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8 ways to save money and the planet
The Low Harm Hedonism Initiative Implementation Guide


This handbook includes practical and easy to implement measures that make hotels more environmentally sustainable while also reducing operating costs and maintaining guest satisfaction.


Maintain guest satisfaction
Implement with ease
Save money
Create a competitive advantage
Increase proﬁtability
Protect the environment


Connect with us!
Twitter: #LowHarmHedonism
Web: https://business.uq.edu.au/research/low-harm-hedonism/partner Email: s.dolnicar@uq.edu.au
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 	Room cleaning upon request
Change the hotel’s standard procedure from cleaning rooms daily to cleaning rooms upon request at no additional cost. Inform guests about the cleaning procedure in the hotel during check-in. The communication method for this
solution is key to not upset guests. Below are two communication options that we tested in a survey study. People who took part in the study were most happy with these communication styles. 
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What do I need to do?

1. Decide on a date you want to make the change to upon-request room
cleans. Give enough time to communicate the change with your cleaning and reception staff.
2. Print copies of one of the above signs for each of your hotel rooms and a
larger copy to be presented at reception. It is important to use this exact wording as that is what research shows to be effective, however feel free to use your own hotel colours and/or branding.
3. Inform reception staff to communicate to guests the room cleaning procedure on check-in. Reception staff should communicate the change using the sign.
4. Place the signs at reception and in the hotel rooms the morning of the changeover.
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Giving guests room cleaning optionsChange the hotel’s standard procedure from automatically cleaning rooms daily to giving customers multiple options to make them feel like they are in control of their room cleaning.
Communicating these options in a way that does not annoy your guests is key! Below are two communication options that we tested in a survey study. People who took part in the
survey were not annoyed by these communication styles. 





 









What do I need to do?

1. Decide on a date you want to make the change to your room cleaning procedure. Give enough time to communicate the change with your cleaning and reception staff.
2. If you choose to offer a raffle: decide what your prize will be. You can also include an alternative prize e.g., a hamper instead of a free meal and drink.
3. Print many copies of one of the above leaflets.
4. It is important to use this exact wording as that is what research shows to be effective, however feel free to use your own hotel colours and/or branding.
5. Inform reception staff how to communicate to guests the room cleaning procedure on check-in. They must ask every guest to fill out their cleaning preferences and record these for cleaning staff. Inform cleaning staff of the new changes to procedures.
6. For the raffle condition: reception staff should give every guest who chooses an option other than daily room cleaning a raffle ticket. There should be space on the raffle ticket for a name and contact number.
7. Place leaflets at reception for the check-in staff.
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Increasing towel reuse
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Description automatically generated, Picture]This measure is simple and can potentially increase the number of guests reusing their towels and therefore decreasing your laundry bill. All you need is a fresh towel and
enough printed signs for each room. Below are the messages that were most promising from our survey study. An initial small field sample shows that this simple measure might increase towel reuse by ~10-15%. 



What do I need to do?

1. Decide which sign you want to use. The “chance to win” option is most promising but will require more staff time.
2. Print copies of one of the above signs for each of your hotel rooms and a larger copy to display at reception. 
3. It is important to use this exact wording as that is what research shows to be effective, however feel free to use your own hotel colours and/or branding.
4. Place one sign in each hotel room and a larger one at the reception desk.
5. Get a fresh white towel and create your own Terri to display at reception near the larger sign. Towel folding instructions:
https://www.youtube.com/watch?v=JTZCf9r4bjc
6. Chance to win message only: Inform cleaning staff to leave raffle tickets in the bathroom when they do not change over the towels. There should be space for a name and contact number on the raffle ticket. Inform reception staff to communicate to guests about the raffle on check in. Guests can place their raffle tickets in a bowl at reception for their chance to win their own Terri (e.g., weekly draw).
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Switching to shampoo dispensersA simple way to reduce product and operating costs in the areas of water, labour and plastic waste is by replacing individual amenities in small plastic bottles or wrappers with refillable dispensers in guest bathrooms. These can be both in the shower or sink
areas, and the cost associated with the replacement and new refilling labour from staff can be offset in just over a year of operation. Research shows this measure has the
potential to save a typical 300 room property $10,500 a year. 
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What do I need to do?


1. Decide which style of dispenser best suits the brand, budget, and needs of guests and order the appropriate models.
2. Install the dispensers and communicate to staff that certain toiletries will only be available to guests via these dispensers.
3. Retain some less common single-use toiletries for instances where guests request them to protect from any negative guest experience.


References: Green Suites. (2020). Hotel amenities - Switch to dispensers and save with EcoCents. https://www.greensuites.com/switching-to-hotel-amenity-dispensers-is-good-business-in-a- pandemic/.
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Reducing aircon and heater use
This measure is simple and can potentially prompt guests to set their air-conditioner or heater to the optimal temperature which will save on hotel energy costs. All you need is to find out what the optimal temperature is for your hotel area and season and enough printed signs for each room. Below is the message that was proven
effective in a field study by Idahosa & Akotey (2021). This solution uses peer influence to prompt people to set their air-conditioner at the optimal temperature. You will
need to alter the temperature based on your climate and season.
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What do I need to do?

1. Research what the optimal temperature is in your climate and season. A good starting point for summer and winter is here: https://tinyurl.com/2rxuzaey
2. You might need to create two sets of signs, one for the winter season and one for the summer season.
3. It is important to use this exact wording as that is what research shows to be effective, however feel free to use your own hotel colours and/or branding.
4. Print enough copies of the sign and laminate them.
5. Place one of these signs in every room. These signs are best placed near the temperature controls in the room using blu-tack or similar.
6. Change signs when the season changes if the optimal temperature setting for summer and winter is different in your area.


Reference: Idahosa & Akotey (2021) A social constructionist approach to managing HVAC energy consumption using social norms–A randomised field experiment. Energy Policy, 154, 112293.
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Smaller plates for less waste

Large plates tempt patrons to take more food from the buffet than they can eat. A simple way to reduce plate waste is to replace large plates with slightly smaller
plates which are still big enough for patrons to take a reasonable amount of food. The savings associated with the reduced food waste outweigh the cost of purchasing new plates. The smaller plate size does not prevent patrons from going back to the buffet multiple times. Research shows that changing plate size from
24cm to 21cm can decrease buffet plate waste by 21%.



















What do I need to do?
1. Determine the current standard plate size available at your hotel buffet during mealtimes.
2. Decide how much of a reduction in size is acceptable, the research suggests 3cm is enough to make a considerable difference in plate waste reduction.
3. Order the smaller plates from your provider, and simply replace them at all the buffet meal offerings at the property – breakfast, lunch, dinner,
etc.


Reference: Kallbekken, S., & Sælen, H. (2013). ‘Nudging’hotel guests to reduce food waste as a win–win environmental measure. Economics Letters, 119(3), 325-327.
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Tables signs for less food waste
Place a sign inviting guests to visit the buffet as often as they like at the start of the buffet. This removes any ambiguity over how the buffet works. By encouraging guests to visit the buffet as many times as they like, you remove the pressure to overfill the
plate when they go to the buffet to serve themselves for the first time. Research shows this measure reduces plate waste by 21%.
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What do I need to do?

1. Create a sign that uses the above text.
2. It is important to use this exact wording as that is what research shows to be effective, however feel free to u4se your own hotel colours and/or
branding.
3. Print copies of the signs for various points at each of your hotel buffets and a larger copy to display at the beginning of the buffet.
4. Place a sign on each table at your buffet.
5. Place the signs within the buffet at various sections and courses (starters, mains, desserts) to ensure all guests understand that it is socially acceptable to revisit each section multiple times.
6. Inform buffet staff about the measure.

Reference: Kallbekken, S., & Sælen, H. (2013). ‘Nudging’hotel guests to reduce food waste as a win–win environmental measure. Economics Letters, 119(3), 325-327.
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Reducing food prep waste
A simple way of reducing the amount of food preparation waste generated is to
replace large, concealed food waste bins with small, transparent bins in the kitchen. The small bins make kitchen staff more aware of what they are disposing of. If they throw away too much food, they are "punished" by having to go and empty the bin more frequently. Research shows this measure reduces kitchen prep waste by 73% and for every dollar invested, $7 are saved in operating costs on average.


What do I need to do?
1. Order smaller, transparent bins or containers to act as bins to replace the current food waste bins available in the kitch4ens.
2. Ensure the bins are labelled to display the volume of waste that is currently in the
bin or the maximum fill level of the bin.
3. Place the bins in each operation area of the kitchen to ensure easy access and minimise disruptions to current workflows of kitchen staff.
4. Communicate with kitchen staff about the new bins and encourage them to look inside before emptying them and identify various ingredients and products that are prone to wastage.


Reference: Chawla, G., Lugosi, P., & Hawkins, R. (2020). Evaluating materiality in food waste reduction interventions. Annals of Tourism Research Empirical Insights, 1(1), 100002.
Reference: Champions 12.3. (2019). The Business Case for Reducing Food Loss and Waste: Restaurants. Retrieved from https://champions123.org/publication/business-case-reducing-food-loss-andwaste-restaurants
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For their comfort, most guests

prefer to tell us on which days

they want their room cleaned.
We, therefore, offer

free room cleans upon request.
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At our hotel, you control on
which days we clean your room.
We, therefore, offer

free room cleans upon request.
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Please notify the
reception to book room
cleaning.
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Hi, | am Terri Towel.
Each day you choose to
reuse me gets you a raffle
ticket for a chance to win
your own, brand-new
Terri Towel.

Please reuse me.

You can request a new towel by leaving your towel on the floor.
Please put your towel on the rail to reuse it.
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Hi, | am Terri Towel.
It takes no effort to put
me on the rail.
Doing this ensures that |
don’t get unnecessarily
washed every day.

Please reuse me.

You can request a new towel by leaving your towel on the floor.
Please put your towel on the rail to reuse it.





image13.png




image14.png




image15.png
™ e Ve

# > g 3 o
*’he majority c*el
} guests find 20 °C to be
a comfortable room

thermostat setting in
this climate and season

£ & ey ©-





image16.png




image17.jpeg




image18.png




image19.jpeg




image20.png
Welcome back!
Again! And again!

Visit our buffet many
times. That's better

than taking a lot at
once.





image21.png




image22.jpeg




image23.png




image24.jpeg




image25.png




image26.jpeg




image27.png




image28.jpeg




image1.jpeg
THE UNIVERSITY
OF QUEENSLAND
AUSTRALIA

CREATE CHANGE





image2.png
2 il

Protect the environment Increase profitibility Create a competitive

:f') 5: O@
\/—

Save money Implement with ease Maintain guest satisfaction




image3.png
2 il

Protect the environment Increase profitibility Create a competitive

:f') 5: O@
\/—

Save money Implement with ease Maintain guest satisfaction




