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	GREEN GLOBE WATCH:

· As of April 2005 there are 62 Certified Properties in the region and 16 Benchmarked.
The Caribbean Outbreak Response Toolkit (CORT) is now available online: Sponsored by The Caribbean Epidemiology Center (CAREC), this site http://www.carec.net/outbreak/Tools.htm offers information and tools to assist with preparedness and response to communicable disease outbreaks. Also available is a downloadable version of the Caribbean Outbreak Summary Report Template.
Loreto Duffy-Mayers Named Green Globe Champion of the Month in April: Green Globe has congratulated and thanked Loreto and all the team at Casuarina Beach Club for their commitment to the program and inspiring other operators to achieve greater environmental outcomes. www.casuarina.com Currently, Green Globe is looking for nominations of future Monthly Champions. For more information or nomination forms please contact Claire Hendrie at customer.services@greenglobe21.com. (source Green Globe April Newsletter)
Green Globe Certified consultants (recommended by CAST):

Barbados:

Mechelle Best 
Danielle Lorde
Dominica: 
Marie-José Edwards
Jamaica:

Racquel Brown-Thompson
Hugh Cresser 
Mexico: 
Thomas Meller 
U.S./ Puerto Rico:
Jeannelle Blanchard
Jennifer Dohrmann-Alpert
William Meade , PA Consulting
Deirdre Shurland 
Green Globe Accredited Regional Auditors:

AJA Registrars USA
SGS 

Trinidad & Tobago Bureau of Standards 
Green Globe Certified Assessors:
Barbados:

Melanie Inniss 
Wendy Walker-Drakes 
Dominican Republic:

Hans Moller 
U.S. – West Virginia:

Gregory Eugene Adolfson Candice Shrewsbury  
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	A Note From the Editor (Jennifer Dohrmann-Alpert)….

As Caribbean tourism continues to grow, so grows the concern for and attention to tourism-related aspects of infrastructure, safety, security, health, and environmental conservation. The relation between health and tourism has long been recognized, not only as a significant driving force for travel but also in terms of the potential health risks stemming from contacts by visitors, with the environment and the host population. After positive response from our readers in regard to the latest BroadCAST feature article titled, The Critical Link Between Health and Tourism, we will focus this and the following issue of the Globe Trotter on health and tourism issues. 
This is your newsletter, so take ownership and send in your comments, questions or best practices Today. Send your comments no later than the 20th of each month to cast@cha-cast.com   
THANK YOU!
200 Standard Words on Health & Safety..
This section presents commentary on the various requirements of the Green Globe 21 Company Standard. Send your comments and feedback to cast@cha-cast.com 
Sections 1.1.3 and 2.1 of the GG21 Company Standard require businesses to comply with local health legislation.  Section 3.2 assumes that certified businesses assess the potential for health-related impacts, while Section 4 requires the EMS to prevent or reduce the risks of key identified impacts.

Assessing health impacts requires the property to identify such risks to employees and visitors. Employees may be affected by occupational risks. Visitors, however, have been impacted by many disease and illness outbreaks at Caribbean hotels. This is of special concern given the steep costs of defending law suits brought by affected visitors. 

A property’s EMS should specify the investigative, disease containment and management procedures, as well as the required response and reporting mechanisms. This provides the documentary evidence that can assist in future prevention, limit potential liabilities and serve as the basis for on-going staff training. 

The GG21 EMS can assist in this regard.  The key is to ensure that your EMS adequately addresses food storage, preparation and handling, including staff training in food safety.  Sloppy or inadequate event reporting and documentation will surely expose the property to future liabilities and maintain a reactionary rather than preventative response posture on the part of certified properties.  

Lessons Learned in the Industry: Preventing Salmonella food poisoning from eggs…

This section provides comments by Dr. Lisa Indar from the Caribbean Epidemiology Center (CAREC) about the important link between health and tourism. 
Earlier this year, CAREC was informed by US Centers for Disease Control (CDC) of many cases of Salmonella food poisoning associated with staying at a large Caribbean hotel. A joint CAREC/CDC/Ministry of Health investigation of the hotel kitchen and food safety measures as well as farm suppliers showed that cause to be egg dishes contaminated with Salmonella enteritidis (SE), (a bacteria which lives inside a small percentage of eggs produced on some farms), and which had been prepared and held in a manner that caused the bacteria to multiply to infective levels. Eggs are a popular and nutritious food source. 
The following were recommended to prevent SE illness at the hotel and are also recommended for other Caribbean hotels: 

· Stop pooling/batching of large numbers of eggs 

· Stop cracking eggs and batching the night before using in the morning

· Use pasteurized eggs where possible for preparing dishes needing large quantities of eggs (as in scrambled eggs) or dishes in which eggs may not be thoroughly cooked ( e.g., Caesar salad, glazing, pastries) 

· Avoid using raw/undercooked egg-related dishes 

· Crack eggs just before use

· Use gloves for cracking eggs

· For large volumes, use separate persons for cracking and cooking eggs

· Cook eggs in small quantities

· Continuously monitor source, date , time and temperature of eggs received

· Implement rejection criteria for eggs that are not transported under cool  conditions,  for cracked /dirty eggs, for eggs over 3 weeks old; for eggs without proper documentation

Best Practices and Innovative Ideas…

These photos taken of the Angostura Boardwalk at Petit Trou, Lowlands Tobago, by Richard Hadeed and reprinted here with the permission of Angostura Limited, demonstrate a well designed boardwalk, with no net loss of mangrove trees during its construction, that also allows visitors access to a protected or sensitive natural area.
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Discussion Forum...

This section is dedicated to you, the reader. Please feel free to write in with questions, concerns, best practices or other information you would like to share with your peers. Please send submissions by the 20th of each month.
“Greetings to you! I thoroughly enjoyed your April BroadCAST newsletter. Two articles called my attention, one on food safety and the other on water contamination.

 

For food safety we adhere to the HACCP system and that works perfectly!  For Water safety we just installed UV lights on all our incoming and outgoing water lines including the recycled water lines used for gardening. The system works like a charm. It eliminates all bacteria by UV radiation and the risk of Legionnaires disease in room and in public areas including sprinklers and water fountains, showers, Jacuzzis ect. We installed this system on the advice of the Health Authorities of Aruba and the EWGLI Standards ( European Guidelines for Control and Prevention of Travel Associated Legionnaires Disease) .

 

This may be of interest to our Green Globe colleagues!”
 

Kindest regards,

 

Ewald Biemans
Bucuti Beach Resort
If you wish to unsubscribe from the Globe Trotter Newsletter, please send an e-mail to cast@cha-cast.com with “Unsubscribe Globe Trotter” in the subject line. Please note that any contributions made to the Globe Trotter are subject to editing for content prior to publication. 
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