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By Rauni Kew

The concept of sustainable travel can be traced back
nearly three decades, but the hospitality industry began
to feel a tangible impact just two years ago when a

growing number of guests began requesting Green accommo-
dations. 

Consequently, hotels across the country responded with an
array of voluntary Green initiatives. And, so too did govern-
ment agencies and local hospitality associations. To date, there
are at least 10 states with certification programs that address
reductions in energy, chemicals, water and solid waste. 

But, as has happened in other industries with nascent regu-
latory and advocacy groups, there is a subtle battle brewing
over jurisdiction. Who is better positioned to determine the
parameters and metrics that define Green in the hospitality
field, and how best to apply those standards, has yet to be
sorted out. Regional and state certification proponents believe
they are better able to address the issues that are unique to
their communities, resulting in a greater environmental 

impact. Advocates for national certification turn that argument
on its head; they view the disparate Green definitions and 
guidelines as determined by each association, state and region
as part of the problem. 

Dan Ruben, executive director of Boston Green Tourism
(www.bostongreentourism.org), which includes seven EPA
Energy Star certified hotels, favors a uniform national program.
“A standardized national program would help with this patch-
work of regional certifications,” says Ruben. “The large num-
ber of programs confuses consumers and hoteliers, makes it
difficult to communicate a clear message about Green hotels,
and detracts from hotels’ ability to market their Green achieve-
ments. Another problem is that some state programs set the
bar too low, in my opinion,” he adds. 

But Ruben believes that the current national programs do
not meet the needs of state programs.

“Green Seal and LEED (Leadership in Energy and
Environmental Design) are perceived to be expensive and

Who Will Define Green?
STATE VS. NATIONAL LODGING CERTIFICATION

Two chefs at Inn by the Sea in
Cape Elizabeth, Maine, pick let-
tuce, herbs and scallions from
the on-site garden. Derrick
Daley, head gardener, grows a
variety of lettuces, rhubarb,
pumpkins, corn, squash, egg-
plant, edible marigold and nas-
turtiums.
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crafted to remain open to new techniques and solutions,
which is critical to the quickly evolving Green movement.
Maine’s Green Lodging Program, administered by Peter
Cooke at the Department of Environmental Protection, is set
up to embrace any innovation that is effective in protecting
the state’s environment. “If you really want to protect the
environment you have to encourage participation in a way
that is meaningful, so change can happen,” advises Cooke.
“Once introduced to Green practices, hotels get hooked and
continue to add initiatives well beyond the mandatory 100
points,” he adds.

When hotels devise regional innovations that work, Cooke

adds them to Maine’s workbook. Many Maine properties have
been at the forefront of Green technologies and practices. For
example, Inn by the Sea in Cape Elizabeth received points for
creating a wildlife habitat. The carbon neutral inn also heats
with bio-fuel; is adding dual flush toilets, solar pool panels,
recycled flooring; and is working with a LEEDS consultant on a
spa addition. The Haraseeket Inn in Freeport composts all the
property’s waste, and creates menus solely based on Maine’s
farming products. The Maple Hill Farm B&B Inn & Conference
Center in Augusta generates energy with a wind turbine. 

“Tourism is the economic driver for the state,” says Greg
Dugal, president of the Maine Innkeepers Association. “In

process-intensive, thus suitable for large
hotels only,” says Ruben. “The EPA Energy
Star program is more flexible, and has a lower
limit of 20 to 50 rooms, depending on the
category. Still, Energy Star does not certify
very small hotels and certain other kinds of
lodging properties; and they speak to energy
efficiency only,” he concludes.

Ruben would like to see a national certifica-
tion that serves all categories of hotels and
allows state’s to strengthen certain provisions.
“It would preclude the need for state certifi-
cation programs,” says Ruben. “Since such a
program does not exist today, state programs
are necessary.”

The patchwork of regional programs falls
directly in line with the original goal of sus-
tainable travel set in the 1980s: to decrease
the impact of travel and tourism on local
environments while conserving the local cul-
ture and ecosystems. Sustainable tourism cel-
ebrates eating local foods, hiring local people, and protecting
the environment while maintaining an area’s authenticity—all
reasons why people travel. Regional certifications are perfectly
suited to that original grass roots concept, and they serve to
protect the interests of the hospitality industry.

New England has over 160 Green lodgings that have been
certified by four state programs in Maine, New Hampshire,
Vermont and Rhode Island. The benefits of these programs are
numerous, according to Michelle Veasey, director of New
Hampshire’s Sustainable Lodging and Restaurant Program
(www.nhslp.org). “Regional programs offer far more than a

certification process, and are typically more service oriented,”
says Veasey. “Our quarterly seminars are geared to issues
important to hospitality here in New Hampshire. Affordable,
realistic solutions often come about through local networking.
Sharing best practices saves time and avoids problems,” she
concludes. 

Having a one-size-fits-all concept doesn’t sit well with Veasey.
She believes issues, such as water conservation, should be han-
dled very differently in states as disparate as Arizona and New
Hampshire. “National programs are sometimes so complex or
expensive they exclude participation,” adds Veasey.
Representatives from Energy Star (www.energystar.gov), the
national program that focuses only on energy efficiency and
works well for standard hotels and large chains, made a presen-
tation to NHSLRP last year that was not applicable to the major-
ity of their membership, according to Veasey. The NHSLRP is
comprised of small properties that cannot handle the complicat-
ed certification process, or the costly, mandatory engineering
oversight. In addition, the application was expressly limited to
properties with over 40 rooms. The Energy Star Web site cur-
rently states that resorts, and extended stay properties are also
“non-eligible categories,” which categorically excludes an even
greater number of New England’s vacation hotels, inns and
B&Bs.

In contrast, an NHSLRP seminar last fall illustrated how state
jurisdiction programs can cater to specific property needs. At
the event a chef discussed creating menus using only New
Hampshire grown food, and a lighting expert walked mem-
bers through a Portsmouth establishment and pointed out
energy saving solutions. Veasey was also on hand to direct
members to state agencies offering educational or financial
help with local environmental issues.

In fact, energy may not even be the primary consideration
for many New England properties. At Saybrook Point Inn &
Spa in Connecticut, innkeeper Steve Tagliatella worked with
state agencies on programs to develop clean water. The inn
includes a marina, and that makes clean water a vital compo-
nent of their sustainability efforts. Green initiatives that are
more focused on a region’s specific needs are much more like-
ly to generate participation.

In contrast to “exclusionary” programs, initiatives can be
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New England has over 
160 Green lodgings that have been 

certified by four state programs.

Twenty-two bird houses and indigenous plantings at
Inn by the Sea help preserve the local eco system and
earn points toward certification by the state’s Green
lodging program. 

The Inn by the Sea celebrated its use of biofuel as an energy source with
guests carving locally-grown pumpkins. The renewable, locally-grown 
vegetables (pumpkins) were symbolic of the renewable vegetable oil (soy)
domestically-grown which is used as fuel at the Inn. 
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Maine there is a strong connection
between tourism, nature and a clean
environment. It makes economic sense
for innkeepers to protect the pristine
lakes and beaches that attract travelers,”
he adds. “The DEP program is successful
because it responds well to what is
important to tourism and the economy
in Maine.” 

The Vermont Department of
Environmental Conservation and the
Vermont Small Business Development
Center started the first Green hotel cer-
tification in New England 10 years ago.
Peter Crawford, VtSBDC Environmental
Assistance Program director for 65
Green hotels in Vermont (www.vtgreen-
hotels.org), believes state programs are

capable of substantial benefits at a very
low cost. “State programs are usually
free and tend to have easily understood,
transparent standards—eliminating bar-
riers to participation,” says Crawford.
“We go on site and help with ideas that
would be prohibitive for a national pro-
gram.” He also appreciates support
from local trade organizations. “State
programs cater to very specific needs,
and change can happen more easily at
the local level,” concludes Crawford.

Rhode Island’s new program, which is
organized by the Hospitality & Tourism
Association and the Department of
Environmental Management, is mod-
eled after Maine’s program. Thomas E.
Armstrong, principal environmental
planner in the department, sees benefits
in the ability to clearly communicate
state requirements. “Every state has
such different requirements, even down
to solid waste,” says Armstrong. 

State programs have been successful
in getting hotels to participate voluntar-
ily in conservation in an unregulated
industry. They have documented huge
reductions across the board in energy,
water, chemical and solid waste, while
protecting their regions’ environments
and unique characteristics. By sustain-
ing their local environments, state pro-
grams help preserve the unique quali-
ties of their region and cultivate a more
attractive destination for travelers.

A national site with links to state pro-
grams and a single indicia recognizing
all state certifications could be helpful in
alleviating consumers’ confusion.
However, the addition of another
national program with complex applica-
tions and expensive oversight will ulti-
mately hamper participation and slow
the Greening of hospitality. n

Rauni Kew is a consultant on innovative 
eco programs. She works with Inn by the
Sea, Cape Elizabeth, Maine, which was
selected as a Top Ten Green Hotels world-
wide by TripAdvisor. Kew also works with 
the Maine Innkeepers Association, and is on
the advisory board of Ecorooms.com. She
can be reached at: kewr@glance.net or
(207) 602-8500.

Main Street to Wall Street

A N E X C L U S I V E O P P O R T U N I T Y

F O R H O T E L P R O P E R T Y O W N E R S

We invite you to set up an appointment to learn more about the many 

ways we can be of help to you and your growing business. 
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How to Tackle High Energy Costs
Defining a winning strategy in a market of rising prices.

1. Buy It Better
Unfortunately, high energy prices are here to stay in New
England. Buying electricity and natural gas from third-party
suppliers is now an essential element in holding down costs
and attaining price certainty. But before entering the bidding
game, a hotel’s energy data needs to be addressed. The fol-
lowing is an energy procurement prep-list:
A. Use a comprehensive spreadsheet that documents at least a

12 to 18 month history for each account or meter at each
facility, as well as every type of fuel used: 

a. For electricity, capture on-peak, off-peak, shoulder con-
sumption (kWh) and demand (KW and kVa). It should also
include interval demand data (for larger customers) pro-
vided annually by the utility company—it’s often free, and
having it available for suppliers at bid-time is important.

b. For natural gas, capture the Therm data.
c.  Get clean copies of the most recent electricity and natu-

ral gas bills to give to suppliers.
B. There are a many options to choose from in the bid process:

a. Electricity: Fixed price, variable price, pass-through of
capacity, real-time pricing, spot pricing, month-to-month,
full requirements vs. swing, asymmetric contract periods,
etc.; 

b. Natural Gas: Fixed price, Basis + NYMEX (NY Mercantile
Exchange), variable pricing (float), locks, etc.;

c. Pay attention to contract terms and conditions, and avoid
the common pitfalls, such as auto-renewal, force majeure
escape clauses, and price inclusions/escalation clauses.

C. Seek expert advice and use easily available resources:
a. Utility company Web sites;
b. A state’s department of public utilities;
c. Professional associations and chambers of commerce;
d. Participate in peer energy buying aggregations, which

often yield better results than going it alone; 
e. Pay attention to soaring electrical demand and usage

spikes. (In New England it’s important because high
demand can add to the cost of electricity.) 

Put Ozone 
in the Wash

By Joe Cuzzi

Can you recall the fresh smell in the air right after a thun-
derstorm? It’s the ozone. But ozone does much more than
create a clean odor—it is nature’s way of destroying pollu-
tants and cleaning up the atmosphere.

Ozone is also responsible for imparting a distinctive fresh
smell to shirts and sheets hung out to dry on a backyard
clothesline. And, as the hotel industry is learning, it can do
much more for the cost of laundry. Ozone laundry systems
are gaining rapid acceptance over conventional methods
for several reasons. 

Because of its powerful oxidizing properties, ozone dis-
solves soils on contact and does so at ambient water tem-
peratures, instead of 140 to 160 degree temperatures
required by conventional systems. This drastically reduces
heating costs; some estimates put the savings at 80%. Plus,
ozone systems do the job with shorter wash cycles, and that
leads to additional savings in energy and water/sewer costs. 

Ozone is also a very powerful cleaning and bleaching
agent in laundry wash. In fact, it attacks most organic soils
and kills bacteria 3200 times faster than chlorine bleach. 

Ozone is environmentally friendly because it is totally
biodegradable. When it completes its function, it reverts
rapidly back to oxygen and leaves no chemical residue
behind. n

Joe Cuzzi is president of LLS Wholesale Direct Inc., a distributor of
uniforms, table linens and laundry equipment, based in Waltham,
Mass. The firm can be contacted at www.llsdirect.com. 

By Gary K. Markowitz

With energy prices at near-historic levels, hospitality companies are faced with spiraling costs and
future price instability. Because utilities comprise 12 to 20 percent of a hotel’s budget, it is the
right time to get an energy cost containment strategy that covers both the supply and demand

sides of the energy cost-center equation. 
For savings to be sustainable, energy cost-control initiatives should be verifiable through benchmarking,

transparent to the customer, and not interfere with back-of-the-house facility operations. The following
three-pronged energy strategy addresses those issues:
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