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In 1989 after the building had lain in disrepair for a decade 
or so, it was close to being de-
molished.  However, when Anne 
Wilson-Schaef saw it, she was mes-
merized and purchased the property 
against the advice of others.  At that 
point, there was a true waterfall from 
the third floor to the ground floor 
because of burst pipes.  She was 
undaunted, and began a mission 
that continues today to renovate 
and renew the property “for the people of Montana.”

The hot springs water was used to heat the building through 
piping to radiators, but the minerals clogged the pipes.  Anne 
developed a heat-exchange system so that well water heated 
by the hot springs water is now piped through the building 
for heating.  Amazingly enough, 
their hot spring water is recycled 
and used three times—it provides 
building heating, then goes to their 
670 sq. ft. greenhouse where herbs 
and vegetables are grown and then 
to the chicken coop where 16 hens 
stay toasty warm while creating all 
the organic eggs needed for food service.  The last rooster 
they had was apparently mean or protective to an unaccept-
able point, so is not around any longer.  The chickens all stay 
healthy and fat because they’re fed kitchen food scraps.  

The property borders on the Deerlodge National Forest which 
includes many miles of hiking trails.  Many fruit trees abound 
on the property.  There are bee hives to promote the bee cul-
ture in the area and provide honey.  

Early renovations included replacing thousands of pounds of 
iron piping and radiators, all of which was recycled, resulting 
in $600 in income and relief at not sending all to the landfill.  
Replacement of windows with triple-pane versions resulted in 
many staff members building cold frames and greenhouses 
at home from retired windows.  Fabulous original hardwood 
maple flooring was reconditioned and restored rather than 
installing new flooring.  Current renovations include in-floor 
geo-thermal heat where restoration is occurring.  Antique rugs 
and furnishings rather than new will also reside in the reno-
vated areas.

Of course non-toxic, biodegradable cleaning products such as 
vinegar, baking soda, borax and Dr. Bronner’s natural soap 
as well as natural pesticides and fertilizers are used through-
out.  Rainwater is collected and reused on plantings.

For years 2006 through 2014 Boulder Hot Springs' manage-
ment is very proud to have won the Montana Eco-Star Pol-
lution Prevention Award.  This award was given to Montana 
businesses, non-profits, schools, hospitals, cities/counties and 
community groups which have been caring for the environment 
and reducing their carbon footprint, but the award has now 
been discontinued. 
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PARTNER MEMBERS' SUCCESS STORIES

As usual, this September / October issue focuses on suc-
cess green stories of GHA’s Charter and Partner Mem-
bers.  You will love these fabulous stories, and be able 
to feel the excitement at each property as they continue 
greening.  You are all working very hard at being green, 
and sharing information will make it easier.  We know 
you’ll love reading these stimulating, interesting and very 
exciting green stories!  So, we begin again . . .

WOW, WHAT A GREAT GREEN PLACE!

The Boulder Hot Springs (Montana) area was originally a 
gathering place for native peoples to bathe and rejuvenate 
themselves.  Even warring tribes came to an agreement and 
vowed not to fight in this area, but to share the space peace-
fully, and so the area was named Peace Valley.
 
In 1863 James Riley, a miner, laid claim to the land and built 
a small hotel here for the use of local miners.  In 1881 he ex-
panded the hotel.  14-year PARTNER MEMBER Boulder Hot 
Springs Inn, Spa & Retreat Center’s 50,000 sq ft main build-
ing was enlarged and made a Victorian-style hotel in 1890.  
In 1909 the building and surrounding 200+ acres nestled 
amongst the picturesque Elkhorn Mountains was purchased by 
James Murray, a Butte millionaire who expanded and renovat-
ed the property into a California mission-style building includ-
ing a stucco-like Gunnite finish which still remains.  The hotel 
currently includes 33 guest rooms, 2,500+ sq ft of meeting 
space along with an outdoor pool, indoor soaking pools and 
steam rooms.  All water features use the geothermal mineral 
spring water cooled by natural well water.  Some of the fabu-
lous changes included hardwood maple floors, highly stenciled 
ceilings and even gold-leaf stenciling on the walls and ceiling 
of the card room which catered to poker players.
 
There are 30 to 40 geothermal springs on the property, and 
the 140-175°F. heavily-mineralized water contains sodium 
bicarbonate, potassium, calcium, magnesium, silica alumina 
and traces of iron among other minerals.  There is little sulphur 

in the mix, so 
the resort is 
very fortunate 
not to have the 
rotten-egg smell.   
From the earliest 
Indian times, 
the healthful 
and curative 
effects of these 

mineral waters were well known and appreciated for sufferers 
of arthritis and other ailments such as back, muscle and joint 
pain.  Since the beginning, people have traveled many miles to 
enjoy the benefits of the waters, and today people travel from 
all over the world to visit here along with up to 100 day-trippers 
on the weekends. 
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Management is very proud that staff members take what they 
learn from the Boulder Hot Springs’ green practices and imple-
ment them at home, and that employees have commented 
that they love working for a green organization which is not 
doing harm to the land or the people and wildlife involved.  

Applause, please, for Owner Anne Wilson-Schaef and Man-
ager Kerri Kumasaka for their dedication and diligence in 
protecting this so valuable historic and incredible site with their 
superb green practices!  

COMMUNITY PARTNERHIP BENEFITS 
2-LEGGED AND 4-LEGGED RESIDENTS

Aruba’s long battle with the overpopulation of dogs and cats 
has a new ally.  Bucuti & Tara Beach Resort, a 23-year 
CHARTER MEMBER, has teamed up with island veterinar-
ians to help reduce the number of homeless dogs and cats 
in Aruba, and to make responsible pet ownership a reality.  
Introducing “Love me. Sterilize me.,” this community outreach 
program makes much needed spay and neutering surgeries 
possible for island (“crioyo”) dogs and cats, with generous 
subsidies in part from Bucuti. 

Why Should a Resort Care About Pet Overpopulation?  At 
Bucuti, sustainability is all-encompassing and far-reaching, 
even off property.  The resort cherishes being a caring com-

munity member.  In doing 
so, it means taking on 
island issues where it 
can lend a helping hand 
even if it doesn’t neces-
sarily affect the resort 
property. 

Bucuti is so proud of 
its island home that it 
encourages guests to go 
off property and explore 
Aruba.  So, it’s not 
uncommon for guests to 
have island dogs come 
up to them while visiting 
various landmarks.  The 
homeless dogs are quiet, 

sweet and docile; however, they are suffering from starvation 
or are in need of medical care.  Due to the overpopulation of 
unwanted pets, many end up in the island’s Kill Cage to be 
euthanized.  Bucuti and its guests find that this is no way to 
share the world with four-legged companions, and are commit-
ted to helping the island community. 

Providing a Solution:  The only long-term solution to the 
problem is to reduce the population and to have responsible 
pet ownership.  “Love me. Sterilize me.” makes sterilization 
more affordable by significantly reducing the price of surgery 
for pet owners and organizations caring for homeless animals.  
In decreasing the animal population with an ongoing subsidy 
program, there will be many fewer dogs and cats that cannot 
be cared for which suffer agonizing, unfair existences.  The 
program was launched last January, and so far 3,200 ani-
mals have been registered, and 2,100 surgeries have been 
completed—a huge success!

How It Works:  “Love me. Sterilize me.” is intentionally simple.  
The program is accessible to every pet owner and homeless 

animal organization on Aruba so that a major impact can be 
made to curtail the cat and crioyo dog population.  Interested 
pet owners and organizations can go to stimamisterilisami.
com to register each pet and receive the special rate on the 
dedicated website.  They’ll be provided with a registration 
number, and can then make an appointment at the veterinary 
clinic of their choice.  All island veterinarians are participating 
at fees from $14 for a male cat to $56 for a female dog.  The 
veterinarian charges them a nominal fee for the surgery and 
invoices Bucuti for the balance.  In addition, Bucuti is also 
donating microchips that can be implanted in dogs during the 
operation.  

Guests are not actively participating in this particular initiative, 
rather they are aware of the resort’s outreach and support the 
cause.  Bucuti guests have many opportunities to be support-
ive of the resort’s sustainability efforts.  Specifically referring 
to animals, guests may join Bucuti’s associates for monthly 
beach clean-ups that help protect the environment and the ma-
rine life, particularly the endangered Leatherback sea turtles 
that journey ashore annually to nest.

Making the Commitment:  As the founder and sponsor of “Love 
me. Sterilize me.,” Bucuti has committed to the program for at 
least two years.  The resort is a longstanding supporter of bet-
ter living initiatives and has long had a pet adoption program 
to help visiting guests and employees with the cost of adopt-
ing homeless dogs.  That alone cannot correct the dog and 
cat overpopulation issue.  This new sterilization campaign will 
aid in a long-term solution to the island issue and ultimately 
ensure that every pet has a family to love them.

Dealing with Demand Curtailment

Pat Mitchell, Director of Engineering, Hyatt Regency Hill 
Country Resort & Spa (501 rooms), San Antonio, TX, 6-year 
PARTNER MEMBER reports on their 2016 energy savings 
program.  To learn more, Pat can be contacted at pat.mitch-
ell@hyatt.com.

Our local electrical supplier, CPS (City Public Service) Energy, 
has a program called demand curtailment.  It is a volun-
tary load curtailment program for commercial and industrial 
customers and is designed to reduce CPS Energy’s peak 
load growth by incentivizing customers to shed electric loads 
on peak summer 
days.  The De-
mand Response 
program is an inte-
gral part of CPS 
Energy’s strategy 
to save 771 mega-
watts by the year 
2020.  It is similar 
to many programs 
offered by other utilities.  During the summer months, they 
give us about a 2-hour notice to curtail our electrical demand, 
normally for 3-4 hours, when their demand usage is high.  In a 
given summer, they normally have 10-20 days when curtail-
ment is in effect.  The daily reductions of our curtailment are 
then averaged for the year.  At the end of summer they reward 
us for our averaged performance, which can add up to quite a 
bit of savings.  As the performance is averaged, it does give a 
hotel some flexibility in what we can reduce in a given day.

We happily participate in this program.  We modified our pro-
gramming of equipment through our energy management sys-
tem.  Our program is called demand shed, and can be sched-

Ewald Biemans, Bucuti owner, 
with pup, Charlie
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uled just like any other piece of equipment.  Various tasks are 
performed under demand shed, and we are constantly coming 
up with new ways to add to the list.  Listed below are some of 
the things we do when in demand shed:
●  Reset static air setpoints on VAV (variable air volume) air 
handlers, some up to 20%
●  Reset supply air setpoints, some up to 4 degrees (depends 
on business)
●  Raise our chilled water setpoint, normally 3-4 degrees
●  Duty cycle our constant volume air handlers (15 minutes off 
per hour)
●  Turn off exhaust fans (again, it is a 3-4 hour timetable)
●  Duty cycle exhaust fans (pending their purpose)
●  Installed relays to some ice machines, and turn them off 
during curtailment
●  Precool areas that will be affected (normally a 2-hour time 
frame)
●  Dim lobby and other public area lighting—normally about 
10%
●  Currently installing contactors on our golf cart charging 
breaker panels to turn off the entire breaker panel during cur-
tailment, which will stop cart charging during that time period.  
This project will not affect this year's bills, but it should help us 
in future years.

While our performance is not spectacular, thus far this year we 
are averaging a 200 kwh reduction, which will help reduce our 
future electric bills, and it helps keep CPS from having to fire 
up another plant during periods of high demand.  Great for us, 
great for the energy company and great for our community!  
And a fun project that keeps everyone thinking of what more 
we can do!

VEGGIES GALORE!
3 cabins now . . . all vegetarian . . . near the Bourbon Trail

Barbara Napier, Host, at 9-year PARTNER MEMBER Snug 
Hollow Farm B&B in Irvine, KY has 2 rooms, 3 cabins and 2 
floors.  The property is nestled in the beautiful Red Lick Valley 
of Estill County in Central Kentucky and conveniently located 

45 minutes from Natural Bridge State 
Park, Red River Gorge, Renfro Valley 
Music Hall and 1 hour from Lexing-
ton, Keeneland and the Kentucky 
Horse Park.  Her organic farm boasts 
300 acres of babbling creeks, glori-
ous wildflowers, abundant wildlife, 
wooded mountainsides and the 
simplicity of country life. 

She also has a very large 100’x40’ 
organic garden that is bursting with 
veggies this year.  So many, so much 
that there’s no way of keeping up.  So 
. . .  lucky guests are going home with 

bags of tomatoes—all kinds, including heirlooms—plus basil, 
okra and, if they’re lucky, some squash.  She and her staff are 
enjoying giving the beautiful, fresh produce away and see that 
it is fully enjoyed.  The extra growth seems to be the result of a 
very wet spring and the hot summer sun. 

THE GREAT PAPER CHALLENGE

5-year PARTNER MEMBER Hyatt Regency San Antonio’s 
Green Team is working to mature their commingled single-
stream (paper, plastic and cans) recycling system and is 
getting help from Waste Management, their recycling hauler. 
Chef Russell Young and Nicole Galindo, both Green Team 

members, say they’ve had a problem with the commingled 
system in that paper in the mix often gets wet and is then 
unrecyclable.  They’ve determined that their best opportunity is 
to focus on paper recycling and getting hotel staff on board to 
help achieve a higher rate of paper recycling.

Their Green Team has chosen to accomplish their educational 
and recycling goals through their new and exciting experiment, 
“The Great Paper Chal-
lenge.”  The goal is to make 
paper recycling educational, 
easy and fun.  Even though 
the playing field isn’t even 
between departments, the 
goal of learning the best and 
easiest ways to recycle pa-
per will certainly be impor-
tant for the whole program.  
The department with the 
most recycled paper at the end of the challenge will win a prize 
for their dedication and determination.

The next step for the Green Team is to start a concentrated 
recycling program throughout the departments where large 
paper bags (such as are used in lawn care) will be distributed 
to all departments.  Next, trash cans at each desk will be 
removed and only a recycling container will be at each desk.  
Each department will have one trash can with the office, and it 
will be placed so that if anyone has trash, they will have to get 
up and walk to the trash container. They plan to roll this new 
program out early next year to management and staff of 300.  

So, wish management and staff lots of luck with their The 
Great Paper Challenge!  We’ll follow up, and learn the results 
of this fun and educational event!

BIKING AT SHAHEEN’S MOTEL

Shaheen's Motel (7-year PARTNER MEMBER, 31 rooms, in 
Tupper Lake, New York) began their eco-conscious journey in 
2009 after being certified by Audubon International and join-
ing GHA in 2010.  Each year the property owners, Terry and 
Robyn Doolen, look to build upon their efforts and reach out 
to guests and invite them to participate in the environmental-
awareness programs.

In the fall of 2015 the newest 
green initiative was launched; 
a Complimentary Guest Bike 
Program.  Registered guests are 
informed of the program through 
in-room informational booklets 
and marketing material on the 
motel Green Bulletin Board.  
Bikes, helmets and locks are provided to the guests who can 
leisurely ride to local venues, village shops and restaurants.  
Many visitors just want to get some fresh air and exercise on 
the community's new multi-use trail system.  

Our guests love the option of getting out and exploring the vil-
lage and town without the use of their cars.  Vacationing in the 
Adirondack Mountains is all about the outdoors.  Families have 
commented that they just enjoy another amenity which allows 
them to spend some quality time together.  

It has been such a well-received program that Terry and Robyn 
encourage other property owners to consider offering this 
green feature to their guests.  To learn more about biking in 
this area, see tupperlake.com/recreation/biking.
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A TRUE EVERGREEN,  
Irving House at Harvard

Innkeeper Rachael Solem (14-year PARTNER MEMBER, 44-
room property in Cambridge, Massachusetts), says “We have 
supported (as a sponsor) the pedicabs that take guests around 
Our Fair City on people-powered wheels.  

We are hosting a beehive, and will soon have some honey for 
our guests from our very own hive.  I cannot tell my neighbors 
about this until it has been around for a while, since Cam-
bridge has not made bee-keeping legal or illegal at this time.  
We work with BestBees.com, so we support the research 
they are doing on the causes of and cures for Colony Collapse 
Disorder (as well as providing a home away from other hives 
so our bees might be hearty pioneers).”

Other important Irving House at Harvard green landmarks 
include:
●  In 2006, the EPA awarded us their EnergyStar Label.  The 
main house at 24 Irving Street was one of only 3,000 buildings 
in the US to have such a designation as of March 2007.  

●  In the summer of 2009, Irving 
House engaged the services of 
New England Solar Hot Wa-
ter (neshw.com) to install an 
evacuated tube system to heat 
the guest hot water.  This has 
reduced the therm consumption 
of natural gas for guest hot water 
by 25%.  
●  We no longer offer water 
bottled in disposable bottles.  We 
offer reusable bottles and cold, 
filtered Cambridge water.  This 

reduces the plastic production, transportation and land use 
demands of disposable bottles.  
●  Our guests love composting, certainly at breakfast, taking 
away Cambridge water in their branded bottles and using our 
canvas bags when they shop since Cambridge now has a 
plastic-bag ban in place.  
●  Guests may share the use of a refrigerator so that they do 
not need to throw out their delicious leftovers from dinner.

Rachael continues, “I would say, in general, that green efforts 
do not save us much money, but do provide better accom-
modation for a portion of our guests who are environmentally 
conscious and wish to continue their best practices when 
traveling.   

The awards are lovely, and do get us a bit of attention when 
they occur.  But overall, I just enjoy working with local vendors, 
insisting on organic products wherever possible, encourag-
ing them to use reusable shipping containers for us as well as 
them, and having staff become more aware of and healthier 
as a result of our use of environmentally-friendly cleaning 
products.”

The Stanford Inn By The Sea, 36 Years Green

Jeff Stanford, owner and innkeeper at Stanford Inn By The 
Sea (9-year GHA PARTNER MEMBER with 41 rooms in Men-
docino, California) discusses his fabulous property:

The Inn, the Community, and “Conscious” Tourism:   The term 
“conscious tourism” is usually two thirds of a larger phrase 
"Environmentally Conscious Tourism,” which in many instanc-
es signifies inns and hotels that urge guests to hang towels to 

dry, provide access to environmental treasures such as parks 
and perhaps purchase organic lettuce to be used in salads 
served at the inn’s restaurant.  We believe the term should 
mean much more.  We look at every aspect of innkeeping with 
an eye on reducing impacts on the environment and providing 

the healthiest context possible for guests, diners, staff and the 
surrounding community.  We work for social equity for our staff 
in order that they can survive in a very expensive region.  Fur-
thermore, we believe that many visitors come to the Coast not 
only to experience the rugged beauty, but also Mendocino, an 
archetypal North American small town of which the Stanford 
Inn is an integral part.  

Your Pet at the Inn:  Canoeing, hiking, lounging in the lobby, 
dining—breakfast or dinner; all of this you can share with your 
pet at the Stanford Inn.  We have been allowing pets since 
the day we began business.  Through the last quarter of the 
last century, only three inns on the Mendocino Coast accepted 
pets, starting with us.  After the collapse of the dot-com indus-
try that represented over 25% of our business and the wave of 
national insecurity as a result of 9/11, the hotel/inn business, 
particularly in remote areas, “failed to thrive.” 

Searching for ways to create new markets, small inns to large 
hotel chains began accepting their guests’ pets.  This was 
wonderful for us, because we have always traveled with our 
pets.  Many of these inns created elaborate amenity pack-
ages, focused on foods.  At some hotels, your pet not only 
can dine with you, but the hotel will serve your pet from a pet 
menu, often leading to significant distress for both the pet 
and pet owner.  Many dogs are sensitive to dietary change.  
We do not provide pet foods as a regular course of business.  
However, we do have pet foods available, and, if needed, can 
cook oatmeal that is easily digested and steamed vegetables 
if you wish.  By the way, our sweet potato treats are both nutri-
tious and help clean your pet’s teeth.  Unlike dog biscuits with 
a variety of processed ingredients and chemicals, dogs easily 
digest these treats.

An answer to the water bottle conundrum:  Last year, Sid 
Hillman, director of the Mendocino Center for Living Well and 
I traveled to a small Midwestern college to speak on sustain-
able practices.  When we asked students, “What is the most 
sustainable action any one person can take,” the students 
generally answered in either of two ways:  “Stop drinking 
bottled water” or “Drive less.”  Reporting our findings, we 
suggested the college install water bottle refill stations, and 
realized that the Stanford Inn lacked a refill station.  Now there 
is one in the center staircase of the Big River Building and we 
are installing two additional stations on the property.  If guests 
are interested, stainless steel water bottles are available in the 
gift shop.  

Ongoing green activities at The Stanford Inn By The Sea 
include:
●  Helps protect Big River from environmental degradation 
●  Maintains Mendocino Land Trust access to the bluffs over-
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looking Mendocino Bay 
●  Offers one of the few plant-based organic fine dining experi-
ences in North America 
●  Does not use herbicides or pesticides 
●  Converted all ten acres to sustainable and organic garden-
ing and landscaping in 1985 
●  Composts all food and organic wastes that are then re-
cycled into our gardens, virtually eliminating the use of outside 
fertilizers.  Recycles all other waste. 
●  Provides kayaks, traditional canoes and locally-designed 

and constructed redwood 
canoes for low impact explora-
tion of Big River and mountain 
bikes to explore Mendocino’s 
trails 
●  Developed energy conser-
vation programs beginning 
in 1980 for heating, lighting, 
laundry 
●  Provides a nurturing work 

experience for students 
●  Sponsors community, arts, theatre and athletic events and 
programs 
●  Provides educational programs in gardening, cooking, 
composting 
●  Provides canoes and kayaks for local school programs at 
no charge 
●  Provides a place for local artists to display and sell their 
work 
●  Provides a place for the community and its non-profit institu-
tions to meet at no charge 
●  Uses Vaska (vaskahome.com/products) non-toxic 
environmentally-safe cleaning and laundry supplies 
●  Provides sulfate-free Naturally Kind™ Forest Essentials 
(forestessentialsindia.com) amenities

Rainier Guest Services Reduces their Carbon 
Footprint in Mount Rainier National Park

By Anna DeHaan and Pam Newlun, Rainier Guest Services, LLC

In 1899, Mount Rainier was set aside as a special and unique 
location and became the fifth park in our ever-growing Na-
tional Park System.  For over 40 years Rainier Guest Services 
has partnered with the National Park Service in operating 
lodging, retail and food services in Mount Rainier National 
Park.  (The 25-room inn is a 9-year GHA PARTNER MEM-
BER).   The massive park contains 369 square miles of mostly 
wilderness where there are 147 miles of roadway.  During 
2015 the park had 1,858,673 visitors.  We are committed to 
assisting the park service in putting climate-friendly behavior 
at the forefront of their sustainability planning, and are proud 
to announce the completion of two projects that we believe will 
have a major impact on reducing our carbon footprint in Mount 
Rainier. 

A propane fueling station was installed in 2015 near our 
administrative office located in the small gateway community 

of Ashford, WA just 4 miles from 
the entrance to Mount Rainier 
National Park.  We converted our 
transportation fleet (four 14-pas-
senger vans and one crew-cab 
maintenance truck) to propane 
vehicles, and now operate all 
propane-fueled shuttles trans-

porting employees, laundry, retail and food products into 
Mount Rainier National Park.  With twelve trips daily between 

Ashford and the popular Paradise area inside the park, our 
shuttles log over 322 miles each day.  Since propane releases 
30–60% less greenhouse gas emissions than gasoline, we are 
making substantial progress in reducing our carbon footprint in 
Mount Rainier.

Hydration stations were installed in 2014 in the most popular 
areas of the park—Paradise, Longmire and Sunrise.   The 
stations allow our visitors easy access to clean, cool drinking 
water where they can refill their reus-
able water bottles.  The stations track the 
number of fills, so we know that since in-
stallation over 105,000 water bottles have 
been filled at the stations.   In addition, 
we encourage visitors to use reusable 
bottles, with inexpensive bottles avail-
able for purchase in our four retail outlets 
located throughout the park.  The final 
and most important step of this project 
was completed in July 2016 when we eliminated the sale of 
bottled water inside Mount Rainier National Park.  The loss of 
this revenue stream made the decision more difficult—but it 
was necessary.

Rainier Guest Services is ISO 14001 and OHSAS 18001 certi-
fied.  Our Green Team was conceived to seek out best busi-
ness practices and the newest technologies as we continue to 
strive towards the goal of making Mount Rainier National Park 
a model for climate-friendly behavior!

RECYCLING, IT’S FUN!

15-year PARTNER MEMBER Mormon Lake Lodge’s Leigh 
Gold says, “Recycling, it’s fun, but it isn’t just for plastic 
bottles and aluminum.  Let me tell you all about Mormon Lake 
Lodge’s recycling program that goes above and beyond stan-
dard recycling practices.”

Mormon Lake Lodge recycles all over our property.  
Instead of throwing away ripped or stained towels 
that we don’t want to use for our guests anymore, 
we cut them up into smaller squares and use them 
for cleaning purposes.  We don’t want guests to 
use our pretty white towels to clean up messes and 
will provide these “rags” to our guests.  Not only 
does this help us with reducing our landfill foot-
print, it also helps us save on 
paper towel and water usage.  
We don’t use these rags just 
in our cabins for cleaning, we 
use them all over our property.  
Our Maintenance department 
uses them, our steakhouse and 
saloon use them.  This also re-
duces the frequency of deliver-
ies by our local linen company.  With this practice in our short 
and off seasons, we are able to cut our deliveries to once a 
month.  We are more self-reliant and this conserves water and 
electricity but also reduces the carbon emitted into the air by 
delivery trucks. 

At the beginning of the 2016 season, we started changing our 
light bulbs in our lodge and steakhouse from CFL light bulbs 
to LED light bulbs.  We switched from CFL to LED because 
the LEDs have a longer life than CFLs thus saving energy 
since they use one-quarter of the energy of a CFL while also 
reducing our landfill footprint.  When researching the switch-
over from CFL to LEDs, we wanted to make sure that we were 
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doing the best for our company as well as the environment.  
LED light bulbs cost on an average $1 more than the CFLs, 
and CFLs also will burn out before 10,000 hours of use.  That 
is only 416 24-hour day's use on average.  So we were spend-
ing more money on light bulbs due to having to replace them 
more often.  I also must mention that customers really liked 
the CFLs, and liked to take them as a souvenir!  An LED Light 
bulb can last up to 50,000 hours on average (2,083 24-hour 
days).  So if you consider that our cabins our not always at 
maximum capacity, the length of our light bulb usage actually 
expands quite a bit more than that.  We are tracking these 
usages and have yet to see any savings since we just started 
this year, but we will keep you posted. 

We take recycling very seriously.  We have recycling bins all 
over our property, as well as in our cabins and rooms.  We 
want to make sure that the whole community is recycling.  We 
have installed a community recycling center where we accept 
all types of recyclables from our neighbors and the community 
at no charge.  We also educate the community and our guests 
on the importance of recycling and what they can do to help 
protect the environment.

We are especially proud to recycle in our steakhouse.  Any 
leftover food in our restaurants is either composted, goes to 
our petting zoo or is distributed to local residents who have 
farm animals. 

The environmental practices we participate in do not always 
save money.  However, it is definitely the right thing to do 
and that makes everyone feel better.  Don’t you agree?  With 
constant reinforcement, these programs eventually become 
a culture that is easy to live with and comes without thinking.  
The fact of the matter is that we are reducing our impact on 
our landfills by reusing and helping others with recycling while 
also feeling good about it! 

* * * * *
FOOD WASTE

French law forbids food waste by supermarkets

France wastes 7M tons of food annually.  France has become 
the first country in the world to ban supermarkets from throw-
ing away or destroying unsold food, forcing them instead to 
donate it to charities and food banks.

Under a law passed unanimously by the French senate, large 
grocery stores will no longer trash good quality food approach-
ing its best-before date.  Charities will be able to give away 
millions more free meals each year to people struggling to 
afford to eat.

The law follows a grassroots campaign in France by shoppers, 
anti-poverty campaigners and those opposed to food waste. 
The campaign led to a petition.  In December a bill on the is-
sue passed through the national assembly.  Campaigners now 
hope to persuade the EU to adopt similar legislation across 
member states.

The law has been welcomed by food banks, which will now 
begin the task of finding the extra volunteers, trucks, ware-
house and fridge space to deal with an increase in donations 
from shops and food companies.

Supermarkets will also be barred from deliberately spoil-
ing food in order to stop it being eaten by people foraging 
in stores’ trash bins.  In recent years, growing numbers of 

families, students, unemployed and homeless people in 
France have been foraging in supermarket bins at night to 
feed themselves.  People have been finding edible products 
thrown out just as their best-before dates approached.  Some 
supermarkets doused binned food with bleach, reportedly 
to prevent food poisoning from items taken from trash bins.  
Other supermarkets deliberately binned food in locked ware-
houses for collection by refuse trucks.

Any store larger than 4,305 square feet (400 square meters) 
is expected to sign donation contracts with charities.  Failure 
to do so could result in fines reaching upwards of €3,750 
($4,199) or two years in jail.

Jacques Bailet, head of Banques Alimentaires, a network of 
French food banks, described the law as “positive and very 
important symbolically.”  He said it would greatly increase an 
already emerging trend for supermarkets to donate to food 
banks.

“Most importantly, because supermarkets will be obliged to 
sign a donation deal with charities, we’ll be able to increase 
the quality and diversity of food we get and distribute,” he 
said.  “In terms of nutritional balance, we currently have a 
deficit of meat and a lack of fruit and vegetables.  This will 
hopefully allow us to push for those products.”

Until now French 
food banks re-
ceived 100,000 
tons of donated 
goods, 35,000 tons 
of which came 
from supermar-
kets.  Even a 
15% increase in 
food coming from 
supermarkets 
would mean 10M 
more meals being 
handed out each year, Bailet said.

Food banks and charities will, for their part, be obliged to 
collect and stock the food in properly hygienic conditions and 
distribute it with “dignity.”  This means the food must be given 
out at a proper food bank or center, where human contact 
and conversation is fostered, rather than, for example, simply 
organized as handouts on the street.
 
Crucially the law will also make it simpler for the food indus-
try to give some excess products directly to food banks from 
factories.  Until now, if a dairy factory made yogurts carrying 
the brand name of a supermarket, it was a long, complex 
process to donate any excess to charity.  Now it will be faster 
and easier.  “That is very important for food banks because 
this is a real source of quality products, coming straight from 
the factory,” Bailet said.

Derambarsh, who is a municipal councillor for Courbevoie, 
said, “The next step is to ask the president, François Hol-
lande, to put pressure on Jean-Claude Juncker to extend this 
law to the whole of the EU.  This battle is only just beginning.  
We now have to fight food waste in restaurants, bakeries, 
school canteens and company canteens.”

France, so far, goes further than the UK, where the govern-
ment has a voluntary agreement with the grocery and retail 
sector to cut food and packaging waste in the supply chain 
and does not have mandatory targets.
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service collects is just a drop in the bucket in the scheme of 
Asheville's food waste, much of which ends up in the local 
landfill.  "I do think that it's incredibly unfortunate that the 
misconception is that the only alternative is to compost this 
food that was cooked two hours ago and didn't get eaten, and 
that's really not the case," Pate said.

Food waste is a larger problem than many realize.
Lunsford, Mackensy, Asheville, NC Citizen-Times, usatoday.com 

story/news/nation-now/2015/11/23/despite-law-restaurants- 
still-dont-donate-food/76286144/, November 23, 2015

Investing in Walkable Neighborhoods

According to Redfin.com, realtors, several American cities—
some the usual progressive suspects, but others quite sur-
prising—are making moves to build more homes in walkable 
neighborhoods.  Others, 
however, are stuck in 
the past, building more 
of the distant suburbs.

Why do we need more 
walkable cities?  Quite 
simply because walk-
able cities are, by defini-
tion, sustainable cities.  
Transportation remains 
a major source of green-
house gas pollution, 
and, unlike electricity or agriculture, the United States remains 
firmly stuck on a fossil-fuel-dependent transport infrastructure. 
When we live in spread-out suburbs, far from work, shopping, 
schools and cultural centers, we have to drive.  Often, we 
drive inefficient, single-occupancy vehicles, burning more fos-
sil fuels, and creating more traffic.

In fact, the existence of more walkable neighborhoods (along 
with effective public transit) is likely the chief reason that 
Europe, Japan and South Korea, other developed, highly in-
dustrialized economies, have far lower per-capita greenhouse 
gas emissions than us in the US.  Transforming our cities from 
car-centric to walkable, dense, green neighborhoods is one 
critical step to meet future climate goals.

We all know that San Francisco, New York and Boston are 
walkable, due mostly to the fact that their urban centers were 
built and designed before the ubiquity of the automobile.  But 
a recent report analyzed which cities are investing in walk-
able neighborhoods and had some pleasant surprises.  For 
example, Cleveland, Seattle and Dallas were all ranked in the 
top 10, as each are building more homes in walkable neigh-
borhoods than before.  All three have very low average walk 
scores (between 45-59, as compared to 86 for San Francisco 
and 81 for Boston).

Coca, Nithin, enn.com/top_stories/article/49935, Triple Pundit, August 22, 2016

The world's 'chicest and coolest' $2 per night 
budget hotel to open in India

Chototel, a London-based hotel company, aims to offer 
“clean, safe and affordable” accommodation in “innovative” 
high-tech rooms priced from US$2 (and rising to no more than 
$5) per night.  The first of the new budget hotel chain will be 
opened next month in Nagothane, India, located about 70 
kilometers from Mumbai.

theguardian.com/world/2016/feb/04/french-law-forbids-food-waste-by- 
supermarkets, Observer Angelique Chrisafis in Paris, February 4, 2016

FOOD WASTE
Despite Law, Restaurants 

Still Don't Donate Food

After the dinner rush is over at the Asheville Pizza and Brew-
ing Co., and the pint glasses are put away, there's usually not 
much food to go around.  But should there be a surplus of 
slices or leftover salad from the lunch buffet, workers at the 
nearby Bruegger's Bagels and other area businesses gener-
ally reap the benefits.  Owner Mike Rangel said he wishes he 
had a way to donate that food to those who need it more.

Rangel lives under the assumption that prepared food cannot 
be donated to shelters and food banks.  "As far as we know, 
we can't serve precooked food and donate it," he said.  He's 
not alone in his belief.  Katie Button, co-owner of Nightbell and 
Curate in Asheville, also lives under the impression that what 
little food is left over from her busy restaurants must be either 
given to employees or thrown away.  "I'm not in the situation 
where I'm trying to figure out how to get rid of surplus food 
often, but it is my understanding that I cannot donate leftover 
food," she said.

A federal law signed in 1996 by President Clinton protects res-
taurant owners like Rangel—those who, with the best of inten-
tions, want to feed people in need.  But for whatever reason, 
the word still hasn't gotten out about the Bill Emerson Good 
Samaritan Food Donation Act.  It's a federal law that protects 
good faith food donors from civil and criminal liability, should 
the product later cause harm to its recipient.  The law excepts 
gross negligence and/or intentional misconduct.

"I think there would be a lot of restaurants which would love 
to know about that," Rangel said. "No one likes to waste food 
and, in Foodtopia, there should be no food waste when some-
one's hungry just three miles away."  Flori Pate, creator of 
Food Connection, a local service that works to deliver restau-
rant leftovers to shelters and soup kitchens, hears sentiments 
similar to Rangel's and Button's all of the time.  "I work with 
restaurants and caterers all the time, and I am shocked every 
day that no one knows about this," she said.  "Or they say, 'Oh 
that must be new.'  But it's been around for 20 years and, that 
people don't know about it is unfortunate."  Pate is working to 
change that.

Her non-profit has donated more than 9,000 nutritious meals 
over the past year.  To deliver protein- and vegetable-rich 
meals, Food Connection works with several local restaurants, 
which follow proper ServSafe protocol to pack and label at 

least 18 portions of leftover 
food.  A worker or man-
ager of the restaurant 
then sends a text to Food 
Connection, Food Con-
nection sends a text to 
Asheville Taxi and Ashe-
ville Taxi sends a driver to 
pick up the food.  "When 
Asheville Taxi gets a text 
from us that there's a food 
connection, they bump us 
to the top of the dispatch 

list so that we can get the food where it needs to be immedi-
ately," Pate explained.  Much of that leftover food comes from 
about 10 local restaurants and caterers, though some comes 
from University of North Carolina, Asheville.  But the food the 
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The 60-room Nagothane hotel will offer rooms with LED light-
ing, a 100 sq ft study/dining area, two sofa beds, a 30 sq ft 
pantry, a small kitchen setup with a sink, hot plate and counter, 

a 30 sq ft bathroom 
with a shower and 
toilet as well as free 
cable television access.  
Guests will have pay-
per-use Internet access 
and the rooms will be 
Wi-Fi-enabled.  Other 
facilities will include a 
communal kitchen, an 
on-site infirmary (while 

a 100-bed hospital is 500 meters from the hotel), a children’s 
crèche and play area, and bicycle rental from $0.18 per day 
($4.45 per month).

Built with a “smart” pay-per-use housing design scheme, each 
of the 280 sq ft rooms will be equipped with “Microbots” that 
measure the utilities used in the rooms, billing guests for only 
the amount they’ve used.  Guests will be able to monitor their 
utility usage using a smartphone app and be able to turn off 
any utility remotely via the app.

The hotel’s efficient energy system is projected to reduce 
guests’ average utility bill to just $0.50 per night.  Incorporating 
the latest advancements in renewable energy technology, the 
hotel will operate on a “closed loop utility system,” fitted with 
solar panels relying on renewable energy sources, such as the 
sun, to power the building.  Solar energy will be stored in large 

battery banks that can hold more 
than 50% of the hotel’s peak 
energy load to provide electricity 
during non-sunlight hours.

The building itself will be con-
structed using “cheaper, quicker 
and greener” steel framing tech-
nology, eliminating the need for 

the use of bricks and wood, while the walls will be insulated, 
reducing the need for additional heating and cooling devices in 
the room.

Spread across 1.5 acres along the National Highway 17, the 
motorway between Mumbai and Goa, the hotel will be set 
50km from the international airport in Mumbai and be well-con-
nected on the national railway line, providing links to India’s 
major cities.

Dubbed the “people’s hotel,” Chototel was born from a need to 
offer affordable housing to “those at the bottom of the pyra-
mid,” and hopes to provide guests with the feeling and comfort 

of staying at a hotel rather than a project, according to Rhea 
Silva, the 24-year-old founder of Chototel, and be “a catalyst in 
ending homelessness, by building the world’s largest affordable 
hotel business,” the company said.  Three more Chototel hotels 
will be opened in Nagothane over the next four months and the 
company is hoping to host up to 10,000 people in its Mumbai 
location.

 Kim, Soo, TELEGRAPH.CO.UK/TRAVEL/DESTINATIONS/ASIA/INDIA/ARTICLES/THE-WORLDS-COOLEST-
BUDGET-HOTEL-CHOTOTEL/?UTM_MEDIUM=NL&UTM_SOURCE=INTERNAL&MRKID=78888&MKT_TOK=EY-
JPIJOIWLDJNE5XSXHAREPTWMPVMSISINQIOIJADKX0ZKFNWGXSVFNJBHPMEMDKZJLCL3JJQJV6MUQ5A-
HFGEDMRMLBSYWZRQWVOVVCRZVDTRGDUAGNMZG5VEDVVC2NIWWLCL0DKEHLWSE1EQUN6ZW9JNU-

WYBHRPZXDTD2RSMHC1UGDZCGLLAFPRPSJ9, 19 AUGUST 2016 

ABOUT 8 MILLION TONS OF PLASTIC 
ENTERS THE OCEAN EVERY YEAR

Trash accumulates in 5 ocean garbage patches, 
the largest of which is between Hawaii and California

The Ocean Cleanup Foundation develops advanced technolo-
gies to rid the world’s oceans of plastic. 

Floating barriers soon might be scouring the world's oceans to 
collect the vast amounts of trash that kill untold numbers of sea-
birds, marine mammals, sea turtles and other wildlife each year.  
The Ocean Cleanup Foundation currently is testing a prototype 
to see how it will fare during storms.  One passive system could 
theoretically remove about half the Great Pacific Garbage Patch 
in 10 years.

Foundation chief executive Boyan Slat says he hopes to use 
the technology to let currents move the trash into the barriers 
to passively collect it, rather than employing vessels to actively 
gather it.

FINAL WORDS . . . 

You can’t conserve what you no longer have.
Marjorie Stoneman Douglas


