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Essay
Understanding Green and Sustainable Practices in Hospitality, green and sustainable practices refer to all strategies businesses adopt that, through environmental consciousness and social response, will reduce their adverse impact on the planet and ensure long-term economic viability. Sustainability is also growing as an imperative in hospitality, as hotels and resorts look toward reducing their carbon footprint, preserving their resources, and aligning themselves with global environmental goals (Molina et al., 2022).  Sustained hospitality focuses on just a few areas that revolve around, that will be pursued like using renewable energy such as solar or wind power, energy-efficient appliances, and smart technology that maximizes the intake of energy, low-flow fixtures and using water recycling systems and astute laundry practices reduce water intake and, utilize waste reduction, recycling, and composting programs to minimize waste that is sent to the landfill, with a focus on food and packaging waste (Karvariti et al., 2022). 
Identified Gap, the Savoy ranks as one of the most famous and elegant establishments in London, with great pride in heritage and service excellence. Still, despite its great accolades and commitment to excellence, there are challenges that The Savoy faces specifically in achieving full sustainability, majorly in waste management and reduction, with a special gap in food waste. Hospitality is considered one of the largest industries worldwide that generates food waste (Khan et al., 2021).  It not only generates economic losses but also creates dangerous impacts on the environment. The emission of methane in the environment is a by-product of food waste decomposition in landfills, and it is the greatest source of methane. Therefore, such an activity leads to climate change directly. This also utilizes a wasteful use of resources: water and energy consumed in food production, transportation, and disposal. Although the hotel has designed several recycling programs and sources supplies, the source reduction strategy for food waste remains still underdeveloped (Clean Water and Sanitation). (Han, 2021). Food and beverages are a kind of service that is used in hospitality; source reduction needs to be initiated in such a manner that the expectations of the whole world of sustainability can be achieved along with those of customers toward operation along with a healthy environment.  
What Does This Initiative Entail? The missing link in the Greener Practice Initiative is bridged by this by introducing the closed-loop food waste management system in the company. It will thus try to transform the manner of food waste management in The Savoy from the current way of creating it and avoiding the same at the source. Thus, all unmanageable wastes would not have to end up in landfills (Khalil et al., 2024). Thorough auditing is an extremely detailed audit of food waste throughout the whole supply chain from procurement to preparation and service. This will enable the definition of key points that generate waste, so solutions can be developed with appropriate targeting. Therefore, The Savoy can adopt certain strategic moves that would permit it to successfully prevent food waste and move forward towards a circular economy without wastes in landfills (Climate Action) (Purnell, 2022).
This controlling mechanism can be put in place with ease by proper portion control, redesigning the menu, and improving inventory management. It would design the menu strategically in excess ingredient consumption so that there would be no over-purchasing and a lot of spoilage (Henry, 2021). Yet, there is an opportunity for such joint ventures with such waste-to-resource companies, which would natively convert all unavoidable, inevitable food waste to other possible resource options like agricultural usage of biofertilizers, renewable natural gas, or actually animal feed. It will also be a vital education for the employees, as a culture for sustainability shall to a great extent be carried along by people's appreciation of effective methods of food handling, proper systems of waste distinction, 'green kitchen', and others. The guest is quite a significant partner in sustainability. The guest should be educated on what is being done inside the hotel to save the environment through printed or online information. This provides awareness and enriches the experience of the guest (Lasserre and Monteiro, 2022). Therefore, all these actions ensure responsible waste disposal to avoid as much as possible waste saved from The Savoy. 
 What Other Hotels/Businesses Have Implemented This Initiative? Many top hotels and hospitality chains have operated closed-loop food waste systems in-house, implementing them successfully thus being very informative examples for The Savoy to adapt to. Companies such as Hilton, The Ritz-Carlton, and Accor have adopted this approach since they introduced many new solutions in the organization towards the management of food waste and became pragmatic and scalable for this case concerning the closed-loop system within the industry (Putra and Law, 2024). With the company's "Travel with Purpose" initiative, Hilton utilizes technology to monitor real-time food waste helps the company to have data-driven approaches toward waste reduction and local redistribution. This contributes to reducing food insecurity (Zero Hunger). Ritz-Carlton installed some properties with bio-digesters that break down organic food waste into water and nutrient-rich slurry as valuable inputs for farming activities, supporting the local farmers (Affordable and Clean Energy). Accor Group has integrated the Winnow food waste tracking system into its properties (Decent Work and Economic Growth). This smart technology tracks actionable insights in terms of minimizing waste, thereby causing a drastically reduced amount of food waste across its properties (Jawabreh et al., 2023). The Savoy would, through this, fill gaps in food waste management, optimize its operations, and provide a more robust profile regarding sustainability than international benchmarks in luxury hospitality.
 How Would This Project Help the Hotel Be More Sustainable? It would be quite advantageous to The Savoy on environmental and financial fronts. This will prevent additional methane from a decomposing food source in the landfill and subsequently minimize the carbon footprint of the hotel. Turning it into compost or biogas will also maximize the use of food waste to increase production in the agricultural and renewable energy sectors instead of non-renewable ones (Clean Water and Sanitation). (Leverenz et al., 2021). From the economic side, this project has some benefits. It will save from minimized over-ordering and lesser product wastage, which reduces operation costs. Extra features Efficiency in processes at the efficient management cost levels would be useful to the management while growing in profitability as people get committed through The Savoy toward sustainability (Affordable and Clean Energy) (Savoy, 2025).
What Challenges Might the Initiative Pose for the Hotel? Implementing a closed-loop food waste management system at The Savoy Hotel will pose some challenges that must be taken into careful consideration to guarantee its success. First, high initial investment cost to acquire advanced food waste tracking technologies such as Winnow Vision and installing biodigesters for the processing of the waste (Ingrassia et al., 2023). These technologies require heavy investment in funds, which turns difficult to describe, especially on occasions when limited revenues are accumulated. Next to that is a cost that accrues, like maintenance costs, software, and training costs as the process keeps evolving. The other cause of worry remains in the complexity of embedding new processes and technologies in a previously established hospitality business.
The switchover to a closed-loop system will disrupt workflows and efficiency in kitchen services for some time, bringing with it the potential for operational inefficiencies. Such staff will require significant training to adapt to the new waste management approach, and natural resistance to change will only worsen the situation (Pekdemir, 2021). There is also coordination with external waste management providers and local suppliers, which is another layer of complexity requiring leadership and communication strength for anything short of a perfect implementation. Finally, spatial constraints from the historic architecture of the hotel may add an extra layer of complexity. 
 Cost-effective and Realistic, considering all these, the long-term gains of establishing a closed-loop food waste management system justifies their cost for The Savoy in terms of them being affordable. Research into hotels suggests that with a waste reduction plan, a hotel can gain an ROI of 7:1 in the first year of the program. Thus, it is clear that this is a financially viable idea (Camilleri, 2021).
Less source waste would certainly define the cost-effectiveness of the hotel. The amount of food required to deliver a service eliminates over-purchases, menu redesign strategies, and proper portion control along with the proper inventory ensures The Savoy minimizes the number of over-purchases; therefore, it has fewer third-party waste management dependencies and will consequently have reduced overheads.
The introduction of the latest technologies can also bring AI-based waste tracking systems such as Winnow Vision, through which real-time insights into the patterns of waste generation can be achieved. Such data-driven decision-making allows management to make decisions that lead to the minimization of waste and optimal use of resources, thereby saving more finances (Salama and Abdelsalam, 2021). Although the cost of introducing these technologies and training staff is huge in the beginning, long-term economic returns justify the investment.
Other forms of additional values created occur while collaborating solely with food waste-redistributive establishments such as Too Good To Go or simply in the town's local food bank. The key questions are managing reduced waste alongside a heightened CSR footprint of the hotel with more socially-conscious tourists and investment coming in over the complex's doors, including incentives, especially governmental funds being provided here make it valuable financially (Baena and Cervino, 2024).
How Will the Initiative Benefit the Environment? There will be much more environmental benefit in a closed-loop food waste management system at The Savoy Hotel from diverting food waste out of landfills. These landfills would have not emitted one of the strongest greenhouse gasses, methane. By reducing dependency on chemical fertilizers and instead promoting sustainable agriculture, the organic fertilizer made from food waste is healthier for the soil. Additionally, garbage can be converted into animal feed or renewable energy, therefore leading to a circular economy, which would lower the carbon footprint of the hotel (Kara et al., 2022). 
Another massive environmental advantage of composting is the transformation of food waste into organic fertilizer. Composting of food waste helps to promote healthy soil conditions, which advances the appropriate agriculture movement. So, dependence on chemical fertilizers cuts down on soil degradation and water pollution by using less of them. The Savoy can collaborate with its local farmers or agricultural firms, converting their food waste into valuable supplies for the next agricultural season.
Further, organic wastes in foods can be turned into alternative energies such as biogas. Methane-generating anaerobic digestion of organic matter has been discovered by technologists as a renewable fuel to be captured from it (Bremaghani, 2024). By using anaerobic organic breakdown technology, the hotel will make less use of fossil fuel to help decrease the carbon footprint from clean energy.
Identified Gap in Sustainability Practices at The Savoy, the gap in The Savoy's food waste source reduction strategy lies in the underdeveloped management and reduction of food waste, especially when recycling programmes are in place but not complemented by a more panoramic approach aimed at stopping food waste at its source. 
The essay concludes that despite being a luxury establishment and with such sustainability initiatives at The Savoy Hotel, its food waste management was still characterized by a serious gap. These gaps led to environmental damage inefficiencies of resources and other operational issues hence the need for a holistic way of addressing this problem. An appropriate solution in this regard should be a closed-loop food waste management system. 
The program included waste tracking through intensive audits, reduction of waste through control of portions and menu reformulation, and working with organisations to convert unavoidable waste into resources like compost, biogas, or animal feed. The training of employees and guest interaction were also promoted as essential factors to achieve a culture of sustainability in the hotel. 
Case studies on Hilton, Ritz-Carlton, and Accor showed that similar systems had been successfully implemented and proved both feasible and beneficial. The essay pointed out the environmental benefits of reducing methane emissions and the contribution towards the promotion of sustainable agriculture besides economic benefits through cost savings and efficiency in operations. 
Although the long-term benefits included improved reputation and environmental impact, the short-term drawbacks were issues of initial investment costs, operational complexities, and space limitations. The initiative provided The Savoy with a realistic and impactful route to achieving global sustainability goals.
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