading plaque be displayed. It 
should be removed as soon as possible. Failure to do so may mean 
expulsion from the programme. 

CHANGES IN AWARD LEVEL: DIGITAL AND 
PRINTED MEDIA 

If a member is re-graded, whether up or down, then any use of the 
logo in digital format, including websites and emails, should be 
revised as soon as possible. You will receive the appropriate grading 
logo (assuming you achieve an award). If you receive a lower award 
level than previously, under no circumstances should the old grading 
logo be displayed. It should be removed as soon as possible and 
failure to do so may mean expulsion from the programme. 

With regard to printed media such as leaflets, brochures and 
business stationery, the same rules apply as for digital products. 
However, due to the longer turn-around time of printed media, 
you may use up your stock of existing materials provided that a) 
the change in award level is made clear on future print runs and b) 
digital media are immediately updated. Failure to comply may result 
in expulsion from the programme. 

USE OF GREEN TOURISM MATERIALS 

The criteria contained within remain the intellectual property of Green 
Business UK and SEA Ltd. All the material contained within this 
publication remains the intellectual property of the authors and the 
use of any information contained is subject to their approval. They 
should not be passed on to any third parties without full consultation 
and the written approval of Green Tourism. Any requests to use the 
materials should be directed to Green Business UK or SEA Ltd.




