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SELF-ASSESSMENT FORM
FOR HOTELS AND HOSTELS
2022-2026

Name of the Establishment: 



	

1. ENVIRONMENTAL MANAGEMENT


	1.1
	The management must be involved and must appoint an environmental manager from amongst the staff of the establishment. (I) 

	Yes ☐   No  ☐


	1.2
	The establishment must formulate a sustainability policy. (I)

	Yes ☐   No  ☐


	1.3
	The establishment must formulate objectives and an annual action plan for continuous improvement. (I)

	Yes ☐   No  ☐


	1.4
	All documentation concerning the Green Key must be kept and maintained in a binder ready for inspection. (I)

	Yes ☐   No  ☐


	1.5
	The establishment establishes active collaboration with relevant local stakeholders. (I) 

	Yes ☐   No  ☐


	1.6
	The establishment calculates its carbon footprint using a carbon measurement tool. (I)

	Yes ☐   No  ☐


	Sub-total
	/6

	
2. STAFF INVOLVEMENT


	2.1
	The management holds periodic meetings with the staff to brief them on issues concerning existing and new environmental initiatives. (I)

	Yes ☐   No  ☐


	2.2
	The environmental manager must participate in meetings with management for the purpose of presenting the environmental developments of the establishment. (I)

	Yes ☐   No  ☐


	2.3
	Staff members must receive yearly training on environmental and other sustainability issues. (I)

	Yes ☐   No  ☐


	2.4
	The housekeeping service must know and accept the procedures regarding change of towels and sheets. (I)

	Yes ☐   No  ☐


	2.5
	Information is displayed in the staff area to promote responsible behaviour. (I)

	Yes ☐   No  ☐


	Sub-total
	/5

	
3. GUEST INFORMATION


	3.1
	The Green Key award must be displayed in a prominent place. (I)

	Yes ☐   No  ☐


	3.2
	Information about Green Key must be visible and accessible for guests. (I)

	Yes ☐   No  ☐


	3.3
	Information about Green Key and environmental information must be available on the establishment’s website. (I)

	Yes ☐   No  ☐


	3.4
	The establishment must keep the guests informed about and involved in its environmental work and encourage guests to participate in environmental initiatives. (I)

	Yes ☐   No  ☐


	3.5
	Staff in charge of welcoming guests must be able to inform the guests about Green Key and the current environmental/sustainability initiatives of the establishment. (I)

	Yes ☐   No  ☐


	3.6
	The establishment informs and encourages guests to use sustainable transportation alternatives. (I)

	Yes ☐   No  ☐


	Sub-total
	/6

	
4. WATER


	4.1
	The total water consumption must be registered at least once a month. (I)

	Yes ☐   No  ☐


	4.2
	Newly purchased toilets have a 3/6 litres dual flush. (I)
	Yes ☐   No  ☐


	4.3
	The staff must have a system in place to regularly check for dripping taps and leaky toilets as well as leaky swimming pools. (I)

	Yes ☐   No  ☐


	4.4
	Water flow in at least 75% of the showers must not exceed 9 litres per minute. (I)

	Yes ☐   No  ☐


	4.5
	Water flow in at least 75% of the taps must not exceed 8 litres per minute. (I)

	Yes ☐   No  ☐


	4.6
	Urinals have sensors, water saving devices, or are water-free. (I)
	Yes ☐   No  ☐


	4.7
	Newly purchased cover or tunnel dishwashers do not consume more water than 3.5 litres per basket. (I)

	Yes ☐   No  ☐


	4.8
	All wastewater is treated. (I)
	Yes ☐   No  ☐


	4.9
	Newly purchased dishwashers and laundry machines are not conventional domestic appliances. (I)

	Yes ☐   No  ☐


	4.10
	A grease trap is installed. (I)
	Yes ☐   No  ☐


	Sub-total
	/10

	
5. WASHING AND CLEANING


	5.1
	There must be information in the rooms informing guests about the routine regarding the change of sheets. (I)

	Yes ☐   No  ☐


	5.2

	There must be information in the rooms informing guests about the routine regarding the change of towels. (I)

	Yes ☐   No  ☐


	5.3
	At least 75% of the chemical cleaning products for daily use have a recognised eco-label. (I)

	Yes ☐   No  ☐


	5.4
	Disinfection substances must only be used when necessary and in correspondence with the legislation on hygiene. (I)

	Yes ☐   No  ☐


	5.5
	Paper towels, facial tissues and toilet paper must be made of non-chlorine bleached paper or awarded with an eco-label. (I)

	Yes ☐   No  ☐


	Sub-total
	/5

	
6. WASTE


	6.1
	The establishment must separate waste as per national legislation but with a minimum of three categories. (I)

	Yes ☐   No  ☐


	6.2
	The separated waste must be handled separately by the local or national waste management facilities, by a private entity or by the establishment’s own facilities. (I)

	Yes ☐   No  ☐


	6.3
	Instructions on how to separate and handle waste must be readily available to the staff in an understandable and simple format. (I)

	Yes ☐   No  ☐


	6.4
	Newly purchased pumps and refrigeration plants must not use CFC or HCFC refrigerants. All equipment must always comply with national legislation on phasing out refrigerants. (I)

	Yes ☐   No  ☐


	6.5
	Single-use tableware products related to food/beverage must not be used. (I)

	Yes ☐   No  ☐


	6.6
	Hazardous solid and liquid chemicals are stored safely. (I)

	Yes ☐   No  ☐


	6.7
	Hazardous waste must be transported safely to an approved reception facility. (I)

	Yes ☐   No  ☐


	6.8
	Each bathroom has a waste bin. (I)

	Yes ☐   No  ☐


	6.9
	A maximum of five food/beverage products are in individually packaged single servings. (I)

	Yes ☐   No  ☐


	6.10
	The establishment registers the total amount of waste. (I)

	Yes ☐   No  ☐


	Sub-total
	/10

	
7. ENERGY


	7.1
	Energy use must be registered at least once a month. (I)

	Yes ☐   No  ☐


	7.2
	Heating, ventilation, and air-conditioning control systems must be in place. (I)

	Yes ☐   No  ☐


	7.3
	At least 75% of all light bulbs are energy efficient and at least 50% of all light bulbs are LED bulbs. (I)

	Yes ☐   No  ☐


	7.4
	Grease filters in the exhaust must be cleaned at least once a year. (I)

	Yes ☐   No  ☐


	7.5
	The heating, ventilation and air-conditioning system must be checked at least once a year and maintained if necessary, in order to be energy efficient at all times. (I)

	Yes ☐   No  ☐


	7.6
	Refrigerators, cold stores, heating cupboards and ovens must be equipped with intact door seals. (I)

	Yes ☐   No  ☐


	7.7
	Freezing equipment must be regularly defrosted (I)

	Yes ☐   No  ☐


	7.8
	Newly purchased mini bars must not have an energy consumption exceeding 1 kWh/day. (I)

	Yes ☐   No  ☐


	7.9
	There is a written procedure regarding energy in empty guest and meeting rooms. (I)

	Yes ☐   No  ☐


	7.10
	The establishment has set a standard temperature for cooling and heating in rooms. (I)

	Yes ☐   No  ☐


	7.11
	Newly purchased electronic devices in guest rooms are energy efficient (I)

	Yes ☐   No  ☐


	7.12
	Outside lighting is minimised and/or has automatic turn off sensors installed. (I)

	Yes ☐   No  ☐


	Sub-total
	/12

	
8. FOOD AND BEVERAGE


	8.1
	The establishment must purchase and register at least five types of food/beverage products that are organic, eco-labelled, fair-trade labelled and/or locally produced. (I)

	Yes ☐   No  ☐


	8.2
	The establishment does not buy products derived from threatened or protected species. (I)

	Yes ☐   No  ☐


	8.3
	A vegetarian/vegan alternative menu is offered in the restaurant. (I)

	Yes ☐   No  ☐


	8.4
	The establishment takes initiatives to reduce the level of food waste. (I)

	Yes ☐   No  ☐


	8.5
	Where the water quality is of an adequate standard, tap water is offered and/or promoted to guests. (I)

	Yes ☐   No  ☐


	Sub-total
	/5

	
9. INDOOR ENVIRONMENT


	9.1
	The restaurant and all public areas must be non-smoking or have areas designated for smoking. (I)

	Yes ☐   No  ☐


	9.2
	A minimum of 75% of the rooms must be non-smoking. (I)

	Yes ☐   No  ☐


	9.3
	The establishment has a personnel policy concerning smoking during working hours. (I)

	Yes ☐   No  ☐


	Sub-total
	/3

	
10. GREEN AREAS


	10.1
	Chemical pesticides and fertilisers must not be used unless there is no organic or natural equivalent. (I)

	Yes ☐   No  ☐


	10.2
	Newly purchased lawnmowers must either be electrically driven, be manually driven, or be awarded with an eco-label. (I)

	Yes ☐   No  ☐


	10.3
	Flower and garden watering procedures are in place to save water. (I)

	Yes ☐   No  ☐


	10.4
	The establishment is taking initiatives to protect and support the local biodiversity on the premises of the establishment. (I)

	Yes ☐   No  ☐


	Sub-total
	/4

	
11. CORPORATE SOCIAL RESPONSIBILITY


	11.1
	The establishment confirms that it follows all relevant international, national, and local legislation, including the areas of environment, health, safety, and labour. (I)

	Yes ☐   No  ☐


	11.2
	The establishment refrains from using/accepting child labour. (I)

	Yes ☐   No  ☐


	11.3 
	Plants and animals, as well as historical and archaeological artefacts, are not sold, traded, or displayed, except those which are permitted by law. (I)

	Yes ☐   No  ☐


	Sub-total
	/3

	
12. GREEN ACTIVITIES


	12.1
	Information about nearby parks, landscape and nature conservation areas must be available to the guests. (I)

	Yes ☐   No  ☐


	12.2
	The establishment must provide information about the nearest place to rent or borrow bicycles. (I)

	Yes ☐   No  ☐


	Sub-total
	/2

	
13. ADMINISTRATION


	13.1
	Third-party operated shops and businesses located on the premises of the establishment must be informed about Green Key and the sustainability initiatives of the establishment and be encouraged to manage their activities in the same spirit. (I)

	Yes ☐   No  ☐


	13.2
	A minimum of 75% of the purchases of printing paper, envelopes and printed material produced or ordered by the establishment is eco-labelled or produced by a company with an environmental management system. (I)

	Yes ☐   No  ☐


	13.3
	The establishment takes initiatives to reduce the use of paper at the front desk, in offices, and in guest/meeting rooms. (I) 

	Yes ☐   No  ☐


	13.4
	The establishment informs its suppliers about its sustainability commitments and strongly encourages the suppliers to follow the same sustainability commitments. (I) 

	Yes ☐   No  ☐


	Sub-total
	/4

	
RESULTS OF THE SELF-ASSESSMENT


	Total
	/75

	Percentage
	%



Note: We strongly recommend that you should have at least 75% of the imperative criteria marked as “YES”.
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