Sustainable purchasing policies
Summary
All of our nine hostels – with a tenth to be
added in 2017 – are certified 'Fair Trade
Zones', a label awarded by Fairtrade
Luxembourg based on the purchasing
policies of restaurants and catering
businesses. Among other products, all
our coffee, tea, and rice are fair trade. To
let our guests know about this, fair trade
products are labelled on the menu and
corresponding posters are displayed in
our
restaurants.
A weekly 'veggie day' was initiated in
order to encourage a more plant-based
diet.
All of our restaurants heavily rely on local
and seasonal products. Our meats and
vegetables are almost exclusively
provided by a local producer. As with our
fair trade products, local meats are
labelled
on
the
menu.
Furthermore, as our restaurants provide
the catering for ten day-care centres, we
try hard to lead as a positive example to
young people. The children of these daycare centres are also invited to visit the
farm and have the process of growing
food explained, after which the staff and
children prepare a meal out of the food
they just harvested.
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Objectives
The objective of the initiatives is to raise awareness of the impact that
our consumption patterns have on the environment as well as the
global economy. The carbon and water footprints of our food choices
are unfortunately only very rarely taken into account. Consequently, we
also want to encourage people to abstain from a daily consumption of
meat.
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Technical details
The fair trade initiative was started roughly five years ago, soon after the certificate was launched by
Fairtrade Luxembourg. As a non-profit organisation that aims at bringing people from all the World
together, it’s a logical step to try and do our part for a fairer global economy. Furthermore, the label
comes – as most labels do – with free professional counselling and advice. Alongside the certification
itself, it’s great to have a contact person who is able to consistently provide information and
suggestions for our restaurants.
In order to be awarded the label, our hostels must (exclusively) offer three fair trade products, one of
which has to be coffee. Secondly, fair trade products must be clearly marked on the menu. In our case,
we started with coffee, tea and rice, although we have since expanded our offer significantly, which
now includes ice creams, chocolate as well as most fruit.
The one and only challenge that comes with the initiative is to keep the offer affordable for people
travelling on a tight budget. While some fair trade products (i.e. coffee, tea, rice, bananas) aren’t
significantly more expensive than their mass-market counterparts, others remain relatively costly in
comparison.
Total overnights/year in the
participating Hostels: 135084
Funding: 100 by the NA
Target audience: Guests/ Children/
Families
Reach: Local/ Regional/ National
Duration: Forever
Location of the activity: At the hostel
Partners: Fairtrade Luxembourg
Communication: Posters in the
hostels, webpage, social media

Other personal insights or quotes
With very few exceptions, we have found that going local and offering fair trade products has been
surprisingly easy and with little or no extra expenses on our part. And as people are becoming more
and more aware of the impact of their food choices, it’s also a great selling point!

Would you like to know more about this initiative?
Contact: Karsten Stragies, Sustainability Coordinator
Email: karsten.stragies@youthhostels.lu
Follow Youth Hostels Luxembourg on
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