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	GREEN GLOBE WATCH:

· As of April 2005 there are 66 Certified Properties in the region and 12 Benchmarked.
The Importance of Certification for Industry Health and Safety: Governments generally regulate health and safety standards through Public Health legislation. Certification programs like GG21 require properties to voluntarily comply with all relevant local health and safety regulations. In countries where legislation is weak or poorly enforced, compliance with voluntary standards like GG21 will allow enterprises to raise their operating standards. By pursuing certification you are doing your part to raise industry standards!
The United States State Department Reminds Tourists: “The most prevalent health hazard in the Caribbean is one you can avoid -- overexposure to the sun. Use sunscreen and bring a shirt to wear over your bathing suit, especially if you plan to snorkel.”
Lisette Gil Honored!

The Dominican Republic’s Ministry of Environment honored the La Romana/Bayahibe Hotel Association and its Executive Director, Lisette Gil. The recognition was a tribute to the Association for its commitment to the conservation, sustainability, and human development of communities in the Bayahibe area. The Association works closely with the community and in October 2004 La Laguna Beach became the first beach in the Caribbean to hoist the prestigious Blue Flag under the Caribbean Blue Flag Campaign. The La Romana/Bayahibe Hotel Association has been a strong advocate and defender for conserving the natural resources of the Parque Nacional del Este. The Association has maintained that environmental good practices in the hotel industry “is neither a luxury nor a cost”. On the contrary, they see this as “an investment in sustainability and competitiveness for the modern tourism industry, and thus their commitment to the environment and human development in the area”.
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 
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)….

In this issue we focus on EMS documentation, food handling tips and industry best practices related to health and safety, and provide reader feedback. Always bear in mind that in order to avoid outbreaks, injuries or illnesses, it is important that as tourism enterprises, you should continually update and drill your written health and safety plans, thus ensuring that your staff and management are knowledgeable of the policies and procedures. Send your comments or share your experiences with us. Submissions should be sent to cast@cha-cast.com and reach us no later than the 20th of each month. This newsletter is for you, so take ownership and send in your comments, questions or best practices Today.   THANK YOU!
200 More 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 

The last edition of the Globe Trotter (May 31st 2005 Vol. 2 No.5) discussed the GG21 EMS in relation to procedures for the proper handling and preparation of food. We continue on the subject of EMS documentation.

Documentation is key to the GG21 EMS and provides essential evidence for tracing a property’s responses to disease or illness outbreaks. EMS documents also provide the mechanisms through which continuous assessment and hopefully, improvement to operational performance can be monitored. Without it, a property will not be able to evaluate the effectiveness of its procedural response.

Maintaining good records presumes that the staff is disciplined, willing to follow the specified procedures and to enter details into the record.  For many certified properties, this is a problem, more so among small enterprises. The frequent reason cited by the latter is the small numbers of staff otherwise occupied in key operational tasks.

By signing onto the GG21 certification program, all participants have committed to the performance and internal book-keeping requirements. Proper records-keeping is also an increasing requirement for doing business with tour operators as it provides the key evidence that the property is doing what it claims. 

Stay ahead of the competition: ensure your EMS documentation is up to standard.

Lessons Learned in the Industry: Staying Clear of the “Temperature” Danger Zone…

The Caribbean Epidemiology Centre (CAREC) comments on the important link between health and tourism. 
Bacteria that cause food poisoning typically begin to proliferate when food is allowed to reach temperatures between 4ºC to 60ºC. This is known as the “temperature danger zone”. During food preparation and if you’re not careful, food items can quickly reach this danger zone. Take these simple steps to keep food items well below the above danger zone during preparation:
· Prepare food items in small batches, so that food won’t be sitting out of the refrigerator long enough to allow bacterial growth. Usually, this means working with an amount of food that can be prepared in 20 minutes or less.
· If you are interrupted while preparing food and have to stop working for a short time, put the food back into the refrigerator until such time as you can continue its preparation.
· Chill salad fixings before you begin your preparation.
· Refrigerate canned goods, such as mayonnaise and chicken chunks the day before you plan to open the cans to prepare your dish.
· Chill utensils, platters and bowls that you will use to prepare food items.
Did you know that it takes only 20 minutes for bacteria to double in number when perishable food is left at room temperature? Even when food is refrigerated, bacteria can still grow although at a slower pace. Some harmful bacterial continue to grow while under refrigeration.
Here are tips to slow bacteria growth at your buffet:
· Keep buffet food at or below 4ºC.

· Place cold food containers on ice or put food into chilled gel-filled bowls or platters.

· Make sure perishable foods stay chilled until it is time to dish them out.

· Stir food now-and-then to ensure it remains cold.

· Cover food to help it stay cold longer.

Best Practices and Innovative Ideas…

Focus on the Half Moon Montego Bay, Jamaica…
Half Moon has long been a pioneer in environmental stewardship. The resort has achieved many firsts in the environmental movement. Continuing in its philosophy of environmental best practices, Half Moon recently installed a state-of-the-art Sequencing Batch Reactor (SBR) system, equipped with an ultra violet (UV) disinfection system that treats the waste generated on the resort in a series of steps that will safeguard the integrity of the environment. According to the Jamaican Scientific Research Council, Half Moon’s SBR is the only one of its kind in the island. The acquisition of the US$1.6 million treatment plant comes as Half Moon looks to aggressively maintain its environmental best practices. As a result of this continued thrust, the resort will see the complete elimination of septic tanks and soak-away pits being used at the 400-acre resort. Moreover, the cost efficient SBR allows the resort to conserve on its utility bills as the recycled water generated from the plant is used in irrigating the 6,585-yards Half Moon Golf Course. “The new system is helping us save at least 100,000 gallons of water per day. At a cost of $217.33 per gallon, we are saving at least $21,733 per day,” said Environmental Officer, Antoinette Johnson. “Additionally, the water also flows through the resort’s nature reserve, which supports a rich mangrove ecosystem that provides a breeding ground for several species of fish, as well as a wide range of water fowls.”
Source:CHA
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.
From Cathy Parsons, C.E.O., Green Globe Asia Pacific: 
“I thought that the figures below might be interesting to the Globe Trotter readers and I would like to suggest that others should collect this type of information if they have a questionnaire or an online booking capability. These figures can show if Green Globe has influenced people’s decision to contact or book an operation that promotes its Green Globe status. These are the results of the survey implemented by 3 Rivers Eco Lodge in Dominica…
· Since starting the survey in October 2004 3 Rivers has had 367 enquiries and out of them 279 (76%) said that our Green Globe certification influenced their decision to choose 3 Rivers.
· Out of the 279 Green Globe influenced enquiries 35 (12.5%) were converted to bookings.”
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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