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[bookmark: _Hlk188939474]Due to the increasing environmental issues, most companies around the globe have been making efforts to implement sustainable management practices in their operations. Among the list, the hospitality industry has one of the largest impacts in bringing green solutions to the market that can be applied to support the environmental footprint of businesses. “Greener practices" currently refer to operational, strategic, and/or operational means that all contribute to an effort to lower the consumption of resources, pollution, and ecological footprint of the operation. Such activities typically include waste reduction, energy conservation, water efficiency, and recycling initiatives (Pacheco, 2021).
Sustainability remains is a key challenge in the hospitality sector, requiring solutions that reduce environmental impact while expanding operational efficiency. Examples of sustainable practices are, e.g., renewable energy (solar/wind) and systems for wastewater recycling, local production of foods and materials, etc (Ruggerio, 2021). Hotels are increasingly integrating plastic reduction measures, waste segregation, and green building initiatives. These efforts not only conserve resources and reduce waste, but all these activities also help to build up a valuable public brand image and attract environmentally conscious customers, at the same time, it continues to adjust to the fluctuation of regulation standards. Despite these advantages, hotels face obstacles in implementing sustainable practices due to financial, logistical, and cultural constraints (Ellili, 2024). However, a critical gap remains in how hotels quantify and track the actual impact of these sustainability efforts, often lacking measurable key performance indicators (KPIs) to assess long-term improvements (Gössling, 2023).
The Green House Hotel, a boutique hotel in Bournemouth, UK, is considered as one of the most environmentally friendly hotels in the UK. It has implemented over 100 eco-friendly initiatives, including renewable energy sources, water-saving devices, and sustainable building materials. In addition, it sources freshly harvested vegetables/fruits locally to reduce CO2 emissions from food transportation. The hotel has been also successfully converted into a multiple award-winning establishment and transformed it into the model flagship of a sustainable hospitality, hotel (Razmjoo, 2021). The business has already applied lots of procedures to achieve this level such as mounting solar panels, using local suppliers and renewable energy, allowing a periodic dining menu, and inviting visitors to take part in the resident cycling programme. However, food waste management remains a major environmental and economic challenge for the Green House Hotel, highlighting a sustainability gap that requires strategic intervention.
Food waste is a major issue at a global level and one of the most important contributors from the industry point of view is the hospitality sector. According to the Food and Agriculture Organisation (FAO), one-quarter of all food consumed globally is wasted and the hotel is the top waste emitter (Urugo, 2024). Food waste is also evident at every stage of food and beverage preparation supply chain in the hotels, ranging from shop to kitchen, there is food waste to how the food is being stocked and preserved. Buffets are notorious for causing waste in the form of food overproduction and food waste by customers, among other things. Much of this waste ends up in landfills where it continues to decompose off the gas and fugitive methane, a potent greenhouse gas, into the atmosphere and contributes to global warming (Parsa, 2023). The environmental impact of methane emissions from food waste is estimated to be 25 times greater than carbon dioxide over a 100-year period (IPCC, 2022), further underscoring the need for intervention.
As an approach, Green House Hotel has begun to take some steps towards reducing food waste, such as composting coffee grounds as part of a community garden, but because there is no systematic compilation and control of the food waste, only can be mentioned that the existing food waste management infrastructure is lacking in the sustainability campaign (Bhatia, 2023). This deficit now can be exploited in a principled food waste reduction strategy which will not only improve the environmental performance of the hotel but also complement the organisation wide sustainability plan (Amicarelli, 2021). Without a clear framework for tracking and reducing food waste, the hotel's sustainability claims remain largely unquantified, limiting the effectiveness of its green initiatives.
To narrow this gap, a 3-way (that is, including food waste reduction resulting from temporal reshuffle, food waste due to the temporal reshuffle, and other technical issues to be internally settled) food waste reduction program is proposed. The course includes the method of food waste audit, the introduction of portion control techniques, and the capacity to become part of local charities where excess food can be traded. Their impact is restricted to decrease at the early step in the food chain waste generation and derived environmental, economic, and social burdens (Le Bail, 2024).
The implementation of the task begins with conducting a regular food waste audit. A food waste audit is the recording, gathering and examining the quantities of edible food waste generated over the course of a day's activities in the hotel. This approach could be used to establish the main source of waste, for example, leftover kitchen production, exhausted buffet food, or waste generated by guest plates (Attiq, 2021). Once identified, targeted strategies can be implemented—for example, reducing buffet portion sizes or removing consistently wasted food items from menus (Narvanen, 2021). These audits provide quantitative data to set measurable waste reduction targets, ensuring a structured and effective approach. A study by Filimonau et al. (2020) highlights that hotels implementing waste audits have successfully reduced food waste by up to 30% within the first year.
The second strategy is the use of trained controlled behaviour (i.e., hyperproportional control tasks). Food waste is one of the main issues in hotels, wherein overproduction and overproduction and so on. Food waste can be minimized by controlled serving and it is feasible to give a guest the same amount of food serving as in the routine practice. An option is to allow guests the freedom to choose the amount of food that they take in so that they can make the meal as big or as small as they like (Parisi, 2022). As an alternative to this, in a couple of days instead of for a buffet restaurant style, this is done for by carte service, overprovision is not necessary. Staff training programmers are of the utmost importance in order that these could be carried out, non-only in order that kitchen staff know the capacity to forecast food needs and how to adjust the menu to meet that need, and that all front of house staff know the amount of serving being delivered to the visitors (Sinclair, 2021).Studies indicate that guest satisfaction does not decline when portion sizes are reduced strategically, as long as quality and presentation remain high (Freedman & Brochado, 2023).
The third strategy involves collaborations with local charities and food banks to donate surplus food. Many hotels hesitate to donate excess food due to food safety concerns. However, organizations such as FareShare in the UK ensure compliance with food safety regulations, enabling businesses to safely redistribute surplus food (Cramer, 2021). Working in partnership with these organisations, The Green House Hotel is well placed to re-direct (food and edible surplus) to the poor, reduce waste, and become a community asset. With this work, not only the hotel environment, which is being reduced with the hotel footprint", but also the hotel corporate social responsibility is being improved, and goodwill is being created for the hotel guests and stakeholders. Besides environmental impact, this action has a great effect on the social pillar of sustainability as well as the economic one.
Environmentally, the reduction in food waste created less organic waste needing to be dumped in landfills, which, in turn, decreased methane emissions and to some extent, relieved pressure to address climate change (Read, 2021). Economically, waste reduction measures can lead to significant cost savings. However, through process optimization and waste reduction, the hotel would not only be able to save money on food and waste disposal but also potentially on food itself (Said, 2023). Additionally, food redistribution strengthens community engagement and enhances the hotel’s reputation for social responsibility. Food waste also hinders the hotel's ability to contribute fully to the circular economy. In a sustainable system, food waste can be repurposed, composted, or used for energy production. By composting food scraps, for example, the hotel could produce organic fertiliser, which would reduce the need for synthetic fertilisers and contribute to the local agricultural ecosystem. Failing to properly manage food waste prevents the Green House Hotel from making the most of its role in a circular, sustainable economy.
Despite these benefits, challenges remain. An initial investment in waste audit tools, staff training, and procedural adjustments can be costly. However, long-term economic and environmental gains outweigh the short-term expenses (Ananno, 2021). There is an important issue of the upfront cost of waste audit devices, training staff on how to operate them, and the introduction of the new KTs. There is a great cost attached to all of this, but it more than makes up for it with phenomenal, ever-growing, and largely irreversible economic and ecological gains (Ananno, 2021). Another confounder is compliance with food safety rules for surplus foods donated. This may be tackled by work in partnership with existing food redistribution responsibly body and by professionalism in both the conduct of law and food safety regulation. Effective staff/visitor communication, however, is another important factor for the effectiveness of the program. All staff are required to show a high degree of motivation in order to implement this model of practice and the clients it will serve, are required to show a high degree of motivation so that they can take part in sustainable food businesses sustainably by the clients and the practice itself.
Other hotels have successfully implemented similar strategies. Accor Hotels, the world’s largest hotel group, uses waste-tracking technology, staff training, and food donations to minimize waste (Pour, 2021). The Pig Hotel in Hampshire, UK, reduces waste through portion-controlled sharing plates that encourage mindful eating. These case studies demonstrate the feasibility and benefits of structured food waste reduction initiatives, proving that well-executed sustainability programs generate both environmental and financial rewards (Gössling & Buckley, 2023).
Food waste management aligns with broader sustainability trends in the hospitality industry. Currently, following increased focus on the traveller’s-view environmental sustainability of the room he/she will stay in, it will be possible for the traveller to have in his/her possession the suite of premium environmentally friendly options, which as necessary, can be purchased at a reasonable cost with the option not to purchase. As part of a 2022 Booking.com survey, 81% of respondents expressed a desire for a holiday trip in a green hotel (Al-Obadi, 2022). By implementing a structured food waste reduction program, the Green House Hotel has a chance to service that growing, environmentally conscious market of travellers, while also differentiating the Green House Hotel from its competitors. The project is of interest for not only the marketing and promotion of the hotel in general, but especially for the opportunity to apply real sustainability measures as a powerful tool, not only due to the market success story of sustainability actions but also because real sustainability efforts can be put into practice in marketing, promotion and guest interaction.
[bookmark: _Toc188940689]In conclusion, sustainability in the hospitality industry, particularly in managing food waste, plays an essential role in protecting the environment, benefiting the economy, and fulfilling social responsibility. The Green House Hotel’s possible practices, such as food audits, controlled portion sizes, and food donations, will contribute to reducing waste and greenhouse gas emissions. These actions also will lead to financial savings and foster stronger community ties. While there are challenges, such as initial costs, the long-term benefits of sustainability outweigh these obstacles, positioning the hotel as a leader in a market focused on environmentally conscious travellers, making it a must-visit hotel in UK. 
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