Alliance to Save Energy
Star of Energy Efficiency Nomination
3/26/2009

To Whom It May Concern:

| am contacting the Alliance to Save Energy to nominate the Four Seasons Hotel in Philadelphia,
PA for the "Super Nova" Star of Energy Efficiency. While many organizations claim to strive for
efficiency, the Four Seasons Hotel — Philadelphia attempts to streamline every environmental
aspect of the organization’s operation. To do so, the hotel has established a “Green Team” that
deserves mention for their accomplishments:

Marvin Dixon — Director of Engineering

Dawn Montague — Engineering Coordinator

Farra D'Orazio — Public Relations Manager

Elizabeth Knox — Asst. Director of Catering

Joel Goren — Asst. Director of Purchasing

Michele Naccarelli — Conference Service Manager
Christina Gamble — Fountain Restaurant AM Manager

This team has had so many successes since the establishment of their program that it would be
difficult to go into depth, so here are some of their noteworthy highlights:

¢ Reduced overall hotel energy consumption by over 20% since 2005. Through operational
changes and facility improvements, 2006-2008 reductions vs. 2005 base year (in MMBTU) -
3,649 electricity; 2,455 natural gas; 11,902 steam; 11,698 hot water; 14,522 chilled water.
Total energy savings of 44,226 MMBTU.

e Initiated a recycling and composting program that has reduced overall landfill waste by 25%,
and has converted over 350,000 pounds of kitchen food waste to fertilizer. The Director of
Engineering, Marvin Dixon, converted his pickup truck to run on the Four Seasons’ used cooking
oil, and personally loads up the compost and unloads it at a nearby farm at the end of each day.

e Converted all possible light bulbs in the hotel to compact fluorescents (CFLs).

e Installed a Heatsavr® Liquid Pool Cover on the hotel pool, making heating the pool an estimated
40% more efficient.

e Installed a Natura® water filtration system to reduce waste of plastic bottles throughout the
hotel and restaurant.

e Installed motion-sensor lighting in all meeting and function rooms.

e Initiated the use of biodegradable cleaning supplies, food containers, cups, and bags.

e Set a goal to capture 55% of the waste stream in CY 2009; currently on pace for a 60%
capture.

Please review the attached documents for additional evidence of the hotel’s successes.

Thank you for your consideration,

Ken Watson

Siemens Building Technologies
1000 Deerfield Parkway
Buffalo Grove, IL 60089
T:847.941.5354
kennethwatson@siemens.com



WANNAEREGOV/IQOUSEIERS

Trends like suburban sprawl, public misperceptions, and the rising cost of agribusiness combined with the initial costs of
starting a composting program can also make it di cult for businesses to nd local composters who will accept organic
waste. But the rising cost of fuel and fossil fuel fertilizers make compost generation and use increasingly bene cial

for farmers. Composting commercial food scraps creates an additional source of revenue for a farmer, increases soil
productivity without the cost to purchase synthetic, fossil fuel-derived fertilizers, and provides a means to preserve
farmland. Farmer Ned Foley is a primary trainer for EPAs Campaign to Mid-Atlantic State Farmers to Promote
Organic Material Composting, a free peer-to-peer training program to help farmers start composting commercial
kitchen discards. Other agencies such as the Pennsylvania DEP and the USDA are 0 ering grants to educate farmers
and to assist with the initial costs of purchasing composting equipment.

Carrying the Message

As Marvin explains, e kitchen is the ‘
nucleus of the operation. Whatever goes

out of the kitchen comes back. e success
of the program hinges on the kitchen sta
separating organic materials from the

In addition to composting organics from the kitchen,
the Four Seasons Dining Services:

other waste and depositing organics into % Buysback the nished compost to use on its landscapes
the compost bins. is is no easy task, as the
kitchen operates 24 hours a day, 7 days a 1 Carefully tracks food purchases to minimize surplus food
week, with three supervisors managing three (source reduction)
large teams on three shifts. Marvin identi ed #) Makes biodiesel from used cooking oils
three factors necessary for success.
Hotel Management Support: ## Purchases local ingredients whenever possible
e General Manager and Executive % Purchases only biodegradable disposables
Committee have to be behind the program _ _ o
110 percent for employees at all levels to feel 1 Uses table-size, reusable condiment containers instead of
accountable for the success of the program. serving-size disposables
Composting is one piece of the hotels broad ## Intotal, Four Seasons in Philadelphia reduced its land |l

environmental strategy, and the hotel was

. : waste by 23% (239 tons) in 2007.
very supportive of thise ort.

Personal Investment:
Employees learn about the environmental and social bene ts of composting to foster a personal investment which
motivates them to be extra vigilant when separating organic wastes.

Education:
Program instructions are incorporated into new employee orientation, so that the sta views the program for what it is,
an integral part of kitchen operations.

It took two months for the program to take hold in the kitchen, but after the initial e ort, it became easy to monitor
the bins and keep everyone on board. As Marvin explains, People have to carry the message to make sure it happens;
that s the success right there.
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