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SELF-ASSESSMENT FORM
FOR HOTELS AND HOSTELS
2026-2031

Name of the Establishment: 



	

1. SUSTAINABLE MANAGEMENT


	Environmental Strategy & Management Involvement

	1.1
	The management is involved and appoints a Green Key Establishment Representative from amongst the staff of the establishment. (I) 
	Yes ☐   No  ☐


	1.2
	The establishment formulates strategic sustainability targets. (I)
	Yes ☐   No  ☐


	1.3
	The establishment formulates an action plan aligned with its strategic sustainability targets. (I)
	Yes ☐   No  ☐


	Corporate Social Responsibility

	1.4
	The establishment ensures fair labour practices, including written contracts, equal pay for equal work, and remuneration at or above the living wage for all employees and subcontracted workers. (I) 
	Yes ☐   No  ☐


	1.5
	The establishment does not use or accept child labour and ensures the protection of minors in employment. (I) 
	Yes ☐   No  ☐


	1.6
	The establishment provides accessible and non‑retaliatory grievance and whistleblower mechanisms for reporting exploitation, discrimination and harassment. (I) 
	Yes ☐   No  ☐


	1.7
	The establishment has procedures in place to ensure a safe and healthy working environment. (I)
	Yes ☐   No  ☐

	1.8
	The establishment actively cooperates with a defined number of relevant external stakeholders on environmental or social community development initiatives. (I)
	Yes ☐   No  ☐

	1.9
	The establishment demonstrates respect for Indigenous Peoples in its operations and representations. (I)
	Yes ☐   No  ☐

	1.10
	The establishment has procedures in place either focusing on equitable recruitment or equitable development regardless of ethnicity, gender identity, disability, age, sexual orientation, religion, or socio-economic background. (I)
	Yes ☐   No  ☐

	1.11
	The establishment provides access for people with additional accessibility needs by focusing on minimum 1 defined accessibility category and implementing the required minimum measures for that category. (I)
	Yes ☐   No  ☐

	1.12
	Plants, and animals, as well as historical and archaeological artefacts, are only sold, traded, or displayed in accordance with international law. (I)
	Yes ☐   No  ☐

	1.13
	The establishment does not offer, promote, or facilitate entertainment, excursions, or activities that involve the exploitation or suffering of animals. (I)
	Yes ☐   No  ☐

	1.14
	Animal welfare guidelines are followed when the establishment keeps animals on its premises. (I)
	Yes ☐   No  ☐

	Team Engagement

	1.20
	The management briefs the staff at least 2 times per year on the establishment’s sustainability initiatives. (I)
	Yes ☐   No  ☐

	1.21
	Annual sustainability training is provided to the staff. (I)
	Yes ☐   No  ☐

	1.22
	The housekeeping service knows and implements the procedures regarding change of towels and sheets. (I)
	Yes ☐   No  ☐

	1.23
	Informative and educational material is displayed in staff areas to promote responsible behaviour. (I)
	Yes ☐   No  ☐

	Sub-total
	/18

	
2. GUEST AWARENESS AND INVOLVEMENT

	Guest Involvement

	2.1
	The Green Key certificate and information about the programme are displayed in a highly visible and frequently accessed area. (I) 
	Yes ☐   No  ☐


	2.2
	Information about Green Key is available on the establishment’s website. (I) 
	Yes ☐   No  ☐


	2.3
	The establishment keeps guests informed about its sustainability initiatives and actively encourages participation. (I) 
	Yes ☐   No  ☐


	2.4
	Guest-facing staff are able to inform guests about Green Key and the current sustainability initiatives of the establishment. (I) 
	Yes ☐   No  ☐


	2.5
	The establishment informs and encourages guests to use sustainable transportation alternatives. (I) 
	Yes ☐   No  ☐


	Responsible Tourism

	2.8
	Information about nearby parks, beaches and other ecologically sensitive nature areas is available to guests. (I)
	Yes ☐   No  ☐


	2.9
	Information promoting responsible tourist behaviour in the destination is provided to guests. (I)
	Yes ☐   No  ☐


	Sub-total
	/7

	
3. WATER


		Water Management

	3.1
	The total water consumption is recorded at least once a month. (I) 
	Yes ☐   No  ☐


	3.2
	Water outlets are actively monitored and leaks promptly repaired. (I) 
	Yes ☐   No  ☐


	3.3
	Water flow in at least 80% of the showers does not exceed 9 litres per minute. (I)
	Yes ☐   No  ☐


	3.4
	Water flow in at least 80% of the handwashing taps does not exceed 8 litres per minute. (I) 
	Yes ☐   No  ☐


	3.5
	Urinals have sensors, water saving devices, or are water free. (I) 
	Yes ☐   No  ☐


	3.6
	Newly purchased toilets have a dual flush system with maximum 3/6 litres per flush or maximum 4.5 litres for sensor based flushing systems. (I)
	Yes ☐   No  ☐


	3.7
	Newly purchased dishwashers and laundry machines are water efficient. (I)
	Yes ☐   No  ☐


	Water Pollution

	3.15
	All wastewater is treated. (I)
	Yes ☐   No  ☐

	3.16
	At least 1 grease trap is installed in professional or commercial kitchens. (I)
	Yes ☐   No  ☐

	Sub-total
	/9

	
4. ENERGY AND CARBON


	Energy Management

	4.1
	Energy use by source is recorded at least once a month. (I) 
	Yes ☐   No  ☐


	4.2
	The establishment sets a standard temperature for cooling and heating. (I)
	Yes ☐   No  ☐


	4.3
	The establishment has an automatic or manual procedure to turn off lights and electrical appliances when guestrooms, rental properties, and meeting rooms are unoccupied. (I) 
	Yes ☐   No  ☐


	HVAC, Equipment and Lights

	4.12
	Control systems are in place for ventilation, comfort heating, and comfort cooling. (I) 
	Yes ☐   No  ☐


	4.13
	Ventilation, comfort heating, and cooling systems are checked at least once a year and adequately maintained. (I)
	Yes ☐   No  ☐


	4.14
	At least 80% of all light bulbs in the establishment are LED or demonstrate equal or superior performance in terms of energy efficiency, luminous efficacy, and lifespan. (I) 
	Yes ☐   No  ☐


	4.15
	Outdoor lighting is minimised and/or has automatic turn off sensors installed. (I)
	Yes ☐   No  ☐


	4.16
	Newly purchased electronic devices in the establishment are rated as energy efficient according to a recognised national or regional energy label system. (I)
	Yes ☐   No  ☐


	4.17
	Newly purchased mini bars do not have an energy consumption exceeding 0.6 kWh/day or are rated as energy efficient according to a recognised national or regional energy label system. (I)
	Yes ☐   No  ☐


	4.18
	Refrigeration and thermal equipment are regularly maintained following national legislation and manufacturer recommendation s. (I)
	Yes ☐   No  ☐


	4.19
	Newly purchased refrigeration, ventilation, heating, and cooling, equipment use refrigerants that are free from HCFCs or CFCs. (I)
	Yes ☐   No  ☐


	4.20
	An annual leak check is carried out for systems containing refrigerants, and refrigerant refills from the last full calendar year are recorded. (I)
	Yes ☐   No  ☐


	Greenhouse Gas

	4.27
	The establishment calculates its Scope 1 and 2 greenhouse gas (GHG) emissions using a carbon measurement system that aligns with the internationally recognised GHG Protocol. (I)
	Yes ☐   No  ☐


	Sub-total
	/13

	
5. WASTE 


	Waste Management

	5.1
	The establishment separates waste as required by national legislation and in all cases into at least 3 recyclable categories; staff receive clear instructions on waste handling. (I) 
	Yes ☐   No  ☐


	5.2

	All separated waste categories are handled individually by the local or national waste management facilities, by a private entity or by the establishment’s own facilities. (I) 
	Yes ☐   No  ☐


	5.3
	The establishment offers its guests practical means to separate their waste in at least 3 categories. (I) 
	Yes ☐   No  ☐


	5.4
	Hazardous chemicals and waste are managed, stored and transported safely to an approved reception facility. (I)
	Yes ☐   No  ☐


	5.5
	A waste bin is available close to every toilet. (I)
	Yes ☐   No  ☐


	5.6
	The establishment records the total amount of waste, residual/mixed waste, and food waste. (I)
	Yes ☐   No  ☐


		Waste Reduction

	5.8
	No single-use food-service items are used for in-house F&B services. (I)
	Yes ☐   No  ☐


	5.9
	No more than 5 types of F&B products per catering offer are in individually packaged single servings. (I)
	Yes ☐   No  ☐


	5.10
	Soap, shampoo, conditioner and shower gel are provided in dispensers. (I)
	Yes ☐   No  ☐


	5.11
	Vanity kits and other single-use amenities for guests are only available in maximum 50% of guest rooms. (I)
	Yes ☐   No  ☐


	Sub-total
	/10

	
6. PROCUREMENT


	Administration/Other Procurement

	6.1
	The establishment implements and follows a Sustainable Procurement Policy that guides the selection of goods, services and suppliers based on environmental, social and cultural sustainability. (I)
	Yes ☐   No  ☐


	6.2
	The establishment informs all third party operated shops and businesses located on its premises about its sustainability initiatives and Green Key and encourages them to manage their activities in the same spirit. (I)
	Yes ☐   No  ☐


	6.3
	At least 75% of newly purchased printing paper, envelopes and printed paper-based materials produced or ordered by the establishment are eco-labelled. (I)
	Yes ☐   No  ☐


	6.4
	The establishment takes at least 2 initiatives to reduce the use of paper at the front desk, in offices and/or in guest/meeting rooms. (I) 
	Yes ☐   No  ☐


	6.5
	At least 1 product categories of newly purchased or rented textiles are socially or environmentally certified. (I)
	Yes ☐   No  ☐


	Food & Beverage

	6.12
	The establishment purchases and promotes different categories of F&B products that are either organic, and/or eco-labelled and/or fair-trade labelled and/or locally produced. (I)
	Yes ☐   No  ☐


	6.13
	The establishment does not purchase fish, seafood and meat from threatened or protected species. (I) 
	Yes ☐   No  ☐


	6.14
	At least 1 vegetarian starter; 1 vegetarian main course and either 1 vegan starter or main course are offered, and these options are clearly indicated on the menu/buffet. (I)
	Yes ☐   No  ☐


	6.15
	The establishment takes initiatives to reduce the level of food waste. (I) 
	Yes ☐   No  ☐


	6.16
	Where the water quality is of an adequate standard, tap water is offered to guests. (I)
	Yes ☐   No  ☐


	Washing and Cleaning

	6.21
	Bed linen and towels are not changed daily by default, and information on the changing procedures is clearly displayed in guest rooms. (I)
	Yes ☐   No  ☐

	6.22
	The establishment offers its guests the option to forego housekeeping/cl eaning of the rooms or select partial cleaning services. (I)
	Yes ☐   No  ☐

	6.23
	At least 75% of the chemical cleaning products used for routine cleaning have a recognised eco label. (I)
	Yes ☐   No  ☐

	6.24
	Use of disinfection substances is restricted to cases of clear hygiene or health-critical risk. (I)
	Yes ☐   No  ☐

	6.25
	All tissue paper products are certified with an eco-label. (I)
	Yes ☐   No  ☐

	Sub-total
	/15

	
7. LIVING ENVIRONMENT


	Indoor Environment 

	7.1
	Indoor restaurant areas are non smoking, and all other public areas are either non-smoking or have clearly separated smoking areas. (I) 
	Yes ☐   No  ☐


	7.2
	All meeting and guest rooms are non-smoking. (I) 
	Yes ☐   No  ☐


	7.3
	The establishment has a personnel policy concerning smoking during working hours. (I) 
	Yes ☐   No  ☐


	Biodiversity Protection 

	7.8
	The use of agrochemical products is minimised and strictly controlled. (I) 
	Yes ☐   No  ☐


	7.9
	Newly purchased garden maintenance equipment is electrically or manually driven. (I) 
	Yes ☐   No  ☐


	7.10
	The establishment takes maintenance initiatives in its green areas according to the principles of ecological management. (I) 
	Yes ☐   No  ☐


	7.11
	The establishment takes initiatives to protect and support the local biodiversity on (or around) its premises. (I) 
	Yes ☐   No  ☐


	Sub-total
	/7

	
RESULTS OF THE SELF-ASSESSMENT


	Total
	/79

	Percentage
	%



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