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Executive summary 
This case study was written with the purpose of researching The Free Company and their notable efforts towards sustainability. With clear section based on the three pillars, environmental, social and economic and how The Free Company encompasses this vital structure towards a more sustainable future. Regulations and legislations are in place so that restaurants can run not only in a safe mannor but in a way that keeps their customers safe from harm and this paper explores some of the key legislations needed to do this. The Free Company’s sustainability efforts are also linked to the circular economy, and this report has researched how and why this is necessary. With a section on how The Free company can go even further to maintain sustainable methods of business.
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Introduction

[bookmark: _Int_eF57aGyT]With sustainability being at the forefront of consumers' minds, organisations within the hospitality industry must continue to evolve and adapt their sustainability efforts if they are to thrive as a business. To aid businesses in their sustainability journeys there are a vast number of resources available, such as the three pillars model, circular economy and ever-growing list of rules and regulations. This case study focuses on The Free Company, a regenerative farm based in Balerno, Scotland and how they best apply these sustainability models in their efforts to run a profitable yet environmentally friendly business. With research designed to shed light on both the positive and negative outcomes of The Free Company’s efforts and recommendations as to how they can further improve their developments.


Environmental Sustainability
Sustainable gastronomy is defined as the approach to food whilst considering the entire chain from production, transportation and consumption. Richardson and Fernqvist (2022) state that sustainable gastronomy involves the important consideration of benefiting the environment and society in a positive manner. One of the main principles of sustainable gastronomy is environmental responsibility, protecting the environment during every aspect of the food cycle, most notably by sourcing locally and ethically (Chernykhivska, 2025). Sourcing locally is best effective when paired with organic farming. Reddy (2022) notes that organic farming is designed to preserve soil health, ecosystems and biodiversity. However, Ströbel (2024) highlights that organic farming only yields about 50% of the crop amount compared to conventional farming therefore twice as much space is required to achieve the same result.  
[bookmark: _Int_c8BY7aHv]The Free Company (2019) note on their website that their main focus is on promoting soil health and improving biodiversity and that they supply their restaurant with both home-grown produce and hand reared meat. Scottish Lands and Estates (2025) reported that The Free Company were awarded a Soil Association Certification in 2023 for their sustainability efforts such as their 100% pasture fed native livestock, no-dig philosophy and over 300 tonnes of compost created on a yearly basis. Soil Association (2025) note that their organisation is reflected by their high standards required for their award. 
The Free Company’s use of hand-reared and home-grown produce allows for stronger traceability and therefore food provenance. Provenance refers to where, how and who produced the food (Smyth, Sultanbawa and Cozzolino, 2021). Revilla et al. (2024) notes this is important information as it allows for traceability should customers be faced with an illness such as food poisoning. The Free Company has proved their commitment to protecting their environment with their dedication to ethically growing their own produce and ensuring biodiversity and soil health as the go. 




Social Sustainability
[bookmark: _Int_YOXCXpur]Within the restaurant sector, social sustainability would include fair labour practises and community engagement. The Sustainable Restaurant Association (2025) notes that The Free Company go to great lengths to ensure their staff are happy at work and have the space and support to grow professionally with training opportunities both encouraged and funded by the restaurant. Well cared for staff leads to a reduced staff turnover as they feel valued as people and not just workers. Tick et al. (2026) highlights that common causes for staff turnover include unfriendly working environments, over working staff and poor relationships between the management team and other staff. 
The Free Company describes themselves as a community hub for their local town, where they host events and workshops for those in the area. The restaurant also runs a farm shop and delivery service to those living nearby selling produce grown on their farm and other local growers who share the same beliefs in regenerative farming as The Free Company. Crawford et al. (2018) highlights the importance of local markets and how they improve local communities by increasing local employment opportunities, boosting the local economy and encouraging community life. Dempsey et al. (2011) notes that for communities to be maintained in a sustainable manner then individuals need to be brought together for regular social interaction. 


Economic Sustainability
Economic sustainability is achieved when a business is financially viable long term whilst operating in ways that support ethical practises (Njoroge, Anderson and Mbura, 2019). The Free Company’s farm to table ethos shows evidence that economic sustainability is one of their objectives. Sustainable Agriculture Network (2024) states that the use of the farm to table model is helping support the local economy and community whilst shortening the supply chain. With a large proportion of ingredients grown on their own land, there is a significant decrease in profitability risks (Sodhi and Tang, 2019).  This in turn could propose potential problems should The Free Company face a poor harvest season as they would no longer have sufficient supplies to open and run both their restaurant and farm shop.
However, with The Free Company choosing to use regenerative farming, a labour-intensive method that requires a larger amount of land to farm they have faced a significant upfront cost and investment in their land and the skills needed to operate (Smith, 2024). As a direct result of this the business needs to operate at an increased cost with premium pricing which means it is not always a viable option for customers. With the increased costs of running a business in this manner it shows that it may not be possible for such dedication across the whole of the hospitality sector (Khangura et al., 2023).


Regulations and Legislations
To run a food business legally there are certain rules restaurants must adhere too, designed to protect the public's health and safety. These include the Food Safety Act 1990 and the Food Hygiene (Scotland) regulations 2006 (legislation.gov.uk, 2011). Key requirements of these legislations include registering the business with the local council, a mandatory requirement.
Gov.uk (2012) states that businesses ae also required to follow HACCP (Hazard Analysis Critical Control Point), a systematic food safety system designed to prevent hazards of all kinds in food production. The types of Hazards addressed by HACCP include: 
· Biological hazards – bacteria, viruses and parasites. 
· Chemical hazards – cleaning chemicals and pesticides.
· Physical hazards – glass, metals and other foreign objects.
Rosak-Szyrocka and Abbase (2020) note that there are seven main principles of HACCP to follow, conducting a hazard analysis, determining critical control points, establishing critical limits, establishing monitoring procedures, establishing corrective actions, establishing verification procedures and establishing documentation and record keeping procedures. Essential Safety Training (2024) highlights that it is a legal requirement for these to be followed in Scotland and failure to comply with this can lead to legal action such as fines, prosecution and permanent closure. 
The Licensing and Alcohol act 2005 is another legal requirement for restaurants to follow if they are serving alcoholic beverages. This requires the restaurant to hold a valid premises licence issued by their local licencing board, this licence will state the time frame of when alcohol is permitted to be sold. The sale of alcohol must be authorised by a staff member who holds a valid personal licence. 
Part of this act includes the promotion of responsible service of alcohol which includes the prevention of underage drinking, refusing service to heavily intoxicated customers and ensuring staff are appropriately trained in in age verification and licensing conditions. Nicholls (2012) highlights how the licensing ac is directly linked the health and safety of the public. Once again, the failure to comply with this act can potentially result in fines, licence suspension, having the licence revoked or imprisonment (Whur, 2019). 
The Equality Act 2010 is a vital UK legislation designed to protect individuals from potential discrimination within the workplace (Acas, 2025). EHRC (2014) highlights that this act is based on nine common causes of discrimination:
· Age
· Disability
· Gender reassignment
· Marriage and civil partnership 
· Pregnancy and maternity
· Race
· Religion and beliefs
· Sex
· Sexual orientation.
As a restaurant, The Free Company has a responsibility to ensure that no part of their staff employment, payment, training or dismissal processes is influenced by these specified characteristics. If a business should fail to comply with this act staff may decide to take legal action against their employer which can lead to a loss of profit and damage to the business reputation Morris (2024). 


Circular Economy
The circular economy is a model designed to eliminate waste and find ways to prolong the life of resources for longer use (Skene, 2026). Sonkusare and Shastri (2025) note that purpose of the circular economy is to create a balance between reducing, reusing, and recycling resources. The Free Company’s efforts towards creating a circular economy for their restaurant are noted on their website. They have a brief explanation about how they recycle their spent coffee grounds as compost for their farm. A study conducted by Alifah and Hidayat (2025) highlights that coffee grounds are not only an organic material for fertilizer but that the provide beneficial nutrients that improve the soil ecosystem. Bomfim et al (2022) backs this up noting that used coffee grounds increase essential nutrients in the soil required for plants to grow more efficiently. 
The Free Company also highlight how they use the livestock reared on their farm for the restaurant to cycle nutrients back into the earth. Nutrients such as nitrogen, phosphorus and potassium are consumed by the grazing animals before being slowly released back into the soil through organic animal waste (Ouédraogo et al, 2021). To make the most of animal grazing, fields would need to be rotated each growing season to maintain the soil health reduce the likelihood of nutrient depletion (Miller et al., 2015). 
The evidence presented suggests that The Free Company keeps sustainability at the forefront of their mind with their website going as far as stating that they try their best to work alongside nature keeping the circular economy philosophy in mind.


Conclusion
The Free Company has shown clear efforts towards maintaining a sustainable business model. Their objectives towards sustainable farming are not only highlighted throughout their website but proved by the multiple awards they have won since opening, recognising their continued use of regenerative farming, recycling and community engagement. With clear goals outlined, aligning with the three pillars of sustainability and following the principles of the circular economy model, The Free Company is paving the way for a more sustainable Scotland. However, there are still limitations to consider, for example the labour-intensive cost of regenerative farming combined with the necessity of seasonal produce could prove challenging in future if they should face a poor harvest. In the short time The Free Company has been open they have managed to prove the importance of maintaining a sustainable business, providing valuable insights into a more sustainable future.

Recommendations
The Free Company could further improve their social sustainability by hosting gardening events on their farm. This would give their local community a chance to further their social connections, improve mental health and gives them a chance to work towards a shared goal whilst learning the importance of sustainability.
The Free Company could further their efforts to reduce energy usage which would in turn lower carbon emissions. Switching to LED lighting and ensuring unused equipment is turned off can not only reduce the environmental impact they create but save the business money in the long run. 
There is a chance for The Free Company to encourage car-pooling between their staff, which would not only help reduce the number of cars travelling on the road but also lower carbon emissions but reduce air pollution too. Car sharing will also reduce the consumption of fuel and help their staff to save money on their daily commutes.
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