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GOING GREEN
40 SUSTAINABILITY BEST PRACTICES

Bobby Jones Links aims to lead the industry in sustainability and environmental stewardship. In doing so, we will do the right thing and make a difference.

The following is a list of recommended best practices. We know many of you can't implement all of these, but everyone can at least adopt some of them. Some involve minor adjustments to help you achieve quick wins; others are larger and more ambitious goals, but all will positively impact our environment.

ENERGY AND OPERATIONAL AUDIT

Conduct an operational energy audit, a structured review of all energy-consuming systems and operations, to identify inefficiencies, reduce costs, and enhance sustainability. An audit will measure electricity use, food waste, the current number of plastic bottles used, gas consumption, and water usage at a property, among other factors.
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WHAT EVERYONE CAN DO

1. Use LED lighting, smart thermostats, and ENERGY STAR-rated appliances in clubhouses and maintenance buildings. 
2. Eliminate single-use plastics as much as possible, as they significantly contribute to environmental pollution. This includes bottles, straws, merchandise bags, golf tees, cups, hangars, packaging, etc. 
3. Use only recycled paper.
4. Build and use a composting area near the clubhouse. See the composting ideas and instructions at the end of this document
5. Use a recycling trash service, with a large dumpster only for recyclables placed at the clubhouse maintenance area.
6. Use of hand dryers instead of paper towels in the restrooms.
7. Install motion-detected lighting in the clubhouses.
8. Purchase lithium powered golf carts. Lithium-ion battery technology provides maintenance-free operation with 95% less harmful waste than lead-acid batteries.

GOLF COURSE MAINTENANCE

9. Adopt a Minimum Level of Sustained Nutrients (MLSN) strategy to apply only the nutrients the plants need to prevent excess through slow-release products. Soil and tissue testing determine this. See https://www.paceturf.org/journal/minimum_level_for_sustainable_nutrition. 
10. Reduce the maintained turf areas on the course by converting them into waste areas, pollinator gardens, or plants that require little water or fertilizer. Fine fescue blends are particularly suited to these areas, especially in shaded regions.
11. Reduce bunker sizes and numbers along with Lazer or Prizm Zoysia grass surrounds to reduce overall maintenance.
12. Add pollinator areas or gardens to golf course areas that are out of play. Plant wildflowers and nectar plants to support bees and butterflies. Make a concerted effort to select insecticides that do not affect pollinators.
13. Install wildlife housing for birds and bats.
14. Incorporate compost, bio-stimulants, and organic fertilizers where possible.
15. Install warm-season or native turfgrasses that require less water, fertility, and mowing. Zoysiagrass and TifTuf Bermudagrasses are the best suited for reduced inputs.
16. Use a recycling dumpster at the maintenance facility.
17. Create a compost area for grass clippings and organic debris.
18. Install equipment wash and chemical water recycling systems at each facility. 
19. Test stormwater run-off retention ponds and streams for water quality at least twice a year.
20. Maintain vegetative buffer zones around all bodies of water to improve water quality and protect aquatic ecosystems. Install Lazer or Prizm zoysia, which has reduced vertical growth rates, to reduce mowing of the buffer zones.
21. Incorporate hybrid, electric, and autonomous equipment into the maintenance fleet.
22. Assess pump efficiency, run times, leak detection, and VFD usage.
23. Ensure each facility has computer-controlled irrigation systems and weather stations so water can be managed by ET (evapotranspiration).
24. Employ hand watering and wetting agents to reduce the irrigation water needed.
25. Put up to six recycling cans on the golf course for golfers' use.


FOOD AND BEVERAGE

26. Use Greenware cups, lids, portion cups, and containers: https://pactivevergreen.com/products-and-capabilities/brands/greenware. Made from renewable materials like polylactic acid (PLA), a resin derived from plants or tree fibers, these are also compostable.
27. Build and operate an organic garden. Use the club composting area as a source for fertilizer. 
28. Retrofit all our walk-in coolers and freezers with new gaskets and strip curtains to conserve energy.
29. Source ingredients locally and use organic produce to reduce transportation emissions and support sustainable farming practices.
30. Design menus around seasonal produce to minimize the need for importing out-of-season items.
31. Choose seafood from sustainable sources to avoid overfished species.
32. Partner with local food banks for charities to donate excess food.
33. Offer various plant-based menu options to cater to different dietary preferences and reduce the carbon footprint associated with meat production.
34. Donate unused food to local food banks.
35. Find a way to have 90% of grease turned into biofuel through direct processing or sale to a third-party processor.
36. Choose certified suppliers (e.g., organic, Fair Trade, MSC-certified seafood).

NEW CONSTRUCTION

37. Solar system electricity generation for the clubhouse, golf carts, and/or maintenance facility.
38. Explore the Green Restaurant Association’s products and building recommendations at https://www.dinegreen.com. It has excellent lists on sustainability for water, energy, waste, chemicals, building design, chemical usage, and reusables.
39. LEED (Leadership in Energy and Environmental Design) clubhouse. LEED certification is a globally recognized green building program that assesses and certifies buildings and projects for environmentally sustainable practices and designs. It signifies that a building or project has met specific environmental performance, resource efficiency, and occupant health criteria. 
40. Use low-flow toilets, faucets, and showers.






COMPOSTING
Composting offers numerous benefits, including environmental, financial, and operational advantages. Here are the reasons it’s considered a great practice at BJL clubs:
ENVIRONMENTAL BENEFITS
· Reduces food waste by diverting organic materials from landfills, thus minimizing waste disposal.
· Lowers greenhouse gas emissions and reduces methane production from decomposing food waste in landfills. 
· Enriches soil by creating nutrient-rich compost that improves plant health and decreases the need for chemical fertilizers. 
· It supports sustainability goals and aids in achieving eco-friendly business objectives and certifications (e.g., LEED, Green Restaurant certification).
FINANCIAL BENEFITS
· Reduces waste disposal costs. Less waste means lower hauling fees for garbage collection.
· Potential for tax incentives. Some regions offer financial incentives for sustainable waste management.
· Enhances brand image. Attracts eco-conscious customers who value sustainability in restaurants and hospitality businesses.
OPERATIONAL BENEFITS
· Encourages efficient waste sorting. Helps kitchen staff be more mindful of waste separation, improving overall efficiency.
· Creates a cleaner work environment. Less rotting food in trash bins means fewer odors and pests.
· Builds a green reputation. It can be leveraged in marketing efforts to showcase environmental responsibility.
· Can be used for on-site gardens. Composting can grow herbs or vegetables for the kitchen, creating a farm-to-table cycle.
COMPOST BASICS
Compost is created by managing the aerobic decomposition of organic materials such as yard debris, grass, leaves, kitchen scraps, paper, manure, straw, hay, wood chips, and sawdust.
A complex community of microorganisms feeds on these inputs, breaking them down and releasing valuable plant nutrients. As the microorganisms consume organic matter, the pile's temperature rises. Compost typically reaches temperatures of 130°F or higher during peak decomposition. As more material breaks down, the compost pile's temperature decreases to ambient air temperatures. At this stage, the pile cures and is ready for use as a soil amendment.

WHAT CAN BE COMPOSTED?
YES
“Greens”
• Most food waste
• Coffee grounds and filters
• Vegetables and fruits
• Eggshells
• Manures
• Grass clippings
“Browns”
• Soiled napkins and paper plates
• Newspaper
• Leaves and straw
• Wood chips
• Yard debris
NO
• Plastic
• Glass
• Metal
• Styrofoam
• Meat*
• Dairy*
• Oily products*
• Fatty products*

*These materials can be composted, but they risk attracting pests and causing odors if not managed properly. Compost them only if you are experienced.
TYPES OF COMPOSTING
Implementing composting in a professional kitchen can significantly reduce food waste and promote sustainability. Choosing the correct composting bin is essential for efficiency and effectiveness. Here are some common types of composting bins suitable for professional kitchens: 
Tumbling Compost Bins
These bins feature a rotating drum, making mixing and aerating compost materials easy, accelerating decomposition. Their enclosed design helps contain odors, making them suitable for kitchen environments.
[image: Top 10 Best Compost Tumblers in 2021 Reviews | Buying Guide]
Worm Composting Bins (Vermicomposting)
These bins efficiently break down organic waste into nutrient-rich compost using worms, typically red wigglers. They are compact and can be maintained indoors, making them ideal for kitchens with limited space.
[image: Diy Worm Compost Bin Bucket - How To Make Your Own Composter For Cheap Garden Compost Composter ...]
In-Ground Compost Bins
These partially buried bins are designed to handle kitchen waste efficiently. They are suitable for establishments with adjacent garden space and allow direct composting into the soil.
[image: 19 In Ground Compost Bin Ideas | DIY Underground Compost Bins]
[image: Bokashi Compost Bin 25L – Postwink Recycling Solutions]Bokashi Compost Bins
This system employs fermentation to break down food waste, including meat and dairy, which are generally difficult to compost. It's compact and odorless, making it ideal for indoor use in professional kitchens.






Electric Compost Bins
These appliances expedite the composting process through heat and agitation, transforming food waste into compost in just hours. They are convenient and space-efficient, making them ideal for kitchens with larger budgets and a need for quick composting.
[image: Amazon.com : Electric Compost Bin Kitchen, Smart Kitchen Waste Composter, Food Composter Indoor ...]
When selecting a compost bin, consider factors such as the volume of waste generated, available space, and the types of food waste produced in your kitchen. The right system can enhance waste management efficiency and contribute to environmental sustainability.




Three-Bin Composting
Three-bin composting efficiently manages significant amounts of organic waste, making it suitable for professional kitchens, farms, and community gardens. This approach includes three distinct bins, each representing a different stage of composting. How It Works
Bin 1. Fresh Waste Collection
Food scraps and organic waste are added here.
Material is regularly turned to encourage decomposition.
Bin 2. Partial Decomposition
Partially broken-down material from Bin 1 is transferred here.
Microorganisms continue breaking down waste into compost.
Bin 3.  Finished Compost
Fully decomposed material is stored here and ready for use.
The nutrient-rich compost can be used for gardens or landscaping.
Benefits of a Three-Bin System

· Accelerates decomposition by maintaining materials at different stages.
· Facilitates ongoing composting without interruption.
· Effectively manages large quantities of food waste.
· Reduces odors and pests when properly maintained.
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