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[bookmark: _Toc147965348]Introduction
Ecological, social, and economic requirements must all be addressed, which is why sustainable development emphasises careful monitoring and management of resource consumption. Certifications and accreditations, recycling, and renewable energy are all examples of sustainable development practices standards in the hospitality sector. Without hampering corporate operations or increasing costs, these measures have been proven to have an excellent environmental impact (Lemelin, Dawson and Stewart, 2013). The issue of sustainable practices in the hotel and hospitality industry is very relevant and vital these days, and companies in this industry are concerned more about sustainable practices with growing worries about limited social responsibility concerns and change management (Khatter, 2023). Due to its use of energy, water, natural resources, garbage generation, and its effect on neighbouring towns and communities, the hotel and hospitality sector has a considerable negative influence on the environment. Hence, customers and governing organisations increasingly call for the industry's businesses to be aware of and practice sustainability (Sakshi et al., 2020).   
[bookmark: _Toc147965349]About Imperial Hotel, Blackpool
The Imperial Hotel is one of the largest 4-star hotels in the in Blackpool, England It was formerly known as Puma Hotels (Imperial Hotel, 2023b). It was established in 1983, and Fragrance, UK own it. It has almost 180 rooms in the hotel, one restaurant, and 1 bar to provide superior hospitality services to visitors and tourists. The hotel always tries to give the clients royal stay experiences with numerous services like royal hotel rooms, dining facilities, destination wedding arrangements, and other event management and ceremonies, as well as concerns about sustainability practices through a green approach (Imperial Hotel, 2023a). 
[bookmark: _Toc147965350]Literature Review
[bookmark: _Toc147965351]Key Concepts and Theory
ESG Theory: The ESG framework enables stakeholders to comprehend the possibilities and dangers that a business manages associated with environmental, social, and governance standards (also known as ESG factors). ESG adopts the comprehensive viewpoint that sustainability concern is more than just focusing on environmental issues (Ford and Sturman, 2020). ESG has developed from earlier movements that prioritised various issues like public health and safety, corporate philanthropy, and reduction of pollution (Rodríguez-García, Idoya Ferrero-Ferrero and Fernández, 2023). The industry welcomes a new class of ESG experts supporting net zero and carbon neutrality objectives. In the hospitality and tourism industry, ESG theory and its applications are widely accepted by companies (FreeTech Services, 2023).  The following figure represents ESG theory:
[image: Evolution, Explanation, and Applying ESG - Valve World Americas]
[bookmark: _Toc147965364]Figure 1: ESG theory
Source: (Ford and Sturman, 2020)
Environmental Management System (EMS): Environmental sustainability is the capacity to preserve natural resources for the present and future generations while preserving the natural ecological equilibrium on the earth (Conrady and Buck, 2012). To achieve this, companies take the help of EMS, which assists in configuring the opportunities for cost and efficiency-saving improvements. Waste management, use of energy, use of materials, transportation, and packaging are all the areas where real advantages, intangible advantages like image and reputation, and financial benefits can be realised. Another crucial advantage is improved compliance with environmental laws and regulations (Cooper and Hall, 2019). The following figure represents it:
[image: Frequently Asked Questions – Environmental Management System]
[bookmark: _Toc147965365]Figure 2:Environmental Management System
Source: (Conrady and Buck, 2012)
Circular Economy Theory: The new circular economy model of production and consumption ensures the company's continued viability in the long run. Recycling, reusing, and donating unwanted items to new life shelves are all made possible as a result of this utilisation of available resources (Brotherton, 2015). In order to make the most of resources, the circular economy model incorporates the three R's: reduction, reuse, and recycling (Brotherton, 2008). Sustainable development is achieved through this strategy by making better use of resources, extending the useful life of products, and shifting to a more efficient and environmentally friendly manufacturing style (Tribe, 2009).  The following figure represents it:
[image: What Is A Circular Economy? - TONTOTON - Plastic Neutrality]
[bookmark: _Toc147965366]Figure 3: Circular economy
Source: (Brotherton, 2008)

Green Building and LEED Certification Systems: A 'green building' is one that both lessens or eliminates any harmful consequences it might have on the environment and, at the same time, has potential positive impacts thereon. The green structure protects priceless natural resources and raises the living standard for community people (Rasoolimanesh et al., 2023). LEED (Leadership in Energy and Environmental Design) certification is the world's most popular green building rating system. Buildings with LEED certification have advantages for the environment, governance, and society by being healthy, highly cost-effective, and safe (Dawson et al., 2012). 
[bookmark: _Toc147965352]Sustainability Measures through the PESTEL Framework
PESTEL framework helps to assess the macro-environmental effect on a business in terms of political, social, economic, technological, environmental, and legal forces (Dawson et al., 2012). To measure the sustainability of Imperial Hotel, Blackpool, the PESTEL analysis is given as follows-
[bookmark: _Hlk147838964]Political: Sustainability practices and strategies taken by hotel businesses mainly depend on the political environment of the country in which it operates. In the United Kingdom, there are several environmental regulations and laws, such as the Environmental Protection Act of 1990 to ensure cleanliness and zero landfills, the Environment Act-2021 to ensure pollution-free circumstances, etc., lead Imperial Hotel to adopt sustainability practices (Rasoolimanesh et al., 2023). The following figure represents environmental policy:
[image: Policy and Legislation]
[bookmark: _Toc147965367]Figure 4: Environmental policy
Source: (Rasoolimanesh et al., 2023)
[bookmark: _Hlk147832863]Economic: To practice sustainability measures, the economic environment is also essential because installing sustainable technologies during a recession or inflation could be expensive, and companies have less retained earnings and low investment. For example, after the death of Queen Elizabeth II in 2022, Covid-19 and inflation, the economy have become slow, impacting the sustainable practices of the hotel business (Gov. uk, 2023). Also, the sustainable practices of Imperial Hotel can give it a cost advantage, decreased waste, and better asset management. The following figure represents the inflation rate of the U.K
[image: UK CPI inflation forecast 2023 | Statista]
[bookmark: _Toc147965368]Figure 5: Inflation in the U.K
Source: (Clark, 2021)
Social: The demand for eco-friendly practices is mainly driven by social awareness and shifting consumer preferences toward sustainability. Customers prefer to spend money on hotels with great fame and reputation in the sustainable criteria. Hence, companies must incorporate the expectations of society and its people to respond accordingly (Jones and Walmsley, 2022).
Technological: Opportunities for sustainable practices are created by advances in technological innovation. The Imperial Hotel may use cutting-edge setups, including renewable energy sources like solar panels, energy-efficient lighting, and sustainable building infrastructure and management systems (Hoang et al., 2023). 
Environmental: The hotel sector has a sizable negative influence on the environment regarding energy use, food waste, environmental trash management, and water use. Imperial Hotel must evaluate its impact on the environment and implement strategies to lessen it (Chen et al., 2022).
Legal: Legal restrictions and regulations have a direct impact on sustainability practice. It is essential to consider factors like criteria for energy productivity, waste management standards, building codes, waste management standards, and natural grants. The Imperial Hotel must adhere to the legislation properly (Gordon, 2020).
[bookmark: _Toc147965353]Applications of Contemporary Themes in the Hotel and Hospitality Sector
Sustainability in the hotel and hospitality industry reflects the consideration of benefitting the current generation of guests without compromising the benefits for the future generation. It primarily reflects the activities concerning eco-friendly policies to preserve natural resources and safeguard the environment (Gov. uk, 2023). To ensure a better guest experience in the hotel, effective operations and sustainability are getting more focus in the hotel industry as the sector is changing rapidly. Effective food waste management is one of the best solutions for achieving these objectives, enhancing hotel reputation, and ensuring global sustainability initiatives (Rasoolimanesh et al., 2023).
[bookmark: _Toc147965354]Empirical Research
Experimental research can provide valuable insights into the efficacy and influence of these actions in the context of Imperial Hotel's sustainability measurement. Various tactics and strategies can be used to measure the sustainability practice of Imperial Hotel. Observations and surveys can be managed by guests, employees, suppliers, and business partners of the hotel to learn about their perceptions, attitudes, views, and concerns regarding the hotel's sustainability practices. This can help to quickly detect solid points and areas of development (Pandey and Pandey, 2021). Quantitative data can also be gathered to assess the ecological performance of the hotel. Examples include tracking waste production activities, greenhouse gas emissions, and using energy and water (Legrand, Sloan and Chen, 2021). The effectiveness of sustainability practices in the hotel can be assessed by comparing historical data in these areas and identifying opportunities for improvement (Greening, 2019).
Qualitative data can also be collected through interviews and FGD (Focus Group Discussion) to learn about the stakeholders and their interactions. It can be possible to understand the impact of sustainable practices on employee morale, corporate governance, customer satisfaction, etc., to compile fact-based knowledge and insights (Greening, 2019). 
[bookmark: _Toc147965355]Responses of Management
[bookmark: _Toc147965356]Food Waste Prevention
The Imperial Hotel prevents food waste by involving in some tactics like menu planning based on demand analysis, training staff in handling and managing food service, ensuring a buffet dining facility, etc. that helps to reduce overproduction, food waste, and stock management and control to ensure sustainability (Jones and Walmsley, 2022).
Limitations: This approach is challenged by the customers' changing preferences because they want more items beyond their expected and ordered food items, and if not, it may dissatisfy the guests. So, the hotel managers are in a dilemma between managing food waste and the satisfaction of the customers. Hence, limited food menus and staff involvement in their dining may result in a loss of customers (Chen et al., 2022).
[bookmark: _Toc147965357]Food Donation and Redistribution
Another approach to effective food waste management can be giving extra food to local charities and food banks. Imperial Hotel may help combat food shortage in the local community by sharing edible excess food (Hoang et al., 2023).
Limitations: Implementing food charity programs, there are limitations to collaboration with local charity organisations, the requirement of thoughtful planning, and proper food security procedures. Imperial Hotel should accept that all health and safety regulations should be followed in the food production, distribution, transportation, and storage plans. Additionally, as not all locations may establish food recovery systems, limitation of food distribution may result from geological restrictions (Jones and Walmsley, 2022).
[bookmark: _Toc147965358]Food Waste Composting 
When food waste cannot be prevented, the waste can be composted to reduce landfills and fertile the soil simultaneously. Imperial Hotel can arrange such composting systems internally or collaborate with external sources like Venetian Resort in Las Vegas that are involved in on-site composting systems. It will help implement the waste-to-energy process and convert food waste to biomass energy sources (Gordon, 2020).
Limitations: This approach has some limitations in space, monetary investment, and infrastructure, and proper staff training can be a limitation because sometimes, due to administrative faults, the arrangements for on-site composting are not possible (Hoang et al., 2023).
[bookmark: _Toc147965359]Technology Solutions
New technologies significantly impact how the Imperial Hotel manages its food waste. Innovative technologies like intelligent scales, digital food tracking systems, and digital analytics of food information enable hotels to measure and analyse the source of food waste, identify the causes, and take adequate measures to reduce or prevent them (Chen et al., 2022). 
Limitations: Using new technology may increase costs upfront. The Imperial Hotel must consider how well new technologies work with existing infrastructure, systems, processes, and staff opposition. Technology setup also needs to be flexible and adaptive irrespective of hotel size and types of operations (Gordon, 2020). 
[bookmark: _Toc147965360]Evaluating Future Policy and Management Options to Deal with Sustainability Practice
Thorough food waste reduction strategies and policies will be implemented at the Imperial Hotel. This will emphasise preventative measures like meticulous food production planning, precise estimation, and portion management (Khatter, 2023). By implementing these policies, Imperial Hotel may significantly reduce food waste primarily by minimising the amount of extra food produced.
· Imperial Hotel wants to build a reliable system for tracking and controlling food waste by keeping track of several points of food services, from the collection of raw materials to the dining arrangements and food consumption by the guests (Sakshi et al., 2020). 
· Imperial Hotel can also gather crucial information on the prominent locations where waste occurs to identify the problem areas and adopt targeted measures to reduce waste and trash through data-driven policies and systems (Conrady and Buck, 2012).
· Imperial Hotel intends to hold routine training sessions for its employees and staff to increase their awareness of the problem and equip them with valuable tools and techniques to reduce waste in their specific responsibilities (Ford and Sturman, 2020).
· To encourage visitors and guests to contribute effectively to reducing food waste, it may adopt various instructional activities regarding orientation, posters, signs, and communication devices in their rooms or dining areas (Dawson et al., 2012).
· Additionally, Imperial Hotel seeks to forge committed alliances with local charitable organisations, voluntary organisations, food banks, and NGOs to donate the extra food for daily purposes. These collaborations and alliances will guarantee that the extra food donation will be fresh and suitable to eat, and it will reduce food waste to ensure sustainability (Conrady and Buck, 2012).
[bookmark: _Toc147965361]Recommendations
There are given some suggestions for further advancements in effective food waste management of Imperial Hotel:
· The hotel may prioritise offering a more excellent choice of dining alternatives by providing more accessible dining facilities and services to the guests and visitors, maintaining a wide variety of food dishes, and accommodating different dietary requirements and constraints (Sakshi et al., 2020).
· Although Imperial Hotel has taken various initiatives to ensure sustainability, there is always room for enhancements. So, the hotel can show its dedication to environmental sustainability by employing efficient systems in terms of energy, minimising disposable plastics, and increasing programs for recycling. This will lead the guests to experience the hotel's eco-friendly behaviour while there (Ford and Sturman, 2020).
· The hotel can also ensure that its personnel adhere to food safety regulations to prevent food from spoiling. They must ensure that all food is kept at an appropriate temperature and that the refrigerators and storage spaces are regularly inspected with proper maintenance (Yilmaz and Yilmaz, 2020).
· While everyone enjoys a large serving, it will result in food left over the plate, and its ultimate destination is in the trash box. By limiting the size of plates on which dishes are served, large servings can be avoided, and there should be possible systems to pack leftover foods to take home (Conrady and Buck, 2012). 
[bookmark: _Toc147965362]Conclusion
The hotel industry significantly impacts the environment through waste generation and food consumption, making it especially important for the industry to practise food sustainability. Since they have such vast operations and serve so many meals daily, hotels, restaurants, and other food service enterprises take up much water, throw away much food, and release many greenhouse gases (Elkhwesky et al., 2022). The only way to lessen this impact is to adopt sustainable eating habits. The industry can affect positive change by advocating for plant-based solutions, cutting down on waste, and favouring local and organic produce. This report explores the significance of sustainable food to the hotel industry and offers suggestions for creating a more resilient food system. The prospects and challenges of the sustainability practices of Imperial Hotel Blackpool can overview this. Sustainability can be depicted through ESG theory, EMS, circular economy theory, LEED certifications, and PESTEL analysis. The management responses pinpoint some practical food waste management areas in the hotel sector, including food waste prevention, donation, composting, and other technology solutions. Imperial Hotel can adopt some policies like training staff, increasing awareness of clients, creating alliances, and developing technological and data-driven infrastructure. There are given some recommendations to enhance the sustainability practices of Imperial Hotel by preventing and managing food waste through deliberate dining facilities, maintaining food safety regulations, and alternative solutions to leftover foods on the plates.
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