





EMPOWERMENT

’ GREEN Hospitality is a partner company of the Impact

Lab Course at the University of Hong Kong. During

the past two years, each semester, we have given the

opportunity to about 10 students to exercise their problem-

solving skills for real-world sustainability challenges within the tourism and

hospitality industry. We empower and encourage the interns to tap into their

creativity, and equip themselves with hard and soft skills, so that they can

become tomorrow’s sustainability solution providers here in Hong Kong and
throughout the region.

KEY FIGURES

5 B Interns mentored

Hours contributed by
: the student interns
1 600 Hours of mentoring
Y

3 Skilled volunteers
Hours donated by the
skilled volunteers
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AACKATHON ANC
— = INNOVATION NIGHT

Inspired by the collaborative and solution-driven nature of the traditional
hackathons, the GREEN Hospitality Hackathon brings together creative minds
to create an innovative product/solution to address specific sustainability
issues faced by the tourism and hospitality industries in Hong Kong. The
inaugural GREEN Hospitality Hackathon and Innovation Night 2020 was a
two-day event comprising: virtual preparatory workshops on social innovation,
design thinking, and pitching practices; a panel discussion on innovation
and sustainable hospitality; hacking and mentoring sessions;, and the final
pitching session.

KEY FIGURES

. ” In-person
participants teams speakers attendees

mentors from the hospi-
tality industry, academia,
social ventures and sus-

tainability start-ups

30 sponsors & partners
attendees on

300 social-media
live-streams

5 judges from the hospitality

IA 2 GREENHOSPITALITY

and waste management
sectors

Photo: From left to right, Richard Ekkebus (Mandarin Oriental Hotel Group), Lu-
cia Loposova (GREEN Hospitality), and Nigel Mattravers (New Life Plastics Ltd)
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Photo: From left to right, Carmen Ng (Langham Hospitality Group),
Anushka Purohit (Breer), Ada Yip (Urban Spring)

DIFFERENT TOPICS TACKLED:

« Food waste in Hong Kong
« Waste segregation in Hong Kong
« Waste reduction in Hong Kong

SOLUTIONS

1ST PLACE:

Creating a food waste marketplace
to connect hospitality businesses
and waste recyclers and treatment
service providers.

ZND PLACE:

Creating a WhatsApp business to
connect local farmers with small and
medium-sized restaurants to reduce
post-harvest food loss.

3RD PLACE:

Creating a recycling bin that would
automatically sort recyclables at
hotels and F&B establishments.

JUDGES

Denise Chen, Chief Sustainability Officer
at Melco Resort

Simon Ng, Director of Policy and
Research at Business Environment
Council

Nigel Mattravers, Joint Venture
Representative of New Life Plastics Ltd

Richard Ekkebus, Director of Culinary
Operations and Food and Beverage at
Mandarin Oriental Hotel Group

Lucia Loposova, Lead at GREEN
Hospitality

G.R.E.E.N. Hospitality
HACKATHON

Photo: Afternoon hacking session

GREEN HOSPITALITY IMPACT REPORT | 2018-2020



S —

PILOT COMPOSTING
SCHEME

Following the conversation at our second Think Tank on the
topic of food waste, GREEN Hospitality partnered up with Think
Tank participants to help create a concrete solution for their food
waste problem. From dialogues and collective efforts, a pilot composting
scheme was chosen as a concrete action to prevent food waste from going
to landfill. Through this scheme, GREEN Hospitality and the F&B outlets
and composting service providers involved in the voluntary scheme intend
to spread knowledge on the food waste problem in Hong Kong and show
how composting can be a solution. In order to promote composting as a
relevant waste management method in Hong Kong for F&Bs, restaurants, and
hotels, the pilot composting scheme also aims to draw from its participants’s
experience in order to provide tools and guides to encourage other restaurants
and F&B to start composting.

. >
PARTICIPANTS "B = : A
Q- oopitat
« 10 F&B partner outlets lr‘&j/wt
< A CompOSting partner Your food waste ingtzggpg?igsjli\r/iiogoidt \z;\/vizzfeto
processing the food waste and the landfills
growing fresh and local produce
with the compost

TYPE OF EDUCATION MATERIALS - N | '%i

PRODUCED:

You get vegetables Compost to be used in farming
. . . and herbs from us <€ after composting to grow
« Com pOStIng QUIdeS, tOO|k|tS for restaurant uses vegetables and herbs
« Poster on the benefits of f
composting
¢ Monthly impact reports I
Feeding

Hong Kong \'/

Vegetables and herbs grew from urban farms
to be donated to Feeding Hong Kong.
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WHAT'S NEXT?

ROADMAP FOR 2021

In 2021, we will keep developing our reach and network through our three
main pillars: knowledge, connections, and solutions. Given the context, we will
use our resources to focus on the recovery of the industry and help building
resilience through more sustainable operations. Through these actions we will
work our best to turn 2021 into a year of collaboration, knowledge sharing
and opportunities for the whole hospitality industry.

A NEW START:

First of all, we will focus on strengthening our brand and developing our
short term and long term Strategy and Action Plan for 2021-2022. A priority
for us will be to get the charity status under section 88 and register as an
independent NGO.

LAUNCH OF A MEMBERSHIP SCHEME:

In parallel, we will diversify our service offering and positioning by opening
a membership program through which we want to create a deeper sense
of community among our different stakeholders, provide them with tailor-
made services towards their various needs and give them the opportunity to
choose the topics we will be focusing on. The membership scheme will also
allow us to develop financial independence and ensure that we can continue
to drive sustainable change in Hong Kong.

TURN IDEAS INTO ACTIONS:

During the past year, our Think Tanks brought to light several ideas for pilot
schemes that could be of great help for the industry in order to bring more
sustainability into their operations. As such, 2021 will be-dedicated to finding
partners to bring to fruition the various pilots and projects that we started
in 2020, such as the alternative products database, the circular composting
program and more.

SUSTAIN CHANGE:

Finally, we will focus on fundraising to sustain projects and augment our
impact. Some of the grant applications will also be the chance to approach
and explore collaboration opportunities for specific projects with different
stakeholders.
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SPONSORS &
PARTNERS

HOTELS & PROPERTY MANAGEMENT
&
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SUSTAINABLE CITY
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FOUNDATION FOR SHARED IMPACT
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ACKNOWLEDGE-
MENTS

GREEN Hospitality would particularly like to thank these organizations and
their teams for their continuous support and help:

== HKU
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FOUNDATION FOR SHARED IMPACT

The Faculty of Business and Economics at The
University of Hong Kong has contributed to
this report through the involvement of student
interns, researchers and instructors of its Impact
Lab Course.

Soap Cycling, a Hong Kong based charity, works
with students, hotels, corporates, volunteers and
WASH charities across Asia to recycle soap in
a movement to reduce preventable hygiene-
related diseases and suffering by distributing
this life-saving resource to where it is needed the
most. Soap Cycling is part of the Foundation for
Shared Impact (FSI) portfolio and hosts students
from the University of Hong Kong through its
Impact Lab Course.

Foundation for Shared Impact’'s mission is
to enable social entrepreneurs and high-
impact organizations to maximize social value
and minimize the barriers. FSI works with the
University of Hong Kong - Faculty of Business
and Economics to deliver its Impact Lab Course
which connects students through internships
with impactful organisations solving the world's
most pressing problems.
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