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[bookmark: _Toc212386090]Abstract
Reducing food waste has become an important focus of sustainability in the hotel and hospitality industry.  This paper investigates the effectiveness of food waste control efforts, concentrating on budget hotels in the UK.  It talks about how important food waste is as a modern sustainability issue, looks at what research has been done on its effects and ways to reduce them, and explains how a secondary data analysis was done.  A PESTEL framework is used to look at the political, economic, social, technological, environmental, and legal variables that affect how hotels deal with food waste.  It will look at the pros and cons of real industry approaches, such as goals to cut food waste in half, training programs for employees, using new technologies, and collaborations to divert waste.  The results show that food waste is bad for the economy and the environment, but taking the right steps can save money and improve business reputation.  The report ends with short suggestions for hotel management and operational staff at budget hotels to help them cut down on food waste. This would improve sustainability and save money.
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1. [bookmark: _Toc212386091]Introduction
Food waste is a big problem in the hotel industry.  Every year, almost 920,000 tonnes of food is thrown away, and 75% of it might have been saved.  This waste costs hotels about £10,000 a year, or nearly £3.2 billion a year for all enterprises (Hall, 2020).  Food waste causes climate damage by releasing roughly 25 million tonnes of greenhouse gases into the atmosphere in the UK every year.  This problem has a lot to do with hotels (Malik et al., 2024).  Budget hotels are under a lot of stress, in particular.  They have to find methods to decrease costs and lessen their influence because they work on limited margins.  At the same time, more guests care about how businesses treat the environment.  A lot of people now expect hotels to use their resources wisely.  Therefore, not only is it the proper thing to do to stop wasting food, but it will also save hotels money (Velaoras et al., 2025). This paper talks about how UK budget hotels like Travelodge and Premier Inn are coping with food waste.  These hotels generally have buffet breakfasts and tiny restaurants where trash can easily build up.  Managing food waste has become a critical issue because of more public and regulatory pressure.  The research looks at how vast the problem is, what is being done about it, and how well those things are working.
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Fig 1. Climate Change Committee (2025). The Seventh Carbon Budget
2. [bookmark: _Toc212386092]Literature Review
Hospitality food waste is food discarded from kitchens, buffets, and plates that was intended for human consumption. This includes food from kitchens, buffets, and dinnerware that was meant to be eaten.  Kitchen, buffet, and dinnerware food is included. Includes trimmings, spoilage, plate waste, and abandoned food (Singh, Tyagi, and Garg, 2024). Researchers separate edible food waste from unnecessary trash (bones or peels).  Salama and Abdelsalam, (2021) suggest that better management can cut UK hotel food waste by 75%. For instance, Scottish hotels waste 79,000 tonnes of food, or one in six meals.    These facts highlight current methods' inefficiency and sustainability issues.    Many studies demonstrate hotel food waste is global. Hotel solid waste is 50% food and organic by weight.  Decomposing food loses water, energy, and labour and releases greenhouse gas methane.    UK data shows that hospitality food waste produces millions of tonnes of CO₂-equivalent emissions annually (Juvan, Grün, and Dolnicar, 2023). Morally, businesses must give surplus food to 4.7 million UK food poor people.  Food waste reduces revenues.    UK hotels waste 18% of their meals, costing £3 billion annually.  The "hidden cost" includes food procurement and disposal (a typical UK hotel spends £50,000 on waste).   Hotels save $7 in operational costs for every $1 in food waste reduction (Vinay Jalla, 2023). 70% of hotels recover waste reduction costs in one year, confirming its profitability.    Cozzio, Tokarchuk and Maurer, (2021) links operational and behavioural variables to hotel food waste.    Inefficient inventory management, menu overproduction, and forecasting errors produce operational issues. Hotel breakfast and gathering buffets generate tonnes of waste.    Plate waste averaged 0.21 kg per visitor at lunch and 0.48 kg during buffet dinner in a 5-star hotel study. Most buffet show food is squandered.    Kitchen/preparation waste accounting for 45% of restaurant and hotel food loss, rotting 21%, and client plate leftovers 34%, according to another survey. Guest behaviour and expectations greatly impact waste. Batabyal and Das, (2019) found that guest behaviours, preferences, and attitudes are the key “hot spots” for hotel food waste, which are hard to control owing to customer unpredictability. Overeaters or novice buffet eaters may abandon half-eaten dishes.  All-inclusive resort customers may take more food than they can eat because plenty is part of the experience.    researchgate.net.    More food goes uneaten in larger servings (Okumus et al., 2020).    Hotel food waste management literature and case studies are expanding despite obstacles. It is needed a food waste reduction target, regular waste assessments, and solutions.  Measure waste first.   Hotels often find food waste audits a “eye-opener” that reveals unexpected waste. Category tracking helped Manchester's Kimpton Clocktower Hotel cooks cut food waste per cover by 11% in an 8-week (True Hospitality for Good, n.d.). Monitoring finds unneeded buffet breads and side dishes that can be reduced or reused.    The literature and industry case studies recommend better aligning food preparation with demand, menu engineering to repurpose ingredients (e.g., creatively using trimmings or leftovers in soups and stocks), smaller portion sizes or plates to encourage guests to finish what they can guardiansofgrub.com, and switching from self-service buffets to made-to-order for low-occ (Martin-Rios et al., 2018). Many emphasise staff involvement and training.    Costa and Costa (2022) recommend training personnel in food management and waste minimisation and educating guests about food waste through subtle messaging or campaigns.  Many hotels have garbage awareness initiatives in kitchens and among staff.  Smart scales, AI-based photo identification, and staff behavioural nudges reduced breakfast food waste by 62% in a few months at a luxury hotel's “Green Breakfast” campaign (Bradshaw and Wentworth, 2024). This shows how technology and awareness improve performance.   According to scholars, hospitality food waste has received too little research. Some studies study restaurants and luxury hotels, but rarely budget or smaller companies.    Budget hotels with breakfast buffets or bar cafés squander food despite minimal F&B.    Cheaper hotels may not have the staff or funds for trash tracking or thorough training (Dhir et al., 2020).    Small hotels may lack waste management money or experience, resulting in poor performance. Hotels strive to achieve customer happiness and waste reduction. Overcutting buffet spread or servings may disappoint guests. Smart waste reduction may not upset customers, research shows (Pirani and Arafat, 2016).  Premier Inn, a leading UK budget hotel brand, reduced servings of high-waste foods like baked beans and modified its buffet timetable to improve guest happiness (Edwards, 2023). Lastly, sustainability advocates want hotels to donate excess food to charities, but food safety and logistics slow them back.    Unsold food can be donated to charity or apps, and some Wyndham hotel franchisees use the Too Good To Go app to sell leftover meals at discount. Donations only correct a small percentage of waste (mostly unserved food), thus avoiding the source is crucial.
3. [bookmark: _Toc212386093]Method
This study included secondary data from academic papers, industry reports, and case studies.   The goal was to study the impact of food waste on the hotel business, notably in the UK budget hotel market, and the effectiveness of solutions.   This goal was achieved using qualitative analysis. A broad review of hotel food waste literature in academic publications, focussing on UK-centric research and statistics, alongside reports from reputable organisations was undertaken.   It was looked at the sustainability reports and websites of big UK budget hotel chains including Whitbread's Premier Inn and Travelodge to see how they deal with food waste and how well they do.   Recent studies (post-2020) that show how the industry works and what the government wants were given priority for current insights.   People searched for "hotel food waste UK," "hospitality sustainability food waste," and "budget hotel waste management." The major way to look at the data was PESTEL.   PESTEL helps look at how outside things impact food waste in the hotel industry.  Food waste tracking systems and other technology-based industry actions were also linked to these factors.
4. [bookmark: _Toc212386094]Theme impact analysis
[bookmark: _Toc212386095]Political and Legal Factors
The UK government wants businesses to cut down on food waste.  The country backs the UN's goal to cut food waste in half by 2030.  The Courtauld Commitment, which the government supports, sets a comparable national goal.  By 2030, the Environment Act 2021 wants to stop food waste from going to landfills (WRAP, 2023). In some parts of the UK, food waste must already be separated.  These actions make it apparent to hotels that they need to cut down on waste. Some hotels have made changes on their own before the law required it.  Organisations in the hospitality industry, like UKHospitality, support initiatives for net-zero emissions and tracking food waste(DEFRA, 2024).  There are not any guidelines currently about required reporting, but 73% of hospitality businesses that were surveyed said they would support it.  Companies like Whitbread, which owns Premier Inn, already provide information about how they are reducing waste in their ESG reports. The current method is strong since it has support tools (Whitbread, 2025).  Campaigns like WRAP's Guardians of Grub give smaller hotels free training and materials that they can employ without spending much money.  But the results are different since people can choose to participate.  Big chains can move rapidly, while smaller hotels may not be able to.  Without regulatory requirements, it is still unclear how much progress the whole business will make (WRAP, 2025).
[bookmark: _Toc212386096]Economic Factors
Hotels lose money when they throw away food.  The cost of buying, storing, cooking, and throwing away food that is wasted is included in every piece of food that is wasted.  This loss hits budget motels more than most.  Businesses in the UK hotel industry lose almost £3.2 billion a year because of food waste.  That is around £10,000 a year for an average hotel (Talukder, Kumar, and Das, 2024).  Not only is cutting down on trash good for the earth, it also saves you money right away. A lot of solutions do not cost much but do save money.  A business can cut down on waste and expenditures by improving stock control, changing the size of portions, and training your employees (Sharma et al., 2024).  According to research, hotels save an average of £7 for every £1 invested on cutting down on trash.  Around 70% of hotels get their money back within a year.  Companies like Travelodge talk about recycling food waste as a method to save money and help the environment at the same time. By 2030, Premier Inn has promised to cut its food waste in half (Salama and Abdelsalam, 2021).  By 2023, it had cut waste by 10% because to better stock planning and smaller portions.  Another wise thing to do is to sell leftover food on sites like Too Good To Go. This turns trash into cash. However, there are still boundaries.  Not every hotel can afford to buy smart waste-tracking systems or composters that are already on the property.  Ending buffet offerings is one way to save money, but it could also make people angry.  If not done right, others may affect quality, such not having enough breakfast selections in the late morning.  
[bookmark: _Toc212386097]Social Factors
People's sustainability attitudes altered. Many hotel guests care about waste and expect efficient disposal.   According to Sustainability Beat, (2024), over half of UK adults prefer hotels that disclose their environmental initiatives.   A buffet with no one eating may make a hotel appear awful. Simple measures like posting signs to discourage food waste and discussing donations can build trust and boost image.  Staff behaviour is also important.   Waste prevention begins with kitchen and service staff.   Employees who understand food waste and how to reduce it perform better (Hennchen, 2019). Manchester's Kimpton Clocktower Hotel's staff-led garbage tracking project reduced waste by 11%.  Effective social reactions promote excellent culture and align with principles.   Free food helps the needy and builds community goodwill (Wilson, 2023).   Whitbread's Multibank Charity activity proves hotels can help.  There are risks.   Some hotels boast about being green but do nothing.  This may backfire (Whitbread PLC, 2024).   Even if asked, not all guests will reduce trash.   Because cheap hotels have high staff turnover, training must be ongoing.   Social projects must be authentic, constant, and part of daily life to succeed.
[bookmark: _Toc212386098]Technological Factors
Hotels use technology to track and reduce rubbish.   The Winnow system and other technologies employ AI and scales to track food waste, helping cooks identify it.   Breakfast food waste at Hilton dropped over 60% using this technology (Hilton, 2024).   Chefs use data to order fewer croissants if they're rarely eaten.  Some hotels contain food digesters that make compost or water.   Some use digital stock systems to prevent overordering.  When properly trained and planned, these technologies help even small hotels save waste.  The main benefit is accuracy.   Technology makes rubbish easy to spot and track.   Time-saving automation is also helped.   But not all hotels can afford high-end electronics. Smaller hotels may only need logs or staff checklists.   Technology alone is not enough—it must be used properly and supported by staff.  Pricey tools may fail if a business lacks training and effort (Joubert and Jokonya, 2021). Digesters remove waste but do not prevent it.  Technology works best with a defined approach and a change-friendly culture.
5. [bookmark: _Toc212386099]Conclusion
The hotel and hospitality industry prioritises food waste sustainability to balance environmental responsibility and efficiency.  This paper found that UK hotels, including budget chains, are becoming more aware of food waste's financial, social, and environmental implications and taking measures to reduce it.  A PESTEL research showed that supportive political frameworks and economic incentives drive many waste-reduction projects, while social expectations and technical instruments shape implementation.  The data demonstrates that coordinated measures can reduce food waste, but coordinate guest behaviour and scaling excellent practices throughout the industry are difficult.  Food waste reduction allows hotels to “do well by doing good” by saving money, improving brand reputation, and supporting sustainability goals.  
6. [bookmark: _Toc212386100]Recommendations 
· Hotels should have specific goals for cutting down on food waste, such cutting it by 30% in a year.  A diary or spreadsheet are basic tools that staff can use to keep track of everyday waste.  This helps teams figure out where food is going to waste, such leftover buffet food or ingredients that aren't used (Principato et al., 2023).  Based on this information, managers can then change the amount of food they order or cook.  The cycle of setting goals, measuring progress, and taking action should happen often, and the team should talk about and share their progress.
· A big part of cutting down on waste is the work of frontline staff.  They require clear training on how to store things, rotate stock, measure portions, and securely use extra items (Ford and Sturman, 2020).  Making modest team challenges or picking a "green champion" can help things get going.  When employees feel like they are part of something and can see the outcomes for themselves, they are more inclined to persist with new habits (Costa and Costa, 2022).
· Hotels should think about how they provide food.  Buffets with smaller plates make people take less food, and serving lesser amounts at the end of the meal helps cut down on waste.  À la carte menus can let a guest choose how much food it want or have daily specials that eat up extra food (Dolnicar, Juvan, and Grün, 2020).  These little tweaks can cut down on waste without making the quality or guest happiness go down.
· Hotels can use data they already have, like the amount of guests, to decide how much food to make.  Solutions like digital waste trackers or apps that sell leftover food (like Too Good To Go) can help save money and cut down on waste.  If a business uses them often, even cheap things like photo records or simple spreadsheets can help (Brothertown, 2015).
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