	
	
	



Evaluating Sustainability: Case Study Analysis of Slice, Swansea  
(BMGM5000)

 Future Proofing: Sustainability and hospitality

Module lead
Ruth Taylor-Davies BA (hons),MSc.,MA,AHI
ruth,taylor-davies@uwtsd.ac.uk

By
Amdadur Rashid Masum (2128870)
2128870@student.uwtsd.ac.uk

  
                                                        Word Count:  2026
 
I acknowledge the use of [chatgpt.com] [(https://chatgpt.com/)] on [01/12/2024] to get ideas and research. I used the prompt(s): 
 1. Explore more information about assignment. 
 2. Improve grammar and sentences.  
 3. Improve critical thinking and explore options for essay writing.  
I confirm that I have not presented any AI generated text as my own work. I confirm I have copies of my drafts, notes, and other resources I used before, and after the use of AI tools which I may be asked to provide in evidence.

Evaluating Sustainability: Case Study Analysis of Slice, Swansea




Executive Summary
This report examines the sustainability practices of Slice, a fine-dining establishment in Swansea renowned for its locally sourced ingredients and environmentally conscious approach. The analysis applies principles of sustainable gastronomy, evaluates compliance with UK regulations, and explores the restaurant’s integration of circular economy concepts. Evidence-based insights highlight Slice’s strengths in environmental sustainability and propose actionable recommendations for enhancing its operations further.
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Introduction
Sustainability has become a fundamental principle in modern gastronomy, with growing consumer awareness, regulatory pressures, and environmental challenges driving businesses toward more responsible practices (Beirman, 2022). Restaurants play a significant role in addressing sustainability challenges by implementing responsible sourcing, waste management, and community engagement initiatives (Hawkins & Bohdanowicz, 2011). As the demand for sustainable practices continues to rise, restaurants are being urged to reassess how they operate, from ingredient sourcing to waste disposal, and to consider their overall impact on the environment and society (Gössling et al., 2019).
This report focuses on Slice, a small but renowned restaurant located in Swansea, which has built a strong reputation for its local sourcing ethos and environmentally conscious menu (Michelin Guide, 2023). Known for its focus on seasonal, high-quality ingredients, Slice exemplifies how small-scale operations can contribute to sustainable gastronomy while maintaining a successful business model. The report evaluates Slice’s sustainability practices by examining the three pillars of sustainable gastronomy: environmental sustainability, social sustainability, and economic sustainability. It also explores Slice’s compliance with relevant sector regulations and assesses how well it integrates the circular economy concept into its operations. Finally, based on evidence and comparisons with similar establishments, recommendations are made to further enhance sustainability practices at Slice.
Defining Sustainability in Gastronomy
Sustainability, in the context of gastronomy and the broader food industry, is broadly defined as meeting current needs without compromising the ability of future generations to meet their own needs (Brundtland Commission, 1987). In the restaurant sector, sustainability entails balancing three main pillars: environmental, social, and economic goals. For restaurants, this means:
1. Environmental Sustainability: Reducing food miles, minimizing waste, conserving energy, and ensuring the sustainable use of resources.
2. Social Sustainability: Supporting fair labour practices, engaging with local communities, and promoting cultural heritage.
3. Economic Sustainability: Maintaining financial viability without compromising ethical standards, and creating a resilient and adaptive business model.

Sustainability is increasingly tied to the United Nations Sustainable Development Goals (SDGs), which provide a global framework for businesses to align their practices with broader objectives (UN Sustainable Development Goals, 2023). For Slice, two SDGs stand out: Goal 12 (Responsible Consumption and Production) and Goal 13 (Climate Action) (UN Sustainable Development Goals, 2023). By aligning its operations with these goals, Slice is contributing to global sustainability efforts while simultaneously meeting the expectations of its environmentally conscious customers.


[image: ]
Figure 1: United Nations Sustainable Development Goals (SDGs)
Principles of Sustainable Gastronomy
Sustainable gastronomy integrates environmental, social, and economic sustainability into culinary practices (Legrand et al., 2023). The concept ensures that food production and consumption are carried out in ways that minimize environmental impact, support social welfare, and ensure economic resilience for businesses. Restaurants adopting sustainable gastronomy focus on:
1. Environmental Sustainability: Reducing food waste, minimizing resource consumption, and promoting eco-friendly practices like composting and energy efficiency.
2. Social Sustainability: Engaging with local communities, supporting fair labour practices, and preserving local food cultures.
3. Economic Sustainability: Running a profitable business that supports ethical sourcing, reduces waste, and operates with financial stability.
[image: ]Fig 2: Principles of Sustainable Gastronomy
Environmental Sustainability at Slice
Slice stands out for its commitment to environmental sustainability. The restaurant sources ingredients locally, which significantly reduces the carbon footprint associated with transportation. This practice also supports local farmers and encourages the use of fresh, seasonal produce (Legrand et al., 2023). Seasonal menus further optimize the use of available ingredients, reducing spoilage and waste (Hawkins & Bohdanowicz, 2011). Additionally, Slice has implemented composting systems to recycle food waste into organic compost, which is used by local farmers to enrich soil and reduce landfill contributions (Ellen MacArthur Foundation, 2023).
While these practices are commendable, there are additional opportunities for Slice to improve its environmental impact. For instance, investing in energy-efficient appliances and adopting renewable energy sources such as solar power could reduce its overall energy consumption and carbon emissions (Big Hospitality, 2023). Additionally, transitioning to LED lighting throughout the restaurant could further improve energy efficiency, reducing both costs and the environmental impact (DEFRA, 2023).
Social Sustainability at Slice
Social sustainability emphasizes fair labour practices, community engagement, and the promotion of local culture. Slice demonstrates social sustainability through its support of local farmers, creating strong partnerships with regional suppliers (Hawkins & Bohdanowicz, 2011). By sourcing ingredients from nearby producers, Slice contributes to the local economy and ensures that its offerings are fresh and reflective of local agricultural practices (Everett, 2016). Moreover, the restaurant emphasizes traditional Welsh ingredients, preserving local food culture and offering customers an authentic taste of Swansea and its surrounding areas (Costa & Costa, 2022).
Slice also demonstrates its commitment to social sustainability by providing fair wages and ethical working conditions for its staff. This ensures that employees are treated with respect and have opportunities for career development, which, in turn, helps to create a loyal and motivated workforce (Legrand et al., 2023). By fostering a positive work environment, Slice ensures that its staff are committed to upholding the restaurant’s sustainability ethos (Haski-Levanthal, 2022).
Economic Sustainability at Slice
Economic sustainability ensures that a business can remain financially viable while pursuing environmental and social goals. For Slice, economic sustainability is achieved through a strong brand reputation built on high-quality, locally sourced ingredients, and a focus on sustainable practices (Edgell, 2020). The restaurant has cultivated a loyal customer base that values sustainability, which has allowed it to thrive in a competitive market (Michelin Guide, 2023).
Moreover, by maintaining a reputation for ethical practices, Slice has attracted both local diners and tourists, contributing to its financial resilience (Beirman, 2022). The restaurant’s ability to balance profitability with sustainability serves as a model for small businesses in the hospitality industry (Sustainable Restaurant Association, 2023). However, as the market for sustainable dining grows, Slice must continue to innovate and adapt to maintain its edge over competitors (Big Hospitality, 2023).
Regulations and Legislation in the Hospitality Sector
The hospitality sector in the UK is subject to a range of laws and regulations designed to promote sustainability and ethical practices. These regulations are intended to ensure that businesses minimize their environmental impact, adhere to ethical labour standards, and manage waste effectively.
1. The Environmental Protection Act 1990: This legislation mandates businesses to manage waste in a way that minimizes environmental harm. For Slice, this means implementing effective waste management systems, including composting food waste and recycling packaging materials (DEFRA, 2023).
2. The Modern Slavery Act 2015: This act ensures that businesses adhere to ethical labour practices and are transparent in their supply chains. Slice complies with this legislation by sourcing from certified suppliers and ensuring that its staff work under fair conditions.
3. The Waste Regulations 2011: These regulations encourage businesses to adopt the waste hierarchy, prioritizing reduction, reuse, and recycling. Slice adheres to these regulations by minimizing single-use plastics, recycling packaging, and composting organic waste.
By complying with these regulations, Slice not only avoids legal penalties but also enhances its brand reputation among sustainability-conscious consumers. The restaurant’s commitment to sustainability is reflected in its operational practices, which align with both legal requirements and the values of its customers.
Circular Economy and Its Relevance to Slice
The concept of the circular economy focuses on reducing waste and maximizing resource efficiency by creating closed-loop systems. This approach is particularly relevant to the restaurant sector, where waste reduction and resource optimization are critical for sustainability. In the context of a restaurant, the circular economy can be applied through practices such as repurposing food waste, minimizing packaging, and utilizing renewable energy.
Slice has integrated several circular economy practices into its operations:
1. Composting: Organic waste from the kitchen is composted and turned into nutrient-rich soil, which is then used by local farmers to improve crop yields. This reduces the amount of waste sent to landfills and creates a valuable resource for the local community.
2. Seasonal Menus: By designing menus around seasonal ingredients, Slice optimizes the use of available produce, reducing the risk of overproduction and waste. This approach also helps to minimize food miles, as the restaurant sources ingredients from local suppliers.
3. Supplier Collaboration: Slice works with local suppliers who share its commitment to sustainability. Short supply chains reduce transportation emissions and ensure that the ingredients are fresh and of high quality.
Future opportunities for Slice include exploring waste-to-energy technologies, such as biogas production, which could convert organic waste into renewable energy to power the restaurant. This would further reduce the environmental impact of its operations and make the restaurant more self-sufficient.
Evidence-Based Analysis
Slice’s sustainability practices align with the principles of Strategic Corporate Social Responsibility (CSR), integrating environmental, social, and ethical objectives into its operations (Haski-Levanthal, 2022). Customer reviews on platforms such as TripAdvisor and Google reflect the positive reception of Slice’s sustainability efforts. For instance, one reviewer commented, “Slice has redefined fine dining in Swansea by putting sustainability at the heart of its operations” (TripAdvisor, 2023). This feedback suggests that customers recognize and value the restaurant’s commitment to sustainable practices.
However, there are areas where Slice could improve. In particular, energy efficiency remains a significant opportunity. While the restaurant has made strides in waste reduction and sourcing local ingredients, further investments in renewable energy technologies and high-efficiency appliances could reduce operational costs and carbon emissions, enhancing its sustainability profile.
Comparative Analysis
To benchmark Slice’s sustainability efforts, it is useful to compare its practices with those of similar establishments:
1. River Cottage, Devon: Known for its commitment to sustainability, River Cottage has achieved a 20% reduction in energy costs through the adoption of renewable energy and efficient appliances (Big Hospitality, 2023). Slice could benefit from similar investments in energy efficiency.
2. L’Enclume, Cumbria: L’Enclume is renowned for its hyper-local sourcing and zero-waste ethos. Like Slice, it works closely with local farmers and composts food waste (Gössling et al., 2019). However, L’Enclume has taken it a step further by introducing food waste recycling into a closed-loop system, which is an area where Slice could improve (Hawkins & Bohdanowicz, 2011).
These comparisons suggest that while Slice is on the right track, there are additional measures it could adopt to further reduce its environmental footprint and enhance its sustainability practices.

Conclusion
Slice exemplifies how small, independent restaurants can integrate sustainability into their operations. Through its focus on local sourcing, waste reduction, and community engagement, Slice aligns with the principles of sustainable gastronomy and contributes significantly to the circular economy (Legrand et al., 2023). By supporting local farmers and using seasonal produce, Slice reduces its carbon footprint, promotes the use of fresh ingredients, and contributes to the preservation of local agricultural practices (Hawkins & Bohdanowicz, 2011). The restaurant's composting system further supports its commitment to environmental sustainability by reducing waste and enriching local soil (Ellen MacArthur Foundation, 2023).
Despite these commendable efforts, there are opportunities for Slice to enhance its sustainability profile. Investing in energy-efficient appliances and adopting renewable energy sources, such as solar power, would further reduce its carbon footprint and operational costs (Big Hospitality, 2023). Additionally, improving waste management practices, such as implementing waste-to-energy systems, would align with the circular economy model and strengthen Slice’s role as a leader in sustainable gastronomy (DEFRA, 2023). These improvements would not only elevate Slice’s environmental credentials but also position it for continued success in an increasingly eco-conscious market (Costa & Costa, 2022). In conclusion, while Slice has made significant strides in sustainability, there is still room for improvement in energy efficiency and waste management, ensuring its long-term viability as a sustainable dining establishment.

Recommendations
To further strengthen its sustainability efforts, Slice should consider the following recommendations:
1. Energy Efficiency Upgrades: Replace existing appliances with ENERGY STAR-rated models to reduce energy consumption (DEFRA, 2023). Transition to LED lighting throughout the restaurant for further energy savings.
2. Renewable Energy Adoption: Explore opportunities to adopt renewable energy sources, such as solar or wind power, to offset electricity consumption and reduce reliance on fossil fuels (Big Hospitality, 2023).
3. Waste-to-Energy Technologies: Implement waste-to-energy systems, such as anaerobic digestion, to convert organic waste into biogas, which can be used to power kitchen appliances or provide energy for heating (Ellen MacArthur Foundation, 2023).
4. Community Engagement: Increase efforts to engage the local community through educational initiatives on sustainability and support for local farmers (Haski-Levanthal, 2022).
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