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PATHWAY TO ZERO PEOPLE
Recommendation REST GOOD BETTER BEST

High carbon impact Medium carbon impact Low carbon impact

https://zerocarbonservices.world/analytics.php
https://zerocarbonservices.world/analytics.php
https://www.toogoodtogo.com/en-gb
https://www.toogoodtogo.com/en-gb
https://fareshare.org.uk/
https://guardiansofgrub.com/
http://www.linney.com/services


PATHWAY TO ZERO PLACE
Recommendation REST GOOD BETTER BEST

(Energy, Water & Property)

(Energy, Water & Property)

(Energy, Water & Property)

(Energy, Water & Property)

(Energy, Water & Property)

High carbon impact Medium carbon impact Low carbon impact

http://www.squeaky.energy/
https://clear-world.co.uk/
https://clear-world.co.uk/
http://www.truemfg.com/parts-landing-page
http://www.olleco.co.uk/


PATHWAY TO ZERO PRODUCT
Recommendation REST GOOD BETTER BEST

Waste segregation for 
  recycling 

(Waste)

15. Waste 
management and 

Recycling

  Are you actively sorting and recycling your 
waste? Simpler Recycling Legislation

The primary goal is to reduce and      
  reuse before considering recycling. Through waste 

sorting, you can pinpoint chances to  
  minimize waste and find ways to reuse items. 

Consider reducing the frequency of waste 
  collection services to save on both carbon emissions 

and costs. 

Embrace a Carbon Friendly 
  Menu

(Food, Beverage & Packaging)

3. Procurement 
and Supplier 

Diversity 

Start by introducing a few plant-based or 
vegetarian dishes that use ingredients with a 

lower carbon footprint  

MEAT – it’s expensive and produces a lot of carbon! 
Reduce the number of meat  

  dishes.

Work on menu design to emphasise low-carbon 
ingredients.

Food portion sizes
(Food, Beverage & Packaging)

15. Waste 
management and 

Recycling

Do you have food returning to your kitchen 
uneaten? If so it’s time to look at portion size. 

For ideas on reducing food waste visit Guardians of 
Grub  for free training 

Do some ‘plate tracking and adjust your portion sizes 
accordingly. 

 It will reduce emissions and save costs across 
produce, energy and labour.

Source locally and seasonally
(Food, Beverage & Packaging)

9. Sustainability 
and 

Environmental 
Impact

Revolution’s latest move will save over half a 
million passionfruit per 

  year and reduce the bar group’s carbon 
footprint by more than 100 tons of CO2. 

  Revolution Bars Sustainable Pornstar Martini.

Work with your supplier to find local alternatives 
and introduce a locally sourced menu. 

Add seasonal menu features, incorporate seasonal 
dishes that highlight local available ingredients. 

Reduce water temp in laundry,  
  line dry linens and reuse 

  Linen/towels
(Energy, Water & Property)

12. Energy
Reduce the temperature of the washes you are 

doing to 30-40 degrees.  

Reduce the number of washes you are doing. 
Washing machines and tumble dryers are massive 

consumers of energy.
Set up a line to dry linens outside. 

A linen and towel reuse program will encourage guests 
to participate in sustainable   

  practices by reusing towels and linens during their 
stay.

Change your packaging
(Food, Beverage & Packaging)

15. Waste 
management and 

Recycling

Replace all single-use plastic. Ensure your takeaway packaging is lightweight, 
sustainable, easily recyclable or 

 home compostable. 

Ask your suppliers to do the same. Riverford 
Thoughtful 
 Packaging. 

High carbon impact Medium carbon impact Low carbon impact

https://www.gov.uk/government/news/simpler-recycling-collections-and-tougher-regulation-to-reform-waste-system
https://guardiansofgrub.com/
https://guardiansofgrub.com/
https://www.revolution-bars.co.uk/blog/the-iconic-pornstar-martini/
https://www.riverford.co.uk/ethics-and-ethos/thoughtful-packaging
https://www.riverford.co.uk/ethics-and-ethos/thoughtful-packaging


PATHWAY TO ZERO 
HIGHEST EMISSION AREAS
Emission Source GHG 

Category
Functional Area & 

Category Recommendations 

Offer products only on request, or use 
refillable dispensers for soap/shampoo

 Reduces waste and manufacturing 
emissions

Cuts reorder costs and waste disposal fees

Switch to concentrated, refillable, or eco-
certified cleaning solutions

 Reduces packaging, transport emissions, 
and chemical impact

 Typically cheaper per use and reduces waste 
costs

Reduce red meat options on menus and 
offer more plant-based alternatives

 Beef and lamb have high carbon footprints; 
reducing their use cuts emissions 

significantly.

Introduce “climate-friendly” dish labels on 
menus to highlight lower-emission choices

 Nudges guests toward plant-based or lower-
impact meals without removing red meat 

entirely
 Maintains customer choice while reducing 

demand for high-emission ingredients
Source poultry locally and from certified 

sustainable farms
 Reduces transport emissions and 

encourages more sustainable farming 
practices.

Review portion sizes and cut food waste 
 Prevents over-serving and reduces emissions 

tied to over-purchasing and waste disposal
 Lowers food costs by aligning purchases with 

true demand
Insulate hot water pipes and tanks to reduce 

heat loss
 Cuts down the energy needed to maintain 

water temperature.

Install smart thermostats and optimise boiler 
settings

 Improves efficiency of heating systems and 
reduces unnecessary gas use.



HOTEL HEATING AND 
COOLING
AIR CON

TOWEL HEATERS 

CORRIDOR HEATING 

RADIATORS (GAS, ELECTRIC & OIL) 

OTHER CONTROLS

OTHER FOH ENERGY 



SUPPLIERS TO KNOW

http://Circular11
http://Squeaky:%20the%20leading%20marketplace%20for%20clean%20energy
https://replacer.com/


ZERO CARBON FORUM

https://youtu.be/HWHddTOcjSs
mailto:support@zerocarbonforum.com
https://zerocarbonforum.com/
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