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Dear FBBI Members,

aDear FBBI Members,

This month I'd like to share with you some ideas that will help increase your 
business and connect with other Inn owners. Creating a "Networking at 
Work" plan of action will help you in a variety of ways.

Here are a few action steps.

1 Make a list of properties close by that you can recommend to callers when you are 
booked. This is a win-win-win situation, your customers are happy and will remember you 
for it, the guest will still come to the area and you've also helped out a fellow Innkeeper. 
The best way to do this is to forge a relationship with the Innkeepers that are located close 
by so that you can help them and they in turn, can help you when they are full.

2 Know your Inn neighbors. Visit their Inn and share ideas that work. This is an extension 
of the first idea about helping out each other- it will pay back in dividends!

3 Use this networking with your neighbors to generate co-op marketing ideas. This can 
take shape in the form of specialized advertising, promotions or even special events and/or 
packages. Use a holiday or a local event to kick-start ideas and maybe set a monthly 
meeting to get together to come up with and implement ideas.

4 When you are talking with your in-house guests remember that many of them travel all 
over Florida and are sometimes heading North or South. Be certain to refer them to FBBI 
Inns along their route.

5 By supporting each other in this way you're sure not to feel alone in the industry. That's 
what involvement in FBBI is all about!

Sincerely,

Pattie Detwiler

FBBI President



Page 2 of 4

News Release

GreenInn' Tip for February

We are about to send out a news release to 
the media titled "Going Green." The release 
features five of our member Inns and their 
environmental programs. We also will be 
using this monthly newsletter as a forum to 
provide you with simple and inexpensive 
ideas and tips for your property with the 
"GreenINN' Tips" section. See below

Are you familiar with the State of Florida 
Department of Environmental Protection's 
Green Lodging Program? Launched in March 
2004, the Florida Green Lodging Certification 
Program establishes environmental guidelines 
for hotels, motels and inns to conserve natural 
resources and prevent pollution. The 
participating properties reduce costs and earn 
designation by investing in simple and 
innovative 'green' practices that conserve 
water, save energy and reduce waste. A few of 
our FBBI Inns have gone through the 
certification including the Turtle Beach Inn in 
Port St. Joe, they were the very first Inn and 
13th property in the state to be certified and 
are continuing to work towards the next levels 
of certification. We encourage all of you to 
look into getting certified, for more 
information visit 
http://www.dep.state.fl.us/greenlodging.
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Conference Reminder

4 eggs                                                               
1cup milk (whole or 2 
%)
1 tsp lemon extract
1 cup all-purpose flour               
1/4 stick of butter
1 pt. of fresh 
strawberries (sliced)
Confectioners powdered 
sugar (optional)

Recipe of the Month
Dutch Baby with Strawberry Maple Syrup

I also wanted to share with you that I attended 
the North and South Carolina BNB Association 
Conference a couple of weeks ago. We learned 
a lot of great things that will help up plan for the 
future and evaluate what's happening in the 
industry. Please plan to attend our FBBI 
conference September 21 - 22, 2008, in Lake 
Wales, we're incorporating a lot of great ideas 
that we've picked up at other conferences and 
that we know will be very worth while and 
valuable to you and your Bed and Breakfast Inn.

Preheat oven to 425*. Mix eggs in blender at high speed for 1 
minute. Slowly add milk, lemon extract and sugar. Slowly add 
flour ( one tablespoon at a time). Let rest for 1 to 2 minutes. Add 
butter in 7-inch pie plate and heat plate in oven until butter melts. 
Pour egg mixture into pie plate and bake 20 to 25 minutes. Baby 
should puff and turn golden brown. Cut into four slices. Mix 
strawberries and syrup and keep at room temperature. Top Baby 
with berries, sprinkle with powdered sugar and serve immediately. 
(You can also serve the baby with just maple syrup or add any 
other of your favorite fresh fruits). CAN-SPAM Compliance 
Statement

Florida Bed and Breakfast 
Inns(FBBI):
106 South 4th Ave.
Wauchula, FL 33873
Email: Board@florida-inns.com
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