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[bookmark: _Toc39064471]Executive Summary

Franco’s Fish Bar is a fully licensed restaurant, originally established as a chip shop during the early 1980s by the Aberavon beach in Port Talbot. A member of staff confirms that the restaurant does waste food when closing the restaurant for the day as a result of preparing too much food throughout the day. The project consultant therefore proposes a project with the aim to reduce food waste by redistributing surplus food the local homeless in the South Wales area as arranging new projects is considered to be an important factor to trigger positive change and prevent future risks to the company (Schüßler & Müller-Seitz, 2013).

The report discloses that homelessness is a rising issue in South Wales with the number of families considered statutory homeless in Wales increasing (Thomas, 2020). Moreover, 211 million tons of food is wasted every year and further estimated to rise by a third within 2030 (European Commission, 2020). Primary data collected by the consultant through an online questionnaire indicates that the public is particularly concerned with food waste and use of plastics in the restaurant industry and further claims that the restaurant industry is not doing enough to reduce their carbon footprint. Results additionally showed that customers do take sustainability into consideration prior to dining with a restaurant and were even willing to pay a higher price if the restaurant is seen to practice sustainability. 

Franco’s is recommended to use social media to promote and advertise the project with the aim to raise awareness and to attract new prospective customers. Furthermore, it is recommended to arrange monthly debrief meetings with staff in order to train employees on how to reduce food waste at best abilities and to ensure the project is running at maximum effectiveness. 


1.0 [bookmark: _Toc39064472]Introduction

The purpose of this consultancy report is to demonstrate the benefits of implementing a project that aims to reduce food waste by redistributing surplus food to the local homeless in the South Wales area, providing both a social and environmental good in alleviating hunger. The project intends to redistribute already prepared food to local charities that would otherwise be wasted after closing hours.

The objectives are as follows;

-       To investigate whether consumers are concerned with sustainability when dining with a restaurant
-       To investigate whether other local charities effectively can distribute food through already existing networks.
-       Examine how Franco’s can arrange regular pick-ups/drop-offs.
-       Provide recommendations of project coordination with monthly debrief meetings to ensure the project is running at maximum effectiveness.

1.1 [bookmark: _Toc39064473]Franco’s Fish Bar

Franco’s Fish Bar is located by the Aberavon seafront in Port Talbot, South Wales and was first established in the early 1980s as a traditional chip shop, only serving fish and chips. However, the restaurant has later on expanded into a full licensed restaurant and is today serving a varied selection of food (Franco’s Chips, 2020). The consultant suggests that by implementing the proposed project, Franco’s will benefit in becoming one of the few restaurants in its area contributing in a social and environmental good by addressing one of the main issues associated with global warming (Frishmann, 2018). 
An employee with Franco’s confirms there is a considerate amount of food being wasted in the restaurant before closing. This is due to too much food being prepared prior to orders throughout the day. Moreover, the employee states that the restaurant is already engaging in different projects such as opening a dog friendly area to include another customer segment (Launder, 2020).



















2.0 [bookmark: _Toc39064474]Literature Review
2.1 [bookmark: _Toc39064475]Project and Event Management

Getz (2012, p. 37) suggests that an event can be described as «an occurrence at a given place and time», with Aaltola (2017) stating that project management has over the recent years become a core competency with most managers being involved in one or several projects or events on a regular basis.
Event management is moreover considered an important factor for various organisations as it can trigger a positive change and prevent future risks to the organisation (Schüßler & Müller-Seitz, 2013). This is further supported by Yatziv (2016) proposing that using events to promote business activities will not only inspire employees, but also help the organisation increase business exposure by networking with the wider industry and local community. However, a successful implementation of a project is only according to Dinsmore et al (2006) achieved when project strategy is implemented effectively and productivity.
Events has been deemed by academics to have both a positive and negative effect on the organisational environments with Bodwin et al (2006) noting the importance of anticipating the possible outcomes for the organisation, prior to arranging the event. However, Jaho & Shaw (1998) argues that increased support through events are highly likely to benefit any company with the element of highest importance to be defining the business reasons for undertaking the project (Dinsmore et al, 2006).
2.2 [bookmark: _Toc39064476]Social Good

Households that are threatened with homelessness in Wales increased according to the Welsh Government (2020) with 28% from 2018 to 2019 with the report further indicating there are currently over ten thousand registered homeless in Wales. The number of deaths associated with homeless in Wales additionally hit a record high in 2019 and confirmed Swansea to be the city in Wales with the highest number of deaths (Miller & Farrell-Roig, 2019).  Despite rough sleepers being the main issue related to homelessness in the United Kingdom, the number of families considered statutory homeless are also increasing, including temporary housing and shelter provided authorities (Thomas, 2020).
2.3 [bookmark: _Toc39064477]Environmental Good

The World Counts (2020) states that there has already been over 211 million tons of food wasted worldwide in 2020 so far. The United Nations Food and Agriculture Organization (FAO) additionally highlights that one-third of all food that is produced will be wasted, ending up in landfills, increasing the production of carbon emissions and further causing the atmosphere to heat up (Dana, 2015).
This has been sustained by the Boston Consulting Group (BCG) noting that the current food waste is predicted to rise by a third within 2030, estimated at two billion tons of food (European Commission, 2020).
Moreover, researched published in 2016 by the House of Commons (2016) implies that 10 million tons of food is wasted every year in the UK alone, where 60% could be avoided. The report underlines the hospitality, grocery and wholesale sectors responsible for 1.15 million tons of waste every year with an overall cost to the society estimated at £17 billion (Priestley, 2016).
It must, however, be noted that food wastage is distinguished between avoidable and unavoidable waste whereas avoidable waste is defined as edible food, prior to being wasted (Wuested and Johnson, 2009).
Academics have suggested that the avoidable portion of food that is wasted also represents a waste in resources, energy and other materials considered part of the food supply chain (Tonini et al, 2018). Environmental impacts of food waste are claimed by Tonini et al (2018) to primarily relate to the quantity of meat and dairy products produced being responsible for the biggest carbon footprint in comparison to the production of other food. Another resent study showed that vegetables represents 25% of the food that is currently wasted, accounting for 12% of greenhouse gas emissions. The meat and fish production on the other hand, only accounts for 8%, however, totaling at 19% of the carbon emissions related to food waste which demonstrates to what extent the meat and fish production impact on greenhouse gas emissions (Oakes, 2020). It is therefore of high importance that organisations are mindful when wasting food as a reduction in demand could lead to a system where production meets actual demand rather than an overproduction that consequently leads to avoidable food waste (Eriksson, 2020).
 
The restaurant industry is slowly adapting to the environmental responsibility in reducing food waste by offering customers to take leftover food with them and by keeping less stock on the premises (Sakaguchi, et al 2018). UK government also encourage organisations to reduce waste by leading campaigns such as the Love Food Hate Waste campaign as a method to raise awareness and to demonstrate how to reduce waste at best abilities (Smithers, 2017).
According to Sakagushi et al (2018) the most common cause of food waste within the restaurant industry is due to incorrect storage and excessive portions.
Petty (2016) therefore recommends several methods for food waste management where the main suggestions are to practice stock rotation frequently, ensuring that new stock is sold last as well as serving smaller portions. Moreover, Waste and Resources Action Programme (WRAP) estimates that food spoilage in restaurants is projected to be 21% of the total food waste in restaurants and suggests that a reliable stock rotation and management is vital to reduce waste and avoid outdated food (Patty, 2016).
However, according to WRAP the restaurant industry does not take enough responsibility and is less willing to become more sustainable and environmentally aware than other industries.

3.0 [bookmark: _Toc39064478]Research Methods 

The research covered in this consultancy report contains both primary and secondary data where primary data was collected through a PESTEL analysis in addition to an online questionnaire. Moreover, secondary data was further collected through available academic literature.

There are two different approaches to research- interpretivism and positivism where the positivist paradigm builds on the philosophy by cause and effect (Creswell, 2013). The interpretivist research paradigm, however, is defined as research that is based on reality as it is perceived by the participant (Yanow & Schwartz-Shena, 2011).
The positivist research paradigm was considered the most appropriate method for the purpose of this research as it suggests using social science as a method to combine deductive logic with individual behaviour in order to confirm and predict patterns of human activity (Nauman, 2003).
This will be completed by collecting qualitative data through an online questionnaire structured to collect empirical data from a number of sources (SIS International Research, 2018)
4.0 [bookmark: _Toc39064479]Environmental Analysis

A PESTEL analysis has been utilised in this report to evaluate the external factors that is directly or indirectly having an impact on Franco’s and to further assess whether these factors will have an impact on the implementation and success of the proposed project.
4.1 [bookmark: _Toc39064480]PESTEL Analysis

The macro environment surrounding the restaurant industry and Franco’s involves the Political, Economic, Socio-Cultural, Technological, Environmental and Legal elements effecting the company as a whole. However, due to limited word count in this report, the consultant will only cover those factors that are considered to be having the largest effect on Franco’s.
4.1.1 [bookmark: _Toc39064481]Economic
Economic environments surrounding any organisation will have a substantial impact on the industry in which the company is operating in. Inflation rates can trigger changing behaviours in consumers and ultimately effect sales (Dibb & Simkin, 1996). High inflation rates will influence on the cost of ingredients and other stock that is needed in order to run Franco’s. Moreover, a higher price on stock could result in a higher price for customers dining with the restaurant, highlighting the importance of a controlled inflation within the British economy (Burn-Callander, 2015).
Disposable income is also a factor that should be considered when evaluating the macro environment of Franco’s as it could influence the growth of the restaurant industry in Britain as a whole (Oraman, 2014). Disposable income is referred to by OCED (2013) as the total income of a household, less tax and social security contributions and furthermore states that a lower disposable income could result in less people affording to eat at restaurants as other basic needs will be prioritized.
In regard to the proposed project, Franco’s is dependent on a good customer flow as a low disposable income will have a major effect on the amount of food that is left to be redistributed to the local homeless.
4.1.2 [bookmark: _Toc39064482]Environmental
Over the past decade there has been an increasing interest in Corporate Social Responsibility (CRS) with organisations working towards becoming more sustainable, having a larger focus on good customer- and stakeholder relationships whilst building a good industry reputation by implementing various sustainable measures (Asad, 2018).
A resent research implies that CRS is seen to have a major influence on customer loyalty revealing that organisations prioritizing sustainability and the environment leave customers with a feeling of participation, also encouraging them to remain loyal to the organisation (Asad, 2018).
The project consultant strongly believes that by implementing this project and redistribute food, the restaurant will not only contribute in reducing food waste, but also arguably trigger feelings of inspiration and a joint responsibility amongst customers.  In fact, a study by Mancheva-Ali (2018) revealed that 51% of the participants taking part in the research would be more motivated to dine with a restaurant that operates sustainable and highlights that participants were willing to replace a traditional restaurant with one that operates environmentally friendly (Mancheva-Ali, 2018). These results support the consultant in the belief that customers will respond positive to a project that initiates reduction in food waste by supporting local communities.
4.1.3 [bookmark: _Toc39064483]Socio-Cultural
Increased social pressure on sustainability is currently shifting how organisations are ran with the environment becoming a major factor in consumer purchasing behvaiour. The push for goods and services that are seen as better for the environment does not only apply in the textile industry, currently viewed to be the industry responsible for the biggest carbon footprint (Rana et al., 2015). There is also an increase in demand for food that is produced ethical and sustainable by saving water, reducing greenhouse gas emissions, and by reducing waste (Craford, 2019).
A survey distributed by Hotwire found that nearly 50% had stopped purchasing goods or services that violated personal values with sustainability as their main concern (Rosmarin, 2020).
Moreover, The National Restaurant Association (NRA) suggests that guests are influenced by the sustainability practices of a restaurant and further argues that as much as 50% of all customers are factoring food donation or other sustainable initiatives when choosing a restaurant to dine with (Crowe, 2018).
However, it must be noted that some consumers are less positive to sustainable goods or services as it is often involves a higher price than non-sustainable options. This could result in households with a lower disposable income not affording products or services that are deemed as sustainable.
However, as this project aims to redistribute surplus food that is already prepared in the restaurant, it will not involve a higher cost to the customers. This is argued by the consultant to have a promising effect on customers and may trigger encouraging emotions and generate attention to individual well-being (Hain, 2017).
5.0 [bookmark: _Toc39064484]Operational Requirements

This section of the report will provide details of recourses needed to successfully implement the project, including people and facilities and will also include an outline of associated costs.

[bookmark: _Toc39064485]5.1 People and Facilities 

A clear manpower plan will support the restaurant in defining how many is needed in order to implement the project, cover associated costs and budget realistically (Dokras, 2020).
A significant amount of the resources needed to successfully implement this project will be resources that are present at the restaurant already.
 However, a human resource plan and restaurant premises are both noteworthy resources in the implementation of this project as staff is needed to prepare, cook and pack the food. There will also be a need for collaborations with other local charities such as Matthew’s House located in Swansea to effectively distribute the food. Matthew’s House is a charity ran organisation that accepts food donations from local supermarkets that would otherwise we wasted to cook meals for those who are homeless or vulnerable (Matthews House, 2020). 
Regular pick-ups and/or drop-offs every other night will need to be arranged where the cost of fuel will be split evenly between Matthews House and Franco’s.


[bookmark: _Toc39064486]5.2 Financial Recommendations 

It is important to note the difference between cost and expense when dealing with project management. The notion of cost comprehends what must be given in order to exchange some sort of value to the project. (Callahan et al., 2007).
The proposed project does not involve any extra cost of purchasing extra food supply as the purpose of the project is to distribute food that is already prepared and would be otherwise be wasted. However, additional costs such as extra packaging, fuel and marketing costs must be taken into consideration before implementing the project. Please see table 1.1 below for budget and schedule details for the first six months of the project.
















	Month
	Description
	Start date
	End date
	Price £ (in pounds)

	JUNE 2020
	Staff meeting

Social Media Adv.
Transport – Fuel

Packaging
	01.06.2020

01.06.2020

08.06.2020

08.06.2020
	29.06.2020

30.06.2020

30.06.2002

30.06.2002
	0 (no additional cost than the salary already paid on the day)
40

22

	JULY 2020
	Staff meeting

Social Media Adv.
Transport – Fuel

Packaging
	06.07.2020

06.07.2020

01.07.2020 

01.07.2020 

	27.07.2020

31.07.2018

31.07.2020

31.07.2020
	0

0

40

22

	AUGUST 2020
	Staff meeting

Social Media Adv.
Transport – Fuel

Packaging
	03.08.2020

01.08.2020

01.08.2020

01.08.2020
	31.08.2020

31.08.2020

31.08.2020

31.08.2020
	0

0

40

22

	SEPTEMBER 2020
	Staff meeting

Social Media Adv.
Transport – Fuel

Packaging
	07.04.2020

01.09.2020

01.09.2020

01.09.2020
	28.09.2020

30.09.2020

31.09.2020

31.09.2020
	0

0

40

22

	OCTOBER 2020
	Staff meeting

Social Media Adv.
Transport – Fuel

Packaging
	05.10.2020

01.10.2020

01.10.2020

01.10.2020
	26.10.2020

16.10.2020

31.10.2020

31.10.2020
	0

0

40

22

	NOVEMBER 2020
	Staff meeting

Social Media Adv.
Transport – Fuel

Packaging
	02.11.2020

01.11.2020

01.11.2020

01.11.2020
	30.11.2020

30.11.2020

30.11.2020

30.11.2020
	0

0

40

22

	TOTAL
	
	

	
	£ 372


Table 1.1 – Six-month budget
Please note staff meetings are scheduled every first Monday of the month, social media advertising scheduled to at least once a day from the restaurants social media profiles and transport is estimated to be £8 per trip, every other day. 


6.0 [bookmark: _Toc39064487]Design Thinking

Design Thinking is an approach often used in project management, challenging the familiar project management methods of deductive problem solving. This method aims to conduct research to develop an understanding of those who will benefit from the project. The next step to the Design Thinking method is to combine research and further observe whether there is a problem to be solved.
Furthermore, the organisation should generate a range of different ideas and build a prototype or a test in order to determine whether the project will benefit from making changes or improvements prior to the actual implementation of the project.
Following the Design Thinking method, an extensive literature review was provided to research problem areas of food waste related to the restaurant industry. The secondary research does suggest that the amount of food wasted is considered a problem, having a major impact on the greenhouse gas emissions released into the atmosphere. 
Moreover, it is evident that those who will benefit from the proposed project in majority will be the environment and the local homeless in South Wales areas. However, it must be noted that Franco’s are seen to benefit as frequent marketing initiatives will raise awareness and possibly generate in a higher customer flow to the restaurant.
Despite not preforming a test run prior to the project implementation, the project consultant did distribute an online survey in order to gage whether prospective customers were positive to dine with a restaurant that is effectively working towards becoming a sustainable business whilst looking after the local communities. Please see section 7.0 - Discussion and Analysis for further details on the distributed survey.
[bookmark: _Toc39064488]7.0 Discussion and Analysis 
This section of the report includes an analysis of the consultant’s primary data that was collected through the distribution of an online questionnaire. The survey was mainly concentrated on whether the participants were concerned about sustainability within the restaurant industry and if it was an element considered, prior to making the decision on where to dine. 

The online questionnaire was only completed by 27 participants which is seen as a small sample and a limitation in determining whether the results can be considered valid and reliable (Taherdoost,2016). However, the consultant argues that the results should be applied to gage whether the project would be of interest to the locals in the South Wales area. Please note that the data will be presented in the format of percentage

[bookmark: _Toc39064489]7.1 Participants concern about the environment

Question 3 asked to what extent the participant was concerned about the environment. As shown in figure 1-2, the majority of the participants, represented by 48.15% were “very concerned” about the environment. Moreover, the second largest sample with 33.33% of the respondents stated that they were only “moderately concerned.” Figure 1-2 clearly indicates that the majority off all participants are somewhat concerned about the environment as only a small sample of 3.70% were not at all concerned. 
[image: ]
Figure 1-2 Environmental concern




[bookmark: _Toc39064490]7.2 Environmental impacts caused by the restaurant industry

Question 4 investigated to what extent the respondents were concerned about the environmental impacts caused by the restaurant industry. Results revealed that the two largest samples with an overall of 29.63% of the responses identified to be somewhere between “very concerned” or “somewhat concerned”. However, the results further show that 18.52%, being the third largest sample, were not at all concerned.


[image: ]
Figure 1-3 Environmental impact of the restaurant industry










[bookmark: _Toc39064491]7.3 Food waste in the restaurant industry

Question 5 sought to gain an understating to whether the respondent trusts the restaurant industry to be doing enough in order to prevent food waste. The largest sample, represented by 66.67% disagreed, whereas 14.81% said they believed the restaurant industry was already doing enough.

[image: ]
Figure 1-4 The restaurant industry’s attempt to prevent food waste















[bookmark: _Toc39064492]7.4 The two main concerns related to the restaurant industry

On question 6, the participant was asked to pick two main environmental concerns relating to the restaurant industry. The consultant sought to gain a better understanding of the different aspects to environmental concerns of the respondents. Results shows that the biggest sample with 77.78% of the responses picked food waste as their main concern. This was closely followed by the second largest sample of 62.96% being packaging. Moreover, the smallest sample of 7.41% stated that they were not at all concerned. 

[image: ]
Figure 1-5 Main environmental concern 






[bookmark: _Toc39064493]7.5 Homelessness

Question 8 asked the respondents whether homelessness was a concern in the area where the participant lived. Results show that the two largest samples with both representing 29,63% of the responses were split evenly between “very concerned” and “somewhat concerned”. This indicates split opinions on homelessness in the South Wales area. 
[image: ]
Figure 1-6 Homelessness











[bookmark: _Toc39064494]7.6 Likelihood of dining with a sustainable restaurant

Question 9 asked the participants to on a scale from 1-10, rate how likely they would be to dine with a restaurant that works to help local communities in regard to homelessness. Results show an average of 6.6 / 10, which means 66% of the participants were more likely to eat at a restaurant that work to reduce homelessness.  
[image: ]
Figure 1-7 Likelihood of dining with a sustainable restaurant


















[bookmark: _Toc39064495]7.7 Higher price 

The last question of the survey asked the respondents if they were willing to pay more to dine with a restaurant that was donating food to charities as a way to support local communities and to reduce food waste. 
70.37% of the participants confirmed to be willing to pay more, whereas only 18.52% stated no, with the remaining 11.11% of the respondents not being sure. 

[image: ]
Figure 1-8 Higher price




The results strongly indicate that the majority of the participants, to some extent are concerned about the environmental impacts associated with the restaurant industry. Moreover, as already mentioned results show that 66.67% of the participants did not agree that the industry is doing enough to reduce the current carbon footprint. The questionnaire disclosed that the respondents were positive and even willing to pay a higher price for services when the organisation is supporting local communities and reducing food waste, being the biggest concern amongst the questionnaire participants. 

This underlines previous arguments that food waste is the biggest issue concerning sustainability within the restaurant industry. Please see Appendix A for complete survey.




































8.0 [bookmark: _Toc39064496]Conclusion

In conclusion, the consultant considers a project with the aim to reduce food waste and support local communities by redistributing food will benefit the restaurant in several ways. As mentioned in the introduction, the restaurant is often seen to be wasting food before closing as a result of too much food being prepared throughout the day. The literature review revealed that homelessness in Wales have increased over the past years raising with 28% from 2018 to 2019 (Welsh Government, 2020). Moreover, the literature review further discovered that one-third of all food that is currently produced ends up in landfills, increasing the production of carbon emissions and causing the atmosphere to heat up (Dana, 2015). The project will not involve any additional costs to the company apart from fuel related to transportation, which will be split evenly between Franco’s and Matthew’s House (or other charities involved in the project). 
Further to this, the results of the online questionnaire distributed by the consultant implies that the majority of the participants does not agree that the restaurant industry is doing enough to prevent food waste where the two main concerns of the respondents were food waste and packaging. Franco’s is therefore recommended to collaborate with local charities in order to redistribute surplus food that would otherwise be wasted, to the local charities in South Wales 

[bookmark: _Toc39064497]8.1 Recommendations

Based on the findings of the primary and secondary data collected in this report, it is recommended that Franco’s use their own social media platforms to advertise the proposed project with the aim to attract new prospective customers in addition to raise awareness of the project reason. Moreover, it is recommended that the company reaches out to other local charity organisations to further develop the project and possibly work on other collaborations. The consultant also advises the restaurant to arrange monthly staff meetings to ensure staff is trained on how to reduce food waste at best abilities using methods such as the FIFO system (First In First Out) and to make sure the project is running at maximum effectiveness. 
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