GREEN KEY

AN ECO-CERTIFICATE FOR
TOURISM ESTABLISHMENTS









AUDIT REPORT FORM
FOR RESTAURANTS

Name of establishment:

Date of audit: 

Name of auditor: 


For each criterion, please indicate the status of compliance: Yes, No or N/A (non-applicable). Please use the comments field for any additional information you would like to share. Information about the exact requirements to prove compliance with the criteria can be found in the explanatory notes.

	

1. ENVIRONMENTAL MANAGEMENT


	1
	Criteria
	Validated
	Comments

	1.1
	The management must be involved and must appoint an environmental manager from amongst the staff of the establishment. (I) 
	☐ Yes     
☐ No  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

	1.7
	The establishment sets a concrete target to reduce its carbon footprint. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	1.8
	The establishment is verified carbon neutral in line with scope 1 and 2 of the Greenhouse Gas Protocol Standard. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	1.9
	The establishment offers its guests a possibility to compensate for their emissions through a carbon scheme. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	Overall Comment:



	Best Practice:



	Recommendations:



	
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  
☐ N/A
	

	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  
☐ N/A
	

	2.3
	Staff members must receive yearly training on environmental and other sustainability issues. (I)
	☐ Yes      ☐ No  
☐ N/A
	

	2.4
	Information is displayed in the staff area to promote responsible behaviour. (I)
	☐ Yes      ☐ No  
☐ N/A
	

	2.5
	The establishment provides its staff with the opportunity to evaluate its environmental and/or socio-cultural performance. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	Overall Comment:



	Best Practice:



	Recommendations:



	

3. GUEST INFORMATION



	3.1
	The Green Key certificate must be displayed in a prominent place. (I)
	☐ Yes      ☐ No  
☐ N/A
	

	3.2
	Information about Green Key must be visible and accessible for guests. (I)
	☐ Yes      ☐ No  
☐ N/A
	

	3.3
	Information about Green Key and environmental information must be available on the establishment’s website. (I)
	☐ Yes      ☐ No  
☐ N/A
	

	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  
☐ N/A
	

	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  
☐ N/A
	

	3.6
	The establishment informs and encourages guests to use sustainable transportation alternatives. (I)
	☐ Yes      ☐ No  
☐ N/A
	

	3.7
	The establishment provides its guests with the opportunity to evaluate its performance, including the sustainability performance. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	Overall Comment:



	Best Practice:



	Recommendations:



	
4. WATER


	4.1
	The total water consumption must be registered at least once a month. (I)
	☐ Yes      ☐ No  
☐ N/A
	

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

	4.3
	The staff must have a system in place to regularly check for dripping taps and leaky toilets. (I)
	☐ Yes      ☐ No  
☐ N/A
	

	4.4
	Water flow in at least 75% of the taps must not exceed 8 litres per minute. (I)
	☐ Yes      ☐ No  
☐ N/A
	

	4.5
	Urinals have sensors, water saving devices, or are water-free. (I)
	☐ Yes      ☐ No  
☐ N/A
	

	4.6
	Newly purchased cover or tunnel dishwashers do not consume more water than 3.5 litres per basket. (I)
	☐ Yes      ☐ No  
☐ N/A
	

	4.7
	All wastewater is treated. (I)
	☐ Yes      ☐ No  
☐ N/A
	

	4.8
	Newly purchased dishwashers and laundry machines are not conventional domestic appliances. (I)
	☐ Yes      ☐ No  
☐ N/A
	

	4.9
	A grease trap is installed. (I)
	☐ Yes      ☐ No  
☐ N/A
	

	4.10
	Separate water meters are installed in areas with a high degree of water consumption. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	4.11
	Water flow in at least 75% of taps must not exceed 5 litres per minute. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	4.12
	Wastewater is treated and reused onsite. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	4.13
	Rainwater is collected and used for suitable purposes. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	4.14
	The establishment ensures that a water risk assessment is carried out and recommendations from the assessment are taken into consideration. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	Overall Comment:



	Best Practice:



	Recommendations:



	
5. WASHING AND CLEANING


	5.1
	At least 75% of the chemical cleaning products for daily use have a recognised eco-label. (I)

	☐ Yes      ☐ No  
☐ N/A
	

	5.2
	Disinfection substances must only be used when necessary and in correspondence with the legislation on hygiene. (I)

	☐ Yes      ☐ No  
☐ N/A
	

	5.3
	Paper towels, facial tissues and toilet paper must be made of non-chlorine bleached paper or awarded with an eco-label. (I)

	☐ Yes      ☐ No  
☐ N/A
	

	5.4
	The establishment uses eco-labelled dishwashing detergents. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	5.5
	The establishment uses eco-labelled laundry detergents. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	5.6
	Concentrated chemical cleaning products and dosing systems are used for daily cleaning. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	5.7
	Fibre cloth made of natural fibres is used for cleaning. (G)


	☐ Yes      ☐ No  
☐ N/A
	

	5.8
	Chemical-free cleaning and disinfection methods are used. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	5.9
	The establishment does not use fragrance spray and perfume in connection with washing and cleaning. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	Overall Comment:



	Best Practice:



	Recommendations:



	
6. WASTE


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

	☐ Yes      ☐ No  
☐ N/A
	

	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  
☐ N/A
	

	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  
☐ N/A
	

	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  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

	6.8
	Each bathroom has a waste bin. (I)

	☐ Yes      ☐ No  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	



	6.10
	Toiletries such as soap, shampoo and shower gel are provided in dispensers. (I)

	☐ Yes      ☐ No  
☐ N/A
	

	6.11
	The establishment registers the total amount of waste. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	6.12
	At least five types of products are delivered in reusable packaging that is returned to the supplier. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	6.13
	The establishment has a waste plan in place to reduce and/or reuse waste. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	6.14
	Guests and staff are able to separate waste into categories that can be handled by the waste management facilities. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	6.15
	At least 75% of the soap, shower gel and shampoo have a nationally or internationally recognised eco-label. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	6.16
	At least five purchased products are either not packaged in plastic or packaged in plastic containing at least 50% recycled plastic. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	6.17
	Organic waste is composted or used for other purposes. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	Overall Comment:



	Best Practice:



	Recommendations:



	
7. ENERGY


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

	☐ Yes      ☐ No  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

	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  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

	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  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

	7.7
	Freezing equipment must be regularly defrosted (I)

	☐ Yes      ☐ No  
☐ N/A
	

	7.8
	The establishment has set a standard temperature for cooling and heating in rooms. (I)

	☐ Yes      ☐ No  
☐ N/A
	

	7.9
	Outside lighting is minimised and/or has automatic turn off sensors installed. (I)

	☐ Yes      ☐ No  
☐ N/A
	

	7.10
	The establishment uses or purchases at least 50% renewable and/or eco-labelled electricity. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	7.11
	The establishment uses or purchases 100% renewable and/or eco-labelled electricity. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	7.12
	The establishment does not use fossil fuels for the heating/cooling of the establishment. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	7.13
	At least 75% of all windows are energy efficient at a higher standard than the national/local regulation. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	7.14
	Newly purchased electric devices in the establishment are energy efficient. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	7.15
	An external energy audit is carried out at least once every five years. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	7.16
	At least 75% of the lighting in public areas and staff areas has motion detectors or is reduced when people are not present. (G) 

	☐ Yes      ☐ No  
☐ N/A
	

	7.17
	Separate electricity and gas meters are installed at strategically important places for energy monitoring. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	7.18
	Air-conditioning, ventilation, and heating automatically switch off in at least 75% of the rooms when windows and doors are open. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	7.19
	A heat recovery system for e.g. refrigeration systems, ventilators, swimming pools or sanitary wastewater is installed. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	7.20
	The establishment offers access to charge electric vehicles. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	7.21
	The kitchen hoods are equipped with supply/extract infrared fan controls. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	7.22
	The establishment does not use or only uses environmentally friendly outdoor heating or air-conditioning appliances. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	7.23
	If the establishment is not connected to the electrical grid, it generates electricity with energy efficient generators. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	Overall Comment:



	Best Practice:



	Recommendations:



	
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  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

	8.6
	The establishment registers the amount of food waste. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	8.7
	The establishment indicates on the menu or in the buffet the products that are organic, eco-labelled, fair-trade labelled and/or locally produced. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	8.8
	At least 25% of the main dishes in the establishment are vegetarian. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	8.9
	The establishment offers a vegan main dish. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	8.10
	At least 50% of all food/beverage products used in the establishment are organic, eco-labelled, fair-trade labelled and/or locally produced. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	8.11
	The establishment only purchases meat and seafood products that are certified with a sustainability label. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	Overall Comment:



	Best Practice:



	Recommendations:



	
9. INDOOR ENVIRONMENT


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

	☐ Yes      ☐ No  
☐ N/A
	

	9.2
	The establishment has a personnel policy concerning smoking during working hours. (I)

	☐ Yes      ☐ No  
☐ N/A
	

	9.3
	Indoor air quality in the establishment is regularly monitored. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	9.4
	Environmentally friendly materials are used for refurbishments or construction works that started and/or were completed in the past 12 months. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	9.5
	Authentic elements of the local culture are considered in the operation and in connection with refurbishments or construction works. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	Overall Comment:




	Best Practice:




	Recommendations:



	
10. GREEN AREAS


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

	☐ Yes      ☐ No  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

	10.5
	The establishment only purchases native species of flora and fauna and actively eradicates invasive alien species from its premises. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	10.6
	The establishment has a fruit, herb, or vegetable garden on/near its premises. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	Overall Comment:



	Best Practice:



	Recommendations:



	
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  
☐ N/A
	

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

	☐ Yes      ☐ No  
☐ N/A
	

	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  
☐ N/A
	

	11.4
	The establishment provides access for people with additional needs. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	11.5
	The establishment is equitable in hiring women and local minorities, including in management positions. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	11.6
	The establishment actively supports at least two environmental or social community development activities. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	11.7
	The establishment offers the means for local small entrepreneurs to develop and sell sustainable products that are based on the area’s nature, history, and culture. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	11.8
	The establishment does not offer entertainment which involves domesticated or wild animals. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	11.9
	If the establishment keeps animals on its premises, animal welfare guidelines must be followed. (G) 

	☐ Yes      ☐ No  
☐ N/A
	

	11.10
	The establishment formulates a sustainable purchasing policy. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	11.11
	Material/supplies that are no longer used are collected and donated to charitable organisations. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	Overall Comment:




	Best Practice:



	Recommendations:



	
12. GREEN ACTIVITIES


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

	☐ Yes      ☐ No  
☐ N/A
	

	12.2
	The establishment promotes responsible tourist behaviour in the destination. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	12.3
	The establishment provides awareness raising activities for its guests focused on sustainable development, the environment and nature within the premises or the local community. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	Overall Comment:



	Best Practice:



	Recommendations:



	
13. ADMINISTRATION


	13.1
	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  
☐ N/A
	

	13.2
	The establishment informs its suppliers about its sustainability commitments and strongly encourages the suppliers to follow the same sustainability commitments. (I) 
	☐ Yes      ☐ No  
☐ N/A
	

	13.3
	The establishment ensures that at least 75% of the suppliers used are eco-certified, have a written environmental policy and/or are committed to sustainable development. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	13.4
	If the laundry service is outsourced to an external company, this company is located within 100 km from the establishment. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	13.5
	At least 75% of the newly purchased durables have an eco-label or must be produced by a company with an environmental management system. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	13.6
	The establishment refurbishes or upcycles own durables or purchases second-hand durables. (G)
	
	☐ Yes      ☐ No  
☐ N/A
	

	13.7
	The establishment uses environmentally friendly motorised vehicles. (G)
	☐ Yes      ☐ No  
☐ N/A
	

	13.8
	Vehicles entering the establishment are not idling for more than two minutes. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	13.9
	The use of environmentally friendly means of transportation by the staff is encouraged. (G)

	☐ Yes      ☐ No  
☐ N/A
	

	Overall Comment:



	Best Practice:



	Recommendations:








VISUAL INSPECTION

Validation: Possible answers “Yes”, “No”, “N/A” (not applicable) “N/O” (not observed; only to be used in exceptional cases when it was not possible to inspect a criterion visually). Please use the comment field to report on further observations.

	ENTRANCE AREA
	Validated
	Comments

	Green Key plaque displayed (criterion 3.1)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O 
	

	Green Key certificate displayed (criterion 3.1)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Information about Green Key displayed (criterion 3.2)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Information about sustainability initiatives and activities of the establishment provided (criterion 3.4)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Staff is able to explain to guests about Green Key and the main sustainability initiatives of the establishment (criterion 3.5)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Information about sustainable transportation (criterion 3.6)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Energy-efficient light bulbs (criterion 7.3)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Access for people with additional needs provided (criterion 11.4)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Information about nearby parks, landscape and nature conservation areas is available (criterion 12.1)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Guidelines for responsible behaviour in the destination and/or information about sustainable activities are provided (criterion 12.2)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	There are initiatives in place to reduce the use of paper (criterion 13.3)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	FRONT OF HOUSE (incl. dining area, corridors, lounges etc.)

	Validated
	Comments

	Information about Green Key displayed (criterion 3.2)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Information about sustainability initiatives and activities of the establishment provided (criterion 3.4)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Staff is able to explain to guests about Green Key and the main sustainability initiatives of the establishment (criterion 3.5)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	No single-use tableware items used (e.g. plates, cups, glasses, spoons, coffee stirrers, straws, cutlery etc.) (criterion 6.5)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	A maximum of 5 food/beverage items are individually packaged (e.g. sugar, salt/pepper, butter, jam, honey, yoghurt etc.) (criterion 6.9)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Separated recycling bins with clear instructions available (criterion 6.14)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Energy-efficient light bulbs (criterion 7.3)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Adequate room temperature set (criterion 7.8)
· (If outside temperature >22°C/72°F, then room temperature not <22°C/72°F)
· (If outside temperature <22°C/72°F, then room temperature not >22°C/72°F)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	HVAC system switches off when windows are opened (criterion 7.18)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	No outdoor electric heating or air-conditioning (criterion 7.22)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	No endangered species offered on the menu (if unsure, check IUCN Red List of Threatened Species). For fish and seafood: Sustainable seafood guides | WWF (panda.org) (criterion 8.2)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Indication on the menu and on the buffet which ingredients are organic, eco-labelled, fair-trade-labelled and/or locally produced (criterion 8.7)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Vegetarian or vegan option offered (criterion 8.3)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Vegan main dish offered (criterion 8.9)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	25% of main dishes are vegetarian (criterion 8.8)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Initiatives to reduce the amount of food waste implemented (criterion 8.4)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Tap water is offered or promoted to the guests (criterion 8.5)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Smoking is prohibited indoors or there is a designated smoking area (criterion 9.1)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Endangered species of animals and plants or historical or archaeological artefacts are not sold or displayed (criterion 11.3)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Access for people with additional needs provided (criterion 11.4)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Products/services of small local entrepreneurs are sold (criterion 11.7)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Animals are kept adequately and show no signs of distress (criterion 11.9)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	RESTROOMS

	Validated
	Comments

	Dual flush toilets (criterion 4.2)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	No dripping taps or leaky toilets (criterion 4.3)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Water flow rate of taps max. 8 litres per minute (please document the litres per minute in the comment field) (criterion 4.4)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Urinals have sensors, flush buttons or are water-free (criterion 4.5)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Waste bin available in restrooms (including signs to remind users not to flush personal hygiene products in the toilet) (criterion 6.8)  
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	No room spray or air fresheners used (criterion 5.9)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Personal care products (e.g. soap, lotion) provided in dispensers (criterion 6.10)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Energy-efficient light bulbs (criterion 7.3)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Motion detectors for lighting present (criterion 7.16)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Access for people with additional needs provided (criterion 11.4)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	GARDEN/OUTSIDE AREAS (incl. outside pool areas)

	Validated
	Comments

	No evidence that wastewater is released without treatment (criterion 4.7) 
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Rainwater collection system in place (criterion 4.14)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	No single-use tableware items used (e.g. plates, cups, glasses, spoons, coffee stirrers, straws etc.) (criterion 6.5)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Separated recycling bins with clear instructions available (criterion 6.14)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Compost heap (criterion 6.17)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Energy-efficient light bulbs (criterion 7.3)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Sensors or timers present to reduce use of artificial light during daytime (criterion 7.9)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Electric vehicle charging station present (criterion 7.20)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	No outdoor electric heating or air-conditioning (criterion 7.22)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	No chemical pesticides or fertilisers are used (criterion 10.1)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	The irrigation system is efficient (e.g. presence of moisture sensors, drip system, use of rainwater) (criterion 10.3)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	The local biodiversity is protected and/or supported (please specify in comment field) (criterion 10.4)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	There is a fruit, vegetable or herb garden (criterion 10.6)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Access for people with additional needs provided (criterion 11.4)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Animals are kept adequately and show no signs of distress (criterion 11.9)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Environmentally friendly motorised vehicles are used by the staff (criterion 13.7)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Sign informing about the idling engine rules present (criterion 13.8)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	KITCHEN

	Validated
	Comments

	Dishwashers are not conventional domestic appliances (criterion 4.8)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Grease trap present (in industrial kitchens) (criterion 4.9)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Dishwashing detergents have an eco-label (criterion 5.4)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Separated recycling bins with clear instructions available (criterion 6.16)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Container for organic waste (criterion 6.17)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Energy-efficient light bulbs (criterion 7.3)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Door seals on fridges, freezers, cold stores and ovens are intact (criterion 7.6)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	The freezers are not frosty (excessive ice) (criterion 7.7)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Kitchen hoods controlled by infrared fan control (criterion 7.21)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	At least 5 types of products are organic, eco-labelled, fair-trade labelled and/or locally produced (max. 100 km from establishment) (criterion 8.1)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	All of the inspected meat and seafood products have a sustainability label (criterion 8.11)




	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	WASTE STORAGE ROOM/AREA

	Validated
	Comments

	At least three types of waste are separated (general waste not included) (criterion 6.1)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Clear instructions in the waste storage room/area and labelled waste containers (criterion 6.3)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Hazardous solid and liquid waste is stored safely (criterion 6.6)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Container for organic waste (criterion 6.19)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Motion detectors for lighting present (criterion 7.16)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	HOUSEKEEPING

	Validated
	Comments

	Laundry machines are not conventional domestic appliances (criterion 4.8)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Daily cleaning products have an eco-label (please name the label in the comment field) (criterion 5.1)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Chemical-free cleaning and disinfection methods are used (criterion 5.8)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Sanitary paper (toilet paper, facial tissues, paper towels etc. is not chlorine-bleached or has an eco-label (criterion 5.3)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Laundry detergents have an eco-label (criterion 5.5)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Concentrated chemical cleaning products and dosing systems are used (criterion 5.6)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Cloths for cleaning are made of natural fibres (criterion 5.7)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Laundry detergents are fragrance-free (criterion 5.9)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Hazardous chemicals are stored safely (e.g. placed in separate containers, locked for unauthorised staff etc.) (criterion 6.6)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Soap, shower gel and shampoo provided to guests and staff have an eco-label (criterion 6.15)
	☐ Yes  
☒ No  
☐ N/A 
☐ N/O
	

	Motion detectors for lighting present (criterion 7.16)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	BACK OF HOUSE

	Validated
	Comments

	Ask one staff member which topic was covered in the last training session on environmental or other sustainability issues (criterion 2.3)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Signage and instructions encouraging the staff to use resources wisely (e.g. switching off the light/taps,
using less paper, etc.) and help them to use devices and machines more efficiently (e.g. the dishwasher,
laundry machines, vacuum cleaners, etc. (criterion 2.4)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Information about Green Key displayed (criterion 3.2)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Dual flush toilets (criterion 4.2)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	No dripping taps or leaky toilets (criterion 4.3)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Water flow rate of taps max. 8 litres per minute (please document the litres per minute in the comment field) (criterion 4.4)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Urinals have sensors, flush buttons or are water-free (criterion 4.5)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Waste bin available in restrooms (including signs to remind users not to flush personal hygiene products in the toilet) (criterion 6.8)  
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	No room spray or air fresheners are used (criterion 5.9)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	No single-use tableware items used (e.g. plates, cups, glasses, spoons, coffee stirrers, straws etc.) (criterion 6.5)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	A maximum of 5 food/beverage items are individually packaged (e.g. sugar, salt/pepper, butter, jam, honey, yoghurt etc.) (criterion 6.9)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Personal care products (e.g. soap, shampoo, lotion) provided in dispensers (criterion 6.10)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Separated recycling bins with clear instructions available (criterion 6.14)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Energy-efficient light bulbs (criterion 7.3)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Motion detectors for lighting present (criterion 7.16)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Tap water is offered or promoted to the staff (criterion 8.5)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Legal working age is respected (criterion 11.2)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Amenities supporting the use of sustainable transportation available to staff (e.g. safe bicycle storage, charging stations for electric vehicles) (criterion 13.9)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	OFFICES

	Validated
	Comments

	Green Key binder (soft or hard copy) (criterion 1.4)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Separated recycling bins with clear instructions available (criterion 6.14)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Energy-efficient light bulbs (criterion 7.3)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Motion detectors for lighting present (criterion 7.16)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	HVAC system switches off when windows are opened (criterion 7.18)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	Printing paper and other paper products used in the office and produced by the establishment (e.g. brochures) are eco-labelled or produced by a company with an environmental management system (criterion 13.1)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	

	There are initiatives in place to reduce the use of paper (criterion 13.3)
	☐ Yes  
☐ No  
☐ N/A 
☐ N/O
	





Any other observations that indicate or suggest non-compliance with any of the Green Key criteria?

RESULT OF THE AUDIT

Number of fulfilled guideline criteria:

Compliance with required number of guideline criteria: Yes ☐   No  ☐

	Year
	Percentage of total guideline criteria

	1
	0%

	2
	5%

	3
	10%

	4
	15%

	5-9
	20%

	10+
	50%




Dispensation requests? Yes ☐   No  ☐
If yes, please specify:

Final comments:

Final recommendations:


Decision on the certificate: 

    ☐ Certify 
    ☐ Do not certify
    ☐ Certification subject to the delivery of the following proof to Green Key:
 
Auditor name:


Date and signature: 

image1.jpeg




