
Being an environmentally-conscious consumer is much easier at 
home than when travelling, isn't it? See these tips on how you 
can keep up your sustainability efforts also during the holidays.
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ON YOUR NEXT TRIP

BIN IT!
Make sure your plastic waste doesn't go to landfills or the rivers and oceans by 
always putting it in the correct bins. Plastic bins are usually red - keep an eye out 
for them.

CHOOSE RECYCLABLES
Sometimes single-use items are unavoidable – and that's ok. Check their 
labels first and give preference to products that are made from recycled 
materials and/or can be recycled.

SAY NO
Actively ask the waiter not to put a straw or stirrer into 
your drink. Otherwise, even if you don't use it, it will be 
too late and go to waste anyway.

BRING YOUR OWN
Bringing your own reusables – bags, water 
bottles, coffee cups, straws, cutlery and toiletries 
(toothbrush, razor, reusable shampoo bottles, 
etc.) – is the best way to cut down single-use 
plastics anywhere.

DO YOUR RESEARCH
The hotels you stay in, the restaurants where you eat and 
the tour operators you travel with all have an impact on 
your holiday's plastic footprint. Check their sustainability 
policy before booking and support businesses that are 
committed to reducing plastic waste.

FIND APPS
Technology is here to help – also when it comes to sustainability! 
There are many apps around the globe that can help you find the 
nearest water refilling station, for example. Why not check if there is 
such an app at your destination?
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Did you know that one third of 
all food produced in the world is 

either lost or goes to waste? 
Here are some do's and don'ts 
to help you reduce food waste 

during your next holidays.

Who doesn't like some late night 
snacking? If you can't finish your 
dish, ask the waiter to provide a 
take-away box. An even better 

option is to bring your own 
reusable box.

If you are not planning on 
eating the complimentary 

starters (e.g., bread),
 feel free to tell the waiter 

not to bring them.

Prefer to go more often to the 
buffet but take less food each 

time to make sure you can 
finish your plate.

Take away Refuse Support smart choices

Restaurants with a huge 
selection of choices from 
around the world on their
menus are more likely to 

spoil food than those 
specialised in a few dishes.

Forget your homework

More and more hotels and 
restaurants are committed to 

fighting food waste. Check their 
sustainability initiatives before 

booking to support this change.

Be shy to ask

Extra tip!

Dos

Don’ts

 Use food sharing apps to give food leftovers a second chance 
(and your wallet a break!). There are many options around the 

world: Too Good to Go in Europe and the US and Yindii in 
Thailand are great examples.

Go all in at the buffets

The more you know about the 
dishes on the menu or buffet, 

the more likely you will get 
something you will like and 

finish it.

ON YOUR NEXT TRIP
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