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Good Practice Guide to Waste Management for Hotels in Hong Kong
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Packaging waste...

Front Office...

Paper waste...

‘X/aé

Plastic waste...

Practical tips:

abatement work under the supervision of a registered
consultant.

Implement an operation and maintenance plan (in
consultation with a registered asbestos consultant) for
proper management of existing asbestos containing
materials not requiring disposal.

Promote waste separation at source. Sort out
recyclable items (e.g. carton boxes) from the garbage
for collection and recycling.

Return packaging materials (e.g. empty containers) to
suppliers for reuse or reuse some of them internally
where applicable (e.g. collect jute bags and reuse them
for holding mason fragments for disposal).

Use condemned cloth and linen from the Laundry as
cleaning rags or covering cloth.

Minimise the use of wrapping paper.

Print messages in concealed manner whenever
possible to eliminate the use of envelopes for sending
to guests.

Eliminate the use envelopes with welcome booklet,
fruit and gift cards, etc.

Reduce number of sets of newspapers of each type on
newspaper racks to minimum required to meet
demand.

Collect old telephone directories from guest rooms for
recycling.
Change master key cards individually when

necessary, instead of the whole lot regularly.

Collect key cards from guests while checking out, and
encode used key cards to new sequences for reuse.

Reuse plastic laundry bags as waste paper bin liners or lost and found

wrappers.

Reuse plastic/ paper bags, paper boxes and envelopes collected from
guestrooms for packing lost and found items.

Reuse empty chemical containers to made soap containers for staff use in

wash rooms.
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Reuse carton boxes for collecting waste paper and newspaper, and storing
toilet paper.

Housekeeping...

Packaging waste...

Paper waste...

Waste from other
consumables...

Q
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Promote waste separation at source. Sort out
recyclable items (e.g. PET photo-degradable plastic
bottles, aluminium cans, etc.) from the garbage for
collection and recycling.

Return packaging materials (e.g. returnable empty
glass bottles) to suppliers for reuse or reuse some of
them internally where applicable.

Reduce wastage of hotel's plastic shopping bag by
offering to guests upon request only.

Fully load plastic garbage bags to minimise
consumption.

Consider use of auto dispensers for soap, shampoo,
conditioner, bath gel, and body lotion, to replace
plastic bottles in guest rooms.

Handle and dispose empty chemical containers in
accordance with manufacturers’ instructions or
return to suppliers for reuse.

Send useless newspapers and magazines collected at
guest floors to garbage room for recycling.

Keep only a few sets of telephone directories on each
floor to offer to guests upon request.

Collect partly used toilet paper rolls from guestrooms
for use in staff wash rooms.

Minimise the consumption of paper hand towels by
providing electric hand blowers and washable cotton
hand towels for hand drying in staff toilets and staff
locker rooms.

Collect used soaps from guestrooms for staff use in
wash rooms, or sell back to soap manufacturers for
re-milling, or donate them to charity.

Reuse leftover toiletries from guestrooms.

Check and collect worn out/damaged linen from
guestrooms. Reuse condemned towels, table linens,
bed sheets and pillow cases as cleaning rags/covering
cloth in kitchens and Engineering Department. Alter
damaged blankets to baby blankets, or donate them to
charity.

Replace worn out poly-cotton blanket cover sheets by
cotton bed sheets that are more environmentally
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Laundries ...

Damaged linen...

Packaging waste and
waste from
consumables...

Q

Q

friendly.

Place hotel newsletters and notices in guest rooms to
promote green tips, and request guests to participate
in measures to reduce environmental impacts.

Wash different types of soiled garment/linen
separately. Sort and group soiled linen according to
soiled level, weight and fabric composition.

Keep heavy greased rags from Kkitchens and
Engineering Department separately in assigned linen
containers to avoid linen contamination.

Use different washing programmes and use liquid
detergent auto dispenser with correct settings as
recommended by laundry chemical supplier and
washing machine manufacturer for washing different
grading of soiled linen and fabric compositions.

Handle all garment/linen carefully to avoid
unnecessary damage.

Arrange laundry chemical supplier to test the
performance of cleaning chemicals regularly, to
ensure that the most suitable cleaning chemicals are
selected and various cleaning chemical dosages are
correct.

Check liquid detergent auto dispensers regularly to
prevent improper dosage of chemicals in washing
machines.

Minimise the consumption of paper by combining
laundry list, dry cleaning list and pressing list to one
list.

Replace plastic shirt bows by recyclable and reusable
paper shirt bows.

Collect laundry hangers for reuse.

Provide photo-degradable plastic laundry bags for
packing laundered items to guests and reuse them
whenever possible.

Use different sizes of paper shirt boxes for returning
laundered items to guests, to cater for different needs
and reuse good-conditioned covers or boxes.

Consider the use of rattan baskets and laundry mark
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Security
Department...

Kitchens...

Practical tips:

Q
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tag to replace plastic laundry bags/paper boxes for
guest laundry delivery.

Handle empty chemical containers in accordance with
manufacturers’ instructions or return them to
suppliers for reuse.

Send malfunctioning CCTVs to Engineering
Department for repair instead of disposal.

Reuse videotapes.

Store fresh food in refrigeration units until required
for use. Return excess fresh food back to the
refrigeration units immediately, to prevent spoiling.

Adopt “First-In-First-Out” principle with food and
beverage stocks and handling.

Handle cooked food properly and reuse surplus
cooked food if possible. For food that spoils easily,
cool it before storing in cold rooms.

Prepare food based on on-day bookings of restaurants,
banquet events, etc. to avoid preparing excess food.

Minimise food wastage by reusing food trimmings.
Reuse leftover food where applicable.

Reuse cooking oil until it is unacceptable for cooking.
Store useless oil in a metal can for collection and
recycling.

To prevent fresh food stored in cold rooms, freezers
and chillers from spoiling, ensure their temperatures
are maintained at preset values by monitoring the
temperatures regularly (e.g. twice a day).

For any abnormal condition found by chefs (e.g.
temperatures in cold rooms, freezers and chillers are
higher or Ilower than pre-set values), contact
Engineering Department for immediate attention.

Keep cold rooms, freezers and chillers clean and tidy
to avoid food contamination.

Store raw food and cooked food separately to avoid
cross contamination.

Reuse trimming of meat and fish for making soup, stock and sauce.

Reuse trimming of fat for making cooking oil.
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Practical tips:

Reuse unused egg yolk for deep fried pawn processing.

Reuse leftover cooked rice for making congee and fried rice.

Reuse the top and bottom parts of baked cakes for making desserts.
Reuse fruits from guestrooms and kitchens for making desserts.
Reuse chocolate from display purpose for making another display.

Reuse leftover bread from buffet tables for serving staff, making bread
crumbs or dessert, or donate it to charity.

Reuse unused cooked meat (e.g. bones of prime ribs) for making sauce.

Reuse good-conditioned butter from guest tables and buffet tables as
cooking oil.

Reuse leftover cheese from buffet tables for making cheese sauce.

Reuse leftover raw and clean seafood (e.g. salmon, tuna and oyster) from
buffet tables for making hot appetisers.

Reuse leftover cooked prawn and beef from salad bar for making cold
appetisers.

Reuse leftover baked potatoes for making corned beef hash.

Reuse leftover pancake mix for preparing breakfasts next day.

Packaging waste... () Promote waste separation at source. Sort out
recyclable items (e.g. carton boxes, paper egg
containers, plastic bottles, etc.) from the garbage for
collection and recycling.

Return packaging materials to suppliers for reuse or
reuse some of them internally where applicable.

Waste from other
consumables...

Replace non-reusable items by reusable substitutes.

Use environmentally friendly/ reusable food
decoration whenever possible.

Return broken wutensils (or equipment to the
Engineering Department for repair.

o 0O 0O 0 O

Use condemned cloth and linen from the Laundry for
general cleaning and hand drying.

F&B Outlets... (Restaurants, Staff Canteen, Room Service, Bar &
Lounge)

Food waste from O Avoid serving portion jams and butter on guest tables.

buffet tables... Serve jams in washable jam jars and butter in bowls

at buffet tables and refill when necessary.

O Avoid serving bread baskets on guest tables to
minimise wastage of bread. Serve bread at buffet
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tables for guest selection and refill when necessary.

Reuse coffee surplus for making iced coffee. Brew
coffee by portion during non-busy hours to reduce
wastage.

In staff canteen, serve food to staff in buffet style so
that staff can choose the amount and type of food
preferred, to minimise food wastage.

L serve all food based on “First-In-First-Out” principle
to avoid food wastage.

O Handle all food carefully to avoid wastage.

Practical tips:

Replace disposable wooden frames by reusable metal frames for holding
barbecue sucking pigs.

Replace paper cake boards by reusable plastic cake boards.

Replace grease proof paper by reusable and non-stick baking tray for baking
cake.

Replace plastic wrap by reusable containers with lids.
Replace disposable wooden skewers by reusable stainless steel skewers.

Replace wooden chopping board by plastic chopping board which is more
durable.

Use Styrofoam for making wedding dummy cake which can be reused.

Food waste from L Collect unopened packed butter for reissue.

guest tables... ) ]
Q) serve coffee cream/ milk according to number of

guests at table. Collect good-conditioned coffee cream
surplus/ milk for reuse or send it to kitchens for
cooking.

Serve sauces (e.g. soya sauce and chilli sauce) to
guests upon request, to minimise food wastage and
disposal of empty containers.

Serve drinking water to guests only upon request.

Place tent cards on guest tables to encourage guests
to save resources.

Food waste from L collect unopened jam, butter and good-conditioned
room service... fruits from guest rooms for reuse.

O serve drinking water to guests only upon request.
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Waste from other L Pour boiled water into chafing dishes to shorten the

consumables... pre-heat time and use chafing sets with lower stand to
minimise the consumption of canned fuel and
disposal of empty fuel cans.

a Replace real flowers and trees by reusable artificial
flowers and trees for decoration whenever possible.
When real flowers are needed, purchase correct
quantities and keep them in a cooler after use to
prolong their life.

(| Open chopstick paper packs for guests and keep
good-conditioned ones for reuse.

U Delete the use of paper coaster when placemat or
table linen is set on guest tables.

0 Reuse doyley paper whenever possible. Delete the use
of doyley paper while serving butter, jam and bread.

(| Keep menu inserts and menu covers tidy and clean to
avoid wastage.

L Revise menu from multi-pages to one page where
applicable and laminate it to reduce the possibility of
damage.

a Replace paper napkins by washable and reusable
linen napkins.

U Eliminate the use of paper napkin in staff canteen.

L Handle all linen and uniforms properly and carefully
to reduce wastage.

L Do not use table napkins for general cleaning.

L Use condemned cloth and linen from the Laundry for
general cleaning.

U serve matches to guests upon request.

L Handle all tableware carefully to minimise breakage.

U collect used plastic stirrers and cocktail picks, wash

good-conditioned ones for reuse.

U

Packaging waste...

Promote waste separation at source. Sort out
recyclable items (e.g. carton boxes, aluminium cans,
etc.) from the garbage for collection and recycling.

U Return packaging materials to suppliers for reuse (e.g.
returnable glass bottles) or reuse some of them
internally where applicable.

O In Room Service Section, use reusable bowls for
serving fruit to room guests. Delete the use of rattan
basket, ribbon and cellophane paper.

L use electric heaters for hot pot to minimise the
disposal of empty gas container and improve hygiene.
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Stewarding

Department...
Broken dishes and L Arrange same type of dishes in the same rack for
glasses... machine washing, to reduce the possibility of

generating broken dishes and glasses.
U Handle all tableware carefully to minimise breakage.

L) Monitor the number of broken tableware generated by
each F&B outlet each month. Outlets with high
breakage rate should take appropriate action (e.g.
staff briefing) to minimise the breakage rate.

Packaging waste and [ Handle empty chemical containers in accordance with
other consumables... manufacturers’ instructions or return them to
suppliers for reuse.

Return packaging materials (e.g. empty containers) to
suppliers for reuse or reuse some of them internally
where applicable.

Use condemned cloth and linen from the Laundry for
general cleaning and hand drying.

Fully load plastic garbage bags to minimise
consumption and reuse good-conditioned ones.

Collect all garbage from all departments/sections.
Sort out recyclable items from unsorted garbage in
garbage room for recycling.

Reduce the volume of garbage and recyclable waste by
compacting, to save space in garbage room.

Arrange recycling companies to collect recyclable
items (waste paper, newspaper, carton box,
aluminium can and cooking oil) regularly and keep
relevant records.
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