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Why sustainability is important to Stirk House Hotel 
 

At Stirk House Hotel we believe in the importance of sustainability and are fully 
committed to implementing it throughout our business. We understand that the 
environment, local community and our employees are vital to the success of our 
business. 

 

We also recognise that our activities can have both positive and negative impacts on 
these areas, and that we have a responsibility to manage these impacts. 

 

We strive to improve sustainability performance at Stirk House Hotel, helping us 
continue to deliver the highest standards of service to our customers. 

 

Sustainability can bring many benefits to our business: It will enhance our reputation, 

mark us out as sustainable to our customers, help us make savings, allow us to attract 

and retain sustainability-conscious staff - and it is the right thing to do. 



Welcome to Stirk House Hotel’s 2014 Sustainability Report. 
 

2014 has been an exciting year for sustainability at Stirk House Hotel and this 
report outlines all the things we have been doing, as well as setting out future 
targets to ensure we continue to improve. 

 

We have always been strong believers in the importance of sustainability in our 
business but this year we have moved to take a more strategic approach to both 
implementing sustainability and communicating our achievements. 

 

I feel we have made good progress, undertaking lots of exciting and interesting activities 
- including the installation of biomass boilers and sonar panels on the lodge roof. 
We have addressed our use of energy, waste and water and have already found 
ways to start improving our performance in these areas, as well as continuing our 
involvement with biodiversity and the local community. 

 

Our sustainability work this year has earned recognition through winning the Gold 
Green Tourism Award, and being shortlisted for the Sustainable Tourism Business 
of the Year at the Lancashire Tourism Awards. These all represent fantastic 
achievements for everyone at the hotel. 

 

I am very proud of these achievements and of the commitment the entire staff 
have shown in supporting our approach to sustainability. There is still a long way 
to go on our sustainability journey but I feel we have made a great start. 

Paul Caddy - Director 



How we manage Sustainability 

 
As part of our commitment we have set out an initial twelve 
month strategy for increasing sustainability at Stirk House. We 
have identified several key areas to address, covering waste, 
energy use, water, food, biodiversity and have already started 
making significant progress implementing this. 
 
We have also produced and published a sustainability policy 
which formally states our commitment and this is made available 
to staff and customers. This policy applies to all areas of our 
business and ensures sustainability is incorporated in our day to 
day operations. 
 
Engaging out staff is essential for the success of our plans. Chris 
Dobson is not only our Head Chef, he has also taken the role of 
our environmental champion. He has responsibility for managing 
sustainability among staff at the hotel and ensures awareness of 
sustainability and related activities throughout the workforce. 

This is an important part of the process 
which allows all members of staff to put 
forward suggestions, highlighting potential 
improvements and keeping everyone  
involved. 
 
We work closely with the World Owl Trust to 
manage our grounds sustainably, supporting 
not just owls but a wide variety of bird and 
mammal species. This also gives us the 
chance to involve the local community 
through school visits and monthly  
volunteering opportunities. 
 
We have recently updated our feedback 
forms to encourage our customers’  
comments on sustainability at Stirk House 
Hotel, and we look forward to using their 
responses to help inform our future  
development. 



Energy use obviously plays a big part in the day to day 
operation of our business and represents an important 
area for us to focus on in terms of sustainability. 
 
To improve our sustainability performance we look to 
minimise the environmental impact of our energy use 
whilst still delivering the highest standards of our  
customers. This includes reducing both the amount of 
energy we use and using sources with a lower impact. 
 
One of the first major projects we have undertaken is 
supplying the hotel’s heating and hot water from  
renewable energy sources. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
In September 2014 we have changed our kerosene—
fuelled boilers to biomass boilers for all of our heating 
and hot water. After much research, the biomass boiler 
was decided to be the most effective option; it could 
displace up to 95% of our previous kerosene use. 
 
The new biomass boiler will operate more efficiently and 
as a fuel source wood pellets have far less of a negative 
environmental impact with a fraction of the carbon  
emissions of fossil fuel alternatives. 
 
By switching from kerosene to wood pellets as source of 
fuel for our heating, we estimate we will be able to cut 
our CO e emissions by 176,000 kg per year, reducing 
our overall emissions from energy use by 39%.  

The new boiler system represents a real investment in 
renewable energy and reinforces our commitment to 
sustainability. While the biomass boiler will help us  
drastically cut our carbon emission, we have also  
installed solar panels on the roof of the lodge as another 
form of energy use, as well as replacing light bulbs to 
LED energy saving bulbs. 
 
Throughout the hotel we have encouraged staff to think 
about opportunities to save energy during their day to 
day activities at the hotel—including making sure  
appliances are switched off in the rooms and kitchens. 
And while we are keen to address our own energy use, 
we also want to help out guests reduce their impact 
too—we have a charging point for electric cars installed 
at the hotel. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
We are now by default giving guests one set of towels 
for their stay at the hotel. Fresh ones are available on 
request, but by moving away from automatically  
replacing towels on a daily basis we cut out unnecessary 
washing, saving energy and water. 



Waste 

When it comes to waste we have three aims: to re-
duce the amount of waste we produce, to find ways 
of re-using waste products and to recycle as much of 
our waste as possible. 
 
To meet these aims we have started the process of 
overhauling our approach to waste management at 
the hotel. 
 
In consultation with our waste carrier we have  
replaced three of our existing general waste bins 
with recycling bins, an arrangement that is drastically 
reducing the amount we send to landfill. 

To tackle office waste, our supplier recycles our 
printer cartridges. We have made the switch to 
100% recycled paper and reuse scrap paper  
whenever possible. 
 
Staff engagement is vital in ensuring that the system 
is used correctly and that we see the benefits. As the 
people who are actually dealing with waste, they 
need to be aware of the changes we have made and 
how these affect them. We therefore ensure any 
alterations have been clearly communicated to the 
staff and they are trained to use the new system. 
 
To really motivate everyone to get behind the waste 
strategy, our environmental champion Chris Dobson 
has arranged for half the savings made from changes 
to the waste collection to be awarded the hotel 
staff—given employees have a direct investment in 
the success of the system. 
 
We have made a good start with tackling our waste 
but are keen to continue our progress.  

Our compost heap (pictured above) is the destination 
for the hotel’s food waste. We have introduced some 
worms to help speed up the composting process. 
This allows us to deal with our own food waste onsite 
and converts the waste into compost allowing re-use 
around the grounds. 
 
In our rooms we decant unfinished bathroom  
products together to avoid wasting half-full  
containers left behind by guests. We are also  
contacting our suppliers to discuss opportunities for 
reducing the packaging of products we receive. 



Water 

At Stirk House our aim is to find opportunities to 
reduce the amount of water we are using at the 
hotel and its environmental impact. 
 
We have set up rain water collection points to 
provide a natural supply for watering the flowers 
and the grounds—should the rain hold off for long 
enough! 
 
All our staff are aware of our commitment to 
reduce our water use and encourage them to take 
opportunities in their day to day operations. This 
includes not leaving taps running unnecessarily 
and using steam rather than boiling where  
possible in the kitchen. 

This switch vastly reduces the environmental  
impact associated with the production,  
transportation and recycling processes involved 
with using bottled water. While we will initially 
have our own set of bottles created and delivered, 
this will be replacing 52 deliveries of bottled water 
annually, and the 200 bottles per week which have 
to be transported and recycled. 
 
We hope that by highlighting and explaining this 
move to our guests, it will help them to think 
about their own bottled water use outside of the 
hotel. 
 
As we progress we will improve performance  
further by ensuring future purchases of equipment 
will take water efficiency into account. 

Bottled Water 
 
One of the main ways we have identified for 
reducing the environmental impact of water use 
in the hotel is through our approach to bottled 
water. 
 
Previously all rooms were supplied with glass 
bottles of water, but have now replaced these 
with delicious Ribble Valley tap water, served in 
our very own reusable bottles. We are also doing 
the same when it comes to the water supplied 
for functions and conferences. 



Biodiversity 

One of the great attractions of Stirk House Hotel is 
the surrounding natural environment and we want 
to make sure we do everything we can to help 
maintain this. We are also aware of the wider role 
of biodiversity in supporting our business’s  
resources—such as in the supply of our food. 
 
To this end we aim to provide an environment that 
encourages wildlife and protects the local  
countryside. 

The area’s potential for biodiversity has been enhanced 
by our work with the World Owl Trust (WOT), who 
since 2009 have helped us manage the land,  
maintaining its ability to attract and support a wide 
variety of wildlife. So far we have listed 15 mammal 
and 49 bird species in the grounds, and we offer a 
freely available wildlife hide to allow a closer look.  
 
The WOT visit every month to monitor progress and 
offer advice on managing the land. They also use their 
visits to keep a track of residents in the nesting boxes 
which have been set up around the grounds for owls 
and small birds. We set up a special nest box for Barn 
Owls in 2012, complete with CCTV  
cameras which can relay pictures back to the rooms of 
all our guests. In 2013 two Barn Owls resided here and 
successfully bred 3 chicks. 
 
We will continue our close partnership with the WOT 
and along with efforts to protect and promote local 
biodiversity. 

At Stirk House we have 22 acres of grounds which offer 
us a great chance for prompting local biodiversity—and 
we have taken full advantage, planting over 5,000 native 
trees and creating a haven for wildlife.  
 
The 22 acres have been developed into a Nature Trail, in 
conjunction with our Head Gardener, Michael Harrison.  A 
Nature Walk which can be enjoyed by Residents &  
Non-Residents and with the use of a ‘Tramper’ can also 
be enjoyed by people of all abilities.  A children’s version 
of the Nature Trail has also been designed to encourage 
children to look for wildlife. 
 
In 2014, the planting of a new orchard in the grounds, 
consisting of Apple, Cherry & Damson Trees, has been a 
wonderful addition and will certainly attract many birds 
and insects alike.  The fruits will be harvested for use in 
the kitchens of Stirk House by Chris Dobson and his 
team. 

 

Bee hotels 

 

In recent years the bee population 

has become increasingly threatened 

as loss of habitat and pesticide use 

have seen numbers of these vital 

pollinators fall dramatically. 

 

At Stirk House we are doing our bit 

to support the local bee population 

by setting up 5-star Bee Hotels. 

These simple structures offer much 

needed habitat for solitary bees 

who, as their name suggests, have 

their own nests rather than living as 

part of a hive. 

We are proud to have achieved  
accreditation through Visit England for 
Welcoming Walkers & Cyclists.  We offer 
drying facilities for wet clothing as well as 
secure cycle storage. 
 
Not only do we welcome Walkers &  
Cyclists, but our four-legged friends are 
also more then welcome at no additional 
cost.  We are extremely proud that the 
hotel has been voted for in  the Recent ‘ 
Be Dog Friendly Awards, 2014’ 



Community 

We are aware that as a business we have a duty 
to be a responsible member of the local  
community. We are keen to fulfil this role and 
maximise our positive impact wherever possible. 
 
As well as providing employment opportunities 
for local people, we engage with the local  
community in a number of ways. We try to 
share our wealth of wildlife by making the  
wildlife hide not only open to our guests, but 
available to anyone who would like to come and 
take a closer look at the array of wildlife in the 
area. 

At the end of September 2012 we officially 
opened the World Owl Trust Resource Centre 
which is now located at the hotel.  
Complementing our conservation work in the 
grounds, this facility is dedicated to the study of 
owls and is the first of its kind in Europe. 

We also have local involvement through our 
work with the World Owl Trust. Their monthly 
visits to the hotel are carried out with the help 

of a team of volunteers 
and we encourage the 
local community to get 
involved with this. We 
have also hosted visits 
from local school  
children keen to find 
out more about the 
local environment. 
 

In 2011 our work with the WOT was recognised 
with first place in the “Community Responsibility 
for Small Companies” category at the Lancashire 
Business Environmental Awards. 

In 2014 we became further involved with the 
local community by  becoming a member of the 
committee for organising the local village’s first 
scarecrow festival. 
As well as  
attending meetings 
and providing 
meeting space at 
the hotel, we  
contributed ideas 
and thoughts into 
the planning  
process. We also 
became official 
sponsors of the 
event, and donated a raffle prize as well as 
donating scones for them to sell over the  
weekend to raise money for the local Festival 
Hall. This has enabled us to become more  
involved and have developed a relationship with 
the local community.  
 
We are enthusiastic about continuing our  
involvement and finding further opportunities to 
make positive contributions to our local  
community. 

 

“The volunteer group will be an  

Invaluable connection between 

Stirk House Hotel, the World Owl 

Trust and also the local community, 

allowing 

us to expand our conservation 

work further afield whilst simulta-

neously encouraging local people 

to enjoy their surrounding wild-

life.” Rebecca Gregory, World 

Owl Trust 



Employees  Food 

We have 25 full time employees at the hotel, in addition 
to a further 25 part time members. We recognise that 
our employees are our greatest asset in delivering the 
highest standards of service across our business. As a 
result of this we take care to ensure that we do  
everything possible to provide a safe and comfortable 
working environment. 
 
All of our employees are offered the opportunity to go 
on courses to further their education. Currently our 
members of staff are working towards their NVQs in 
their respective departments and also regularly attend 
courses covering topics such as first aid, cellar  
management and personal licences.  
 
Additionally all kitchen staff are trained to achieve their 
food hygiene certificates and we have health and safety 
polices, with all staff trained appropriately. 
 
Our approach seems to pay off as we are rewarded by 
their ability and enthusiasm, and they have been heavily 
involved with driving our sustainability strategy forward. 

At Stirk House Hotel our restaurant offers food that is 
not only award-winning, but also adheres to our  
principles of sustainability. We aim to source all our food 
in a manner that is responsible to the local community 
and environment. 
 
Our kitchen follows a policy of buying food locally and 
seasonally, as well as using organic produce wherever 
possible. This helps to support local suppliers in the 
Ribble Valley and reduces food miles and the  
environmental impact associated with them. 
 
We also have our own herb patch where we grow some 
of the more unusual herbs, and we also do some  
foraging around the grounds, including our flower beds, 
to incorporate some 
other flavours into 
our dishes. We are 
considering  
expanding the 
amount we grow and 
will be looking into 
opportunities in the 
near future, although 
this will remain at 
small scale  
production level. 

Apprenticeship Scheme 

 
At Stirk House we run a programme for  

apprentices from North Lancs Training Group 

and Nelson and Colne College. These are 

work-based learning situations which allow 

young people the chance to gain valuable 

experience combined with industry recognised 

qualifications. We offer training and support to 

our apprentices and in return our business 

receives the benefit of their energy and skills. 

We currently have four apprentices at the 

hotel. 

 
Our efforts achieved recognition made it to 

the regional finals for the “Apprentice  

Employer of the Year 2012” award. 

We are eager to promote our approach to customers in 
our restaurant. Hopefully the quality of food along with 
this message will encourage them to think about the 
food that they buy themselves in the future. 
 
Furthermore, all the coffee and tea products we use are 
now Fairtrade, including the bedrooms, and we have 
notes in each room explaining the benefits of this. 
 



Targets 

We feel we have made good progress in terms of achieving certain targets. The targets achieved for the year 
2013—2014 include: 
 
*Achieving an award on the Green Tourism Business Scheme. We achieved the Gold Standard in April 2014. 
 
*Encourage more bees by planting 600sq ft of bee-friendly flowers for 2013. This was achieved in August 2013. 
 
*Use of rainwater for watering the grounds. Achieved March, 2013. We do plan to install more water butts. 
 
*Replace exisiting lighting with energy efficient options by the end of 2013. Still in the process of gradual  
changeover. 
 
*Install renewable contributions to our electricity. Solar panels were installed in June 2014, Biomass boilers  
installed September 2014. 
 

Targets 2014—2016 

 
 Increase hotel business through measurable Green Marketing 

 

 Having installed biomass boilers, produce quarterly energy consumption charts to compare wood pellets 

to the previous kerosene system 
 

 Develop a food miles map to encourage the use of more local suppliers & producers and to incorporate 

this into the food philosophy. Encourage the use of local non food producers and suppliers. 
 

 Continually develop the grounds with the biodiversity principal 

 

 Develop a more efficient system of rain harvesting 

 

 Continue the switching over to LED light bulbs and replacement or install new fittings 

 

 Develop more green activities/events 

 

 Include sustainability performance in the decision making process for buying new equipment 

 

 Explore carbon management 

 

 Encourage car sharing, public transport usage 

 

 Source more recyclable & eco friendly chemicals and paper products throughout the hotel. 



 The Stirk House Hotel,   Tel: 01200 445581     
 Gisburn, Clitheroe,   Fax: 01200 445744 
 Lancashire,     reservations@stirkhouse.co.uk 
 BB7 4LJ     www.stirkhouse.co.uk 

 
 
 

The Stirk House Hotel is located in the Ribble Valley near Gisburn, 
Lancashire.  The hotel offers luxury accommodation for guests with 

32 bedrooms and also serves as a venue for functions and  
weddings, as well as offering modern conference and business  

facilities. 
 

We employ 25 full time members of staff, along with a similar  
number of part time workers. 

 
Our Restaurant offers fin dining and has earned recognition with the 

Breakfast Award from Visit England, the Highest Quality Assured 
Award from Taste Lancashire, as well as a coverted AA Rosette. 

 
The hotel site also incorporates a leisure club with  

swimming pool, sauna, steam room, gymnasium & personal training 
room.  In addition to this, the surrounding grounds covering 22 

acres, is home to a vast array of wildlife. 


