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Pioneering a Sustainable Future 

At the heart of Sofitel Bahrain Zallaq Thalassa Sea & Spa lies a fervent pledge to 

environmental stewardship and sustainable innovation. We are wholeheartedly 

devoted to integrating the finest sustainable practices within our operational fabric. Our 

mission is to present our guests with an exceptional and sustainable quality experience, 

while actively reducing our environmental footprint. Our strategy encompasses robust 

management techniques that champion the environment's welfare, safeguard the 

health and safety of our stakeholders, and uphold our socio-cultural responsibilities 

within our community. We consistently seek out cutting-edge methodologies to 

enhance our sustainability endeavors, endeavoring to diminish our carbon emissions 

and championing an eco-conscious ethos throughout our establishment. 

 

 

Objectives 

Our journey towards a more ecologically and socially responsible future is marked by a 

commitment to balance environmental impact with the unwavering quality of our 

products and services, alongside sustained profitability. We are at the forefront of 

discovering innovative strategies, such as harnessing renewable energy, advancing 

food waste management protocols, and embracing sustainable sourcing and 

production practices. 

 

 

 

 

 

 

 

 

 

 

 



 

 
 

Page 3 of 19 

 

 SOFITEL Bahrain Zallaq Thalassa Sea & Spa  

 

The Sustainability Imperative 

In today's world, sustainability is a critical component for businesses globally. As the 

repercussions of climate change and environmental harm become more pronounced, 

the public's awareness of their purchasing power's impact on our planet has intensified. 

This awareness is fueling a demand for products and services that are sustainable and 

environmentally considerate. Answering this call, businesses are weaving sustainability 

into their very core - from the provenance of materials to the manufacturing processes 

and even packaging. Companies are adopting initiatives to slash energy consumption, 

reduce waste, and promote sustainable transportation alternatives. 

 

Green Globe 

Provides certification for the sustainable operations and management of travel and 

tourism companies and their related supplier businesses.  

 

www.greenglobe.com 

 

 

 

 

Our Sustainability Management Plan is built upon the following key pillars: 

 Environmental Sustainability 

 Social and Cultural Sustainability 

 Quality  

 Health and Safety  
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Environmental Sustainability 

SOFITEL Bahrain Zallaq Thalassa Sea & Spa is committed to promoting environmental 

sustainability in all aspects of its operations. The hotel has set ambitious goals to reduce 

its environmental footprint and contribute to a greener future. 

 

Environmental Stewardship in Action 

- We are committed to decreasing energy and water use, and waste generation, 

embracing the 'reduce, reuse, recycle' ethos at every opportunity. 

- Monitoring utility consumption patterns informs corrective measures and stresses timely 

maintenance of equipment, optimizing efficiency and usage. 

-Educate all Heartist on the importance of environmental conservation and critical 

issues, as well as portion control, proper storage, and innovative uses for leftovers, to 

help enlighten our guests about food waste reduction. 

- We opt for eco-friendly products, chemicals, refrigeration units, and high-efficiency 

electrical equipment. 

- Sourcing locally not only supports the community but also reduces carbon emissions 

from transportation, with a preference for suppliers who hold green certifications. 

- Our goal is to eliminate single-use plastics, replacing them with biodegradable 

alternatives. 

- Environmental considerations are paramount in our decision-making processes, 

affecting new purchases, constructions, and vendor selections. 

- Guests are encouraged to participate in our environmental protection initiatives. 
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Waste Segregation and Disposal Management 

Sofitel Waste segregation and disposal is an important commitment for Sofitel Bahrain 

as a luxury hotel. The hotel is dedicated to implementing sustainable practices and 

minimizing its environmental impact. Waste segregation is the process of separating 

different types of waste such as recyclables, food waste, and general waste, into 

designated bins. 

 

Innovative Approach 

- Winnow System installation – A system that recognizes the food that is being wasted. 

Identify and measure waste in commercial kitchens, record the reason for the waste, 

calculate the value of waste food, and keep track of this data in the cloud.  

- A policy is in place for handling and monitoring of food waste with ultimate objective 

of reducing food waste and helping the environment  

- A policy is in place to establish proper procedure for storage and removal of garbage 

from preparation area. 

- Conducting regular trainings for the staff on handling the food waste and general 

waste disposal. 

- Monitoring of monthly Winnow System reports. 

- Monitoring of garbage disposal reports and collection frequency in cooperation with 

the third party contractor. 
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Food Waste Monitoring – Winnow System 

 PROCEDURES 

o Daily food waste (edible/non-edible) data from all kitchens to be entered in 

Winnow System 

o Proper segregation of food waste to be maintained, it is important to only 

throw food waste and no other to maintain its efficiency. 

o Trimming data should be entered as per trimmings of food item discarded in 

Winnow. 

o Kitchens like: Pashawat & Yamaz will have weighing scale and need to keep 

track and maintain data of all food waste for the day/every meal period. At 

the end of the day/meal period, they need to enter all the data manually in 

the Winnow system as recorded by them. As though recording of the food 

waste data is being done by the help of weighing scale; no need to discard 

the garbage in Winnow, just enter all the data recorded in Winnow manually 

before the day ends. 

o While maintaining data, ensure which waste are from which meal period so 

that in Winnow we enter categorized data of food waste as per meal period. 

o All leftover food sent over to Sofilious; data needs to be entered in the system 

for Staff food samples columns. 

o Categorization should always be above 95%. 

o Any transaction done in Winnow System needs to be categorized to avoid 

uncategorized transactions in Winnow report. 

o Any garbage bag change transactions also to be categorized as Bin change 

to avoid false weight data of food waste. 
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Outlet Plate Waste – Winnow System 

 PROCEDURES 

o All outlets to maintain their data if plate waste for each meal periods and 

enter the data in Winnow system. 

o Plate waste data to be entered in Winnow as per outlet and meal period. 

o Saraya, Pashawat, Yamaz and Rivaaj to use Winnow system at Saraya back 

area. 

o In-Room Dining and Fiamma to use Winnow system in Main Kitchen. 

o Outlets: Pashawat and Yamaz will keep track of their plate waste using the 

weighing scale and needs to update manually in Winnow system data 

recorder as per meal period to have proper track and data of plate 

wastage. 

o Segregation of food waste to be followed strictly for Winnow and keeping 

manual record so that we have actual data being entered in the system. 

o Categorization should always be above 95% and any transaction done in 

Winnow needs to be categorized to avoid uncategorized transactions in 

Winnow reports. 

o Select desired outlet whenever discarding to ensure proper data. 

o Also, categorize any garbage bag change transactions as Bin Change to 

avoid false weight data. 
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Waste disposal 

Proper waste disposal is crucial in maintaining a clean and hygienic environment in any 

establishment. This is especially important in the kitchen, service, and housekeeping 

areas where garbage is constantly generated. A clear waste disposal policy should be 

established for all personnel who handle garbage to ensure proper procedures are 

followed for storage and removal of waste from the preparation area. This policy should 

include guidelines for proper segregation of different types of waste, such as food 

waste, plastics, and hazardous materials. 

 PROCEDURES 

o Use separate Garbage Bin for these segregations. Every garbage bin is 

properly labelled as per its purpose and make sure Food Waste are is not 

mixed with other forms of garbage. 

- Segregation of Garbage is in five forms: 

1. Food Waste – Green Waste Bin 

2. Papers & Cardboard Boxed – Blue Waste Bin 

3. Plastic Materials – Yellow Waste Bin 

4. Glass Bottles – Red Waste Bin 

5. Metal & Tin  - Grey Waste Bin 

o Remove leftover from the preparation area as per requirement when the 

waste is 70% full. Garbage bin should not be overload with food waste as it 

may lead to spillage. 

o No garbage should be in the preparation are after operation hour. All 

Garbage removed at the end of operation. 

o Waste bin should be cleaned, foot operated, with lid and in good working 

condition. 

o Waste bin must be covered with a bin lid at all times includes transit. 

o Food waste bin should have foot pedal to avoid direct contact of hand and 

to prevent cross-contamination. 

o Always make sure waste bin is lined with polythene/garbage bag. 

o  Clean and sanitize waste bin as per schedule in a designated area away 

from food preparation or food storage areas. 

 

- Garbage Room 

o The recyclable matter and food waste segregated and stored properly. 

o Garbage room must be in clean and sanitary condition at all times. 

o Garbage room shall be well ventilated and prevent access from all forms of 

pests and animals. 

o There must be washing points for cleaning purposes. 

o Insect killing device must be available and in working condition. 

o No standing water to be on floor and drainage system must be cleaned in 

good working condition. 
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Socio- Cultural Sustainability 

Sofitel Hotel Bahrain has set ambitious goals to promote sustainability through social and 

cultural engagement. The hotel understands that sustainability is not just environmental 

conservation, but also about taking care of the social and cultural aspects of the 

community. The hotel has implemented various policies and trainings to promote a safe 

and inclusive environment for all employees and guests. 

 

Social and Cultural Engagement 

- We actively contribute to corporate social responsibility efforts to uplift the local 

community. 

- Compliance with local laws and regulations is meticulously maintained to ensure 

respectful operations within the region. 

- Striving to support the local economy, we prioritize working with suppliers who provide 

local products. 

- Collaborating with local NGOs addresses environmental and social welfare concerns 

specific to the region. 

- Policies and training on sexual harassment, exploitation, diversity, inclusion, and child 

protection are firmly established. 

- Recruiting local talent and collaborating with educational institutions fosters skills 

development within the Kingdom of Bahrain. 
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Quality & Efficiency 

Sofitel Bahrain takes great pride in maintaining the highest level of quality to ensure that 

each and every guest experiences true luxury during their stay. The hotel offers quality 

amenities, comfortable accommodations and excellent customer service, which could 

enhance the overall experience of the guests. Moreover, providing a sustainable and 

supportive work environment for the Heartist can boost their morale and job 

satisfaction, resulting in better service and a positive work culture. 

 

Unwavering Commitment to Quality 

- Our promise is to deliver unparalleled luxury service to all our guests, ensuring a 

memorable stay and dining experience. 

- In order to ensure a positive experience for our guests, it is essential that all Heartist are 

well trained in providing quality service.  

- Through comprehensive training programs, we are equipped with the necessary skills 

and knowledge to exceed guest expectations and create a welcoming and 

hospitable environment. 

- Through initiatives like "Trust You" and the Accor customer digital card (ACDC), this 

allows the hotel to track the guest feedback, preferences and make necessary 

improvements to enhance their overall experience. 

- Mystery audits conducted by an outsourced company to assess the hotel’s 

performance and ensure that the brand quality standards are consistently met. This 

allows the company to identify any potential issues or areas for improvements, 

ultimately helping the hotel to maintain the brand reputation and customer loyalty. 

- In order to ensure that our employees are happy and motivated, the hotel conducts a 

yearly employee engagement survey. This survey allows the management to gather 

valuable insights and feedback from our employees, which is then used to make a 

necessary improvements and changes. 
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Regular Trainings & Exercises 
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Health & Safety 

Sofitel Bahrain is dedicated to conducting its business in a way that prioritize the health, 

hygiene, and safety of its guest. We understand the importance of providing clean and 

healthy environments to our guests to enjoy, and we are committed to implementing 

programs that ensure this. From rigorous cleaning and disinfection protocols to strict 

food safety measures, we strive to provide goods and services that are safe and 

beneficial for our guests. 

 

Health and Safety Assurance 

- As a company, we take the safety of all our guests, stakeholders, and staff safety very 

seriously. That is why we have made it priority to work with certified third-party 

contractors to maintain all our fire-fighting equipment. These contractors have the 

necessary expertise and experience to ensure that our equipment is always in top 

working condition and ready to respond in case of any emergency. 

- Regular civil defense audits guarantee that all safety and evacuation equipment 

meet stringent standards. 

- Comprehensive firefighting training program is provided to all Heartist. This training 

equips our employees with the necessary skills and knowledge to handle emergency 

situations and respond to fire effectively. 

- Independent laboratories conduct water and food sampling, with meticulous record 

keeping of all reports. 

- Fire evacuation drills are performed routinely, with immediate action taken to address 

any identified concerns. 
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Mandatory Fire & Safety Trainings 
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Sustainable Drive 2018-2023 
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