Grænu skrefin – the Green steps
• All governmental bodies, ministries and state-owned enterprices parttake in the project.

• The Environment Agency of Iceland is responsible for managing the project.
• Essentially, the Green steps is an environmental managament system, mainly aimed at ‚typical‘ officework – but can and should be adopted as needed.
• The Green steps can be applied on different entities, both public and private.
• All our working files, information, videos and instructions are available and free of charge on our
website – www.graenskref.is

You are welcome to use our material and apply it to your own activities.

The goals of the Green steps:
• Reduce negative environmental effects of the public sector.
• Strengthen the environmental awareness of the staff.
• Reduce operating costs.

• Increase the well-being of the staff and improve their working environment.
• The environmental measures made in the work place should be visible and inspiring for others.

7 categories
Kitchens and canteens

Communication
and management

Electricity and heating

Purchases
Garbage sorting and less waste

Transport
Meetings and events

30-40 actions in the first four steps.
To gain a step, you need to fulfill 90% of the actions

The fifth step is different

The last step has the most to do with management. With the fifth step, the workplace
ensures that the good practices that have been adopted in the first four steps, will continue.

In the fifth step it is important that the management is involved in the process, as it has to do
with ensuring that enough money, time and hours are put in to ensuring the ongoing
environmental work.

What in your operations do you believe
has the biggest environmental impact?
•
•
•
•
•
•

Food?
Transportation?
Paper?
Waste?
Heating and electricity?
Purchases?

Can you think of any ‘low hanging fruits’what could you change today?

Examples of actions to take from the steps
Waste:
Step 1: We sort waste in 5 different categories and pay special attention to toxic waste.
Step 2: We sort waste in 7 different categories and 60% of our waste is recycled.
Step 3: 70% of our waste is recycled.
Step 4: 80% of our waste is recycled.

Events and meetings:
- No plastic bottles and single-use food-packaging.
- Non-disposable tableware, such as plates, forks, straws and glasses.
- Guests are encouraged to arrive to the meeting using environmentally friendly transportation.
- Online meetings and events are used as much as possible.
- The workplace makes sure that the flights of the guests and lecturers are carbon offset – by buying
carbon credits.
- All waste will be sorted and recycled as far as possible.
- When choosing venues for bigger meetings, environmentally exemplified places are chosen.
-

Carbon footprint of different kinds of food is considered when choosing refreshments.

Transportation:

- Facilities for people who bike should be excellent, it should be possible to store your bike safely, you should be
able to make minor repairs with tools on site and shower and change clothes in the workplace, to encourage who
live further from the workplace to use the bike.
- Staff is invited to use the bus, electric bikes/regular bikes when going to meetings within the area.
- Staff who use environmentally friendly ways of transporting to work is offered contracts with benefits in return.
- Staff is invited to work from home at least once a week.
- Charging station is available for guests and staff driving electric cars.

Heating and electricity use:

• Computers, printers and other electronic devices switch to stand by mode automatically.
• All lights who are not necessary – in spaces which are not in use – are turned off.
• It is made sure that all lights are turned off in the end of the work-day.
• Reminders are put up (stickers/notes) around light-switches.
• Windows are not left open in the end of the day, and in cold weather.
• LED-lights are used as much as possible, and always when it is time to switch out the lighting.
• The energy use should be analyzed, and the workplace sets goals in reducing the energy use.

Kitchens and cafeterias

• Food waste is a huge, world-wide, problem and should be fought.
• One third of the food produced in the world goes to waste, either right after production, in transport, in
the stores or in our kitchens.
• Good ways of reducing food-waste is to get people to sign up for lunch in before hand to estimate how
many will be eating, use smaller plates and ask people to get a second serving instead of putting to
much food on the plates to begin with, and to measure all food-waste for some period of time to realize

how much it is.
• Meat has a much higher carbon-footprint than vegetarian/vegan food. It should be possible to eat green
every day, and use beans, pulses and other green protein instead of or with meat.

Other ideas to incorporate in the everyday work life, and for the group dynamics
• Parttake in events such as Hjólað í vinnuna, stóri plokkdagurinn, lífshlaupið...
• Set goals you can aim to reaching together, it could be food-waste, the best recycling
persentage possible, reducing electricity use.
• Organize exchange markets over the year, you could bring children‘s clothes or books for
one week, exchange plants and cuttings in the spring, have costumes out for Halloween
and öskudagur and the santas could swap small shoe-gifts in December.
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