RAITHWAITE
SANDSEND

OUR SUSTAINABILITY STORY

Sustainability isn’t just another
department, or a buzz word tagged
on to our business – it runs through
the core of everything we do.

O

ur sustainable ethos is what drives us. It helps
us create better experiences, and gets
everyone involved, whether it is our guests, our
suppliers, or our team.
Raithwaite’s unrivalled location, near the long sweep
of Sandsend beach and on the edge of the North
York Moors, inspires our efforts to protect and respect
our natural surroundings. Nature is one of our biggest
assets, and our responsibilities are clear: everything
we do must, as far as possible, have a positive impact.
From going fully organic to working towards zero
waste by 2023, our sustainability programme
is going full force. Leading the way is our food
and drink offering, with sustainable food expert
Ollie Hunter at the helm, whose pub, The Wheatsheaf,
has been awarded “Most Sustainable Business” by
the Sustainable Restaurant Association (SRA). Ollie
has written two cookbooks on sustainability, and
his “30 Food” movement and principles of “bringing
the outside in” perfectly suit Raithwaite Sandsend’s
philosophy of being embraced by nature.
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Our food and drink offering
follows a simple three-pronged ethos:
zero waste; organic and seasonal;
sourced within 30 miles.
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ZERO WASTE

W

ORGANIC &
SEASONAL

W

30 MILES

W

e are a low-waste business, currently working
towards going zero waste by the end of 2023.
As a hotel, this is a huge challenge, but we see this
as an opportunity for creativity. We see waste as a
solution rather than a problem, which will improve
our offering and lower our energy output.

e believe that organic farming is the future
of better agricultural practices and a more
sustainable food culture. By striving to only source
seasonal produce, our menus both reflect our
surroundings and are better suited to each season.
The result: we support local producers and our
menus have a lower environmental impact.

e aim to source 80% of our produce within a
30-mile radius. The idea behind this is simple:
local produce means the freshest produce, which
creates the best flavours. For ingredients from further
afield, such as coffee or chocolate, we buy FairTrade
products that guarantee fair pay for farmers and
regenerative or organic farming methods.

OU R SU STAI NAB I LI T Y STORY

5

THE THREE P’S – PEOPLE,
PLANET AND PLEASURE

We understand that sustainability also creates
the best business plan – it’s just a different way
of thinking. This means thinking twice and buying
once; buying better and doing less; living locally
and connecting globally.

CAPITAL CHANGES

PEOPLE
How can we create a system
that is better and more efficient
for our team?

PLANET
How can we improve our
business to help the planet?

PLEASURE
How can we create the best
experience for our guests?
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There are two operational ways in which we are
making environmental changes: capital and
systematic. Capital changes include, for example,
investing in our biomass boiler. This was installed
pre-opening and was the start of Raithwaite’s
sustainability journey. Biomass boilers are carbon
neutral and the wood pellet supply is both
sustainable and not subject to price hikes (which
makes business sense). We are also planning to
switch to 100% renewable energy by the end of 2021.
Our food waste and waste oil is collected by Olleco
and converted into biofuel. Yorwaste collects our
recycling and general waste. 0% of it goes to landfill;
it is all either recycled or processed from waste to
energy. We are also due to start working with Green
Kode to measure and monitor our waste, so we can
accurately analyse on a daily basis what exactly
is wasted where, and how this can be improved.

SYSTEMATIC CHANGES
Systematic changes include redesigning our
menus. We now put vegetarian options at the top
of every menu, which has led to an increase in their
popularity, reducing the demand and consumption
of more carbon-intense meat. Another example is
how we give guests the option to add or remove
items such as toast at breakfast, reducing food
waste dramatically while also reducing costs and
encouraging our chefs to use bi-products creatively
to invent new dishes. In other areas of Raithwaite,

we use recycled rainwater to irrigate our grounds.
Low energy lighting is used throughout the hotel to
reduce energy use, and all lights in the back of house
sections, WCs and corridors use motion sensors. We
also monitor and measure our energy use, note any
changes and aim to improve on these month-onmonth. Aerators on tap heads in rooms and shower
heads reduce our water usage, too.

COMMUNICATING
THESE CHANGES
Sometimes our decisions can be controversial, such
as the fact that we no longer offer smoked salmon,
opting instead for locally-sourced, sustainable
mackerel. Rather than using negative language,
we’ve adopted a positive tone which reflects this
change. So instead of declaring that we no longer
offer smoked salmon on sustainability grounds,
we instead highlight our excellent local produce,
like Fortune’s Kippers – which are also completely
delicious. We have found that our guests respond
really well to this.
To find our more about our sustainability initiatives, please chat to
one of the team about our new Supplier Tours, which showcase our
brilliant local partners, or take part in one of our new experiences,
which support businesses in the Whitby area, such as lobster
potting, fishing, wood turning, moor restoration and visiting local
Nature Reserves.
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ORGANIC
&
LOCAL

W

e believe strongly in the organic

movement. All our wines, teas and

coffees are organic, and we are in the process of

sourcing organic coffee for the rooms, packaged
in biodegradable and compostable bags. We buy
organic dairy, eggs, vegetables, flour, oats, grains,

fruits, nuts and wild meat and are currently converting
more of our imported foods to organic.
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O

ur homemade ricotta ravioli perfectly
showcases

our

sustainability

drive.

The pasta is made by hand using local organic
ingredients: flour (from Side Oven), eggs (Organic

Pantry), filled with ricotta made in-house from milk
(Acorn Dairy), and seasoned with nutmeg. This is
then served with wild garlic pesto, foraged from our
estate and finished with Yorkshire rapeseed oil and
Fine Fettle, a feta-like cheese made in Yorkshire.

We go one step further and use the bi-product of the
ricotta process – whey - and reduce it, caramelise

ZERO WASTE
ON A PLATE

it, and then churn it into an ice cream for our treacle
tart and local gooseberry dessert.

This is a great example of how a dish can have
minimal impact on the environment, support local

producers and create a delicious experience for our
guests.

We apply this thought process – people,

planet, and pleasure – throughout all aspects of the
business.
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O

ur team recently came up with the

idea of producing in-house still and

sparkling water, to reduce the amount of bottled

water bought in. We have also partnered with local

REDUCING
DRINKS WASTE

Carr’s Farm which produces organic cordials, to craft
our own homemade soft drinks, such as lemonade
and elderflower fizz.

This has reduced the need to buy in bottles of soft

drinks by a third, saving CO2 emissions both in

transport and bottle production. And as a plus, our
team has fewer bottles to carry from cellar to bar –
so everyone’s happy.

We have also recently introduced a new cellar
system called Cask Widge, which reduces ale waste

to almost zero, and our house wine now comes in
kegs to reduce glass bottle waste.
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T

he

housekeeping

throughout

Raithwaite

products

Sandsend

used
are

from Green&Clean. We have recently switched to
canned water in guestrooms, eliminating the use
of single-use plastic bottles.

Our chosen laundry

company boasts some of the most energy-efficient

and environmentally-friendly facilities in the UK and

Europe. We currently use organic bathroom products

GREEN
ROOMS

in recyclable packaging from British company Noble

Isle, and are in the process of producing our own
in-house, plastic-free products in conjunction with

Botton Village (see Working with the community,
page 23).
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O

ur estate is managed sensitively with
the aim of increasing biodiversity, and

allowing certain areas to remain wild and untouched.
Our landscaping team is actively involved in

OUR
GROUNDS

protecting the natural habitats of our furry and

feathered friends, and over 40 different species of

bird life have been spotted around Raithwaite. Our
lake provides a natural habitat to ducks, kingfishers,
buzzards and herons while the woods are home to
deer. We are planning to introduce bird boxes to
attract more migratory species.

We encourage our guests to enjoy over 100 acres

of our beautiful woodlands and have created more
than 5km of woodland walks throughout the estate.
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W

e have partnered with Sapling

Vodka, which plants a tree on our

estate or in the local area for every bottle we sell.

Made from 100% British wheat, Sapling Vodka is now

our house spirit, and has inspired us to start planting
our own Forest Garden. Using a permaculture design,

the result will be a self-sustaining garden that
naturally regenerates and promotes biodiversity.
Included will be large and dwarf fruit trees, nut

THE FOREST
GARDEN

trees, berry and currant bushes, cover crops such

as Jerusalem artichokes and globe artichokes,

herbs and spices, and climbers including beans

and flowers. The produce will be used in the kitchen
and bar.
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THE ‘NO-DIG’
GARDEN

O

our ‘No-Dig’ Garden will consist of
polytunnels and outdoor beds to grow

produce for our kitchen. No-dig gardening has the

least impact on soil, promoting life from the roots
and eliminating the need for artificial fertilisers or

pesticides. All wood chip and mulch will come from
our estate.

We will use this garden to promote more sustainable
practices amongst local businesses, as well as
using it as a place to teach local apprentices and
young learners.
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O

ur zero-waste approach goes beyond

food. We think deeply about the way

we conduct our business, and aim to only work with

businesses that share our sustainable vision and
synergy. This means thoroughly researching and

understanding how suppliers source, produce and
manage their products before deciding to work with

them. We look at the small details that will make a
big difference. For example, all of our print collateral,
from menus, brochures and leaflets to paper
coasters, is printed by Pressision, using ink made of

vegetable oil and paper sourced from sustainable

CONSCIOUS
PARTNERSHIPS

certified sources.

Pressision works with The Woodland Trust and The
World Land Trust in its efforts to offset carbon from

their paper production, with the goal to be carbon

balanced by the end of 2022. As members of the
Zero to Landfill scheme, all of its foil waste is sent to

a biomass plant and is used to generate sustainable
energy fuel, and 100% of paper waste produced from

its manufacturing processes is recycled, repulped
and reused in the UK paper making industry.
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A

s well as supporting and celebrating

local, sustainable businesses, Raithwaite

sponsors local sporting clubs to provide kit and
equipment, and this year we fundraised for Saint
Catherine’s Hospice, raising over £3,000. We also
support Butterwick Children’s Hospice in Stockton

with landscaping and gardening help, as well as
donating plants for their garden centre to help
raise funds.

WORKING WITH
THE COMMUNITY

As part of our ongoing partnership with a local art
gallery, we showcase the work of local artists on our

walls, with regularly changing displays; all art is for
sale, further supporting local artists.

One of our most exciting projects is working with
Botton Village, just 15 miles away. Founded in

1955, Botton was the first Camphill centre to offer
supported living opportunities to adults with learning

disabilities and other special needs. We already buy

their award-winning organic unpasteurised cheese,
and next they will supply us with soaps, shampoos,

bath products and handmade wooden craft items
to replace all single-use products in our rooms.
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W

e’re including the whole hotel team

on our sustainability journey with

our Green Leader Programme. Each department
now has a Green Leader, whose responsibilities

include leading the conversation on how to become

more sustainable. They are there to observe,

monitor, develop ideas, and implement actions. We
feel strongly that involving the team spreads the
responsibility and leads to a more harmonious voice.

We also regularly invite suppliers to teach and train

our team on our local produce, and we send team

EVERYONE’S
INVITED

members away on supplier trips both as training and
if they have been voted as “best team members”.

Another initiative is changing the shirts for the
Restaurant and Bar team to ones made from Tencel,

a new sustainable material made from trees and
plants, which needs less water, and sequesters more
carbon.
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O

ur team is one of our most important
assets and we believe in treating them

fairly. We have created a tiered pay programme to
encourage team members to achieve a higher wage
rate, while also increasing their skills and knowledge
and progressing their careers.

OUR
PEOPLE

All tips from every department are put into one pot,

and then spread equally amongst the team, based
on the hours worked per month.

We have also developed a Mentor Programme,

where every new employee is assigned a mentor to
guide them at the start of their journey with us and

help make them feel part of the Raithwaite family.
By looking after our team, we will keep employees for

longer, and feel more unified in our mission to help
create a more sustainable future.
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RAITHWAITE

W

e’re

SANDSEND

delighted

to

have

been

awarded the ‘Sustainable Hotel of

the Year’ award in the 2021 Hotel Cateys. This award

recognises those hotels that have taken the most

innovative steps towards neutralising their impact
on the environment.

As a business we are on a journey towards a more
sustainable future, and we look forward to updating
you more on our achievements.

30

OU R SU STAI NAB I LI T Y STORY

31

RAITHWAITE
SANDSEND

raithwaitesandsend.co.uk

