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Sustainability is a key practice when running a restaurant as there is an increasing number of consumers choosing more sustainable options when dining out (Kim and Hall, 2020). According to Lévesque, Perreault and Mikhaylin (2023) the restaurant industry plays a significant role in the production of food waste with roughly 1.3 billion tonnes of waste being discarded each year. Sustainability can be broken down into what are commonly known as the three pillars. The three pillars concept, which began in 1980, are Economy, Society and Environment (Chauke, Sobiyi and Mbohwa, 2018). However, according to Enel (2024) the three pillars structure became more commonly used in 1987 after the publication of the Brundtland report. These pillars are designed to focus on separate areas of sustainability that can help improve overall success of restaurant establishments. This essay will explore how the hospitality sector can implement the three pillars of sustainability whilst following current market trends. It will also present findings of both positive and negative sustainable practices currently being used. 
Sustainability is a concept often considered when referring to the hospitality sector. The Food and Agriculture Organization of the United Nations (2024) define sustainable gastronomy as the consideration of where and how ingredients are grown before being sold to consumers. However, according to Mishra (2023) sustainable gastronomy is defined as multiple practices and initiatives designed to emphasise the protection of the environment and reduction of food waste as well as responsible food sourcing. A sustainably run restaurant is a restaurant that has a balance between environmental, social and economic care (UN Tourism, 2025). According to Reynolds (2025) these can include practises such as making use of local suppliers and seasonality, reducing both food and packaging waste and making efforts to conserve water and energy. By taking steps to achieve this a restaurant is then reducing their environmental impact, adhering to environmental pillar of sustainability. 
Social sustainability involves treating employees fairly, with care and respect. Research published by Baker and Zuech (2021) shows that 82% of employees want to feel valued as a person and not just an employee. Employees treated with respect will likely stay committed to their workplace and will better receive new management initiatives (Gallie et al., 2017). An effective way of ensuring staff’s comfort is taking care of their happiness and welfare within the workplace, which then helps staff feel encouraged to perform better (Workhuman, 2025). However social responsibility goes further than just employees, for example a sustainable restaurant will also take their local community into consideration. Engaging with the local community can help build a strong sense of trust and loyalty (Simplican et al., 2015). Helping the local community frequently involves using local suppliers which in turn boosts the economy (Dragon Sourcing, 2023). The engagement with local suppliers and small businesses helps create more local jobs and keep profits circulating within the local area (Nalc, 2025). Anderson (2023) notes that this in turn positively impacts the environment as produce travels a shorter distance therefore producing less carbon emissions.
Over the years the idea of sustainable living has shifted from suggestion to a priority within restaurant management whilst following different trends. A major growing trend has been the reduction of food waste across the hospitality sector. The Sustainable Restaurant Association (2025) highlights that there is an increase in the number of chefs using smarter planning when creating menus ensuring that more of the produce can be used across the dishes. Another trending method of reducing the food waste seen across the hospitality sector is portion control.  Castro et al. (2025) state that pairing menu optimisation with portion control is vital for reducing waste. Jones, Young and Ensaff (2025) note that chefs are making conscious efforts to monitor the popularity of dishes to make better informed decisions regarding portion sizes. 
According to Woods (2025) the past decade has seen a significant increase in local and sustainable sourcing as awareness regarding environmental impact has grown among consumers. Petersham Nurseries (2025) state that much of their produce is grown on their own farm ‘Hay Farm Devon’ or obtained from other farms in their local area. This in turn reduces the establishments carbon footprint and better supports the local economy. 
The increase in plant-based diets has been another growing trend over the last 10 years first beginning in 2015 (Mintel, 2025). Many people choosing a plant-based diet are doing so because of their growing concern surrounding the emissions livestock creates. This in turn has encouraged restaurants to include more vegetarian and vegan options on their menu. There is also an increasing number of restaurants dedicated to plant-based options. 
To understand why sustainability gained such popularity it is important to understand the ways consumers think. There are currently three well know theories concerning how consumers behave. One theory was the Psychodynamic approach created by Sigmund Freud. This theory first began to take shape in the 1890’s where Freud conducted studies that led to a better understanding of the subconscious mind and how consumers are driven by instincts (Westerink, 2009 p. 24). This theory was an important scientific discovery that has paved the way for a better understanding of the unconscious mind and how consumers daily lives and past experiences shape their choices. 
A second important theory surrounding consumers is known as the behavioural approach which was based on the research of Ivan Pavlov. This research proved that peoples mind can be conditioned to think or respond in a certain manner (PMC, 2017). With this knowledge brands have been able to utilise conditioning to positively target their brands logos or certain music towards creating happy memories for customers. This in turn can subconsciously affect consumers and make them more likely to choose a brand whose image the associate happiness with. 
A third commonly known theory is the cognitive approach, first developed in 1968. This theory focuses on the way consumers think, gain and retain information based on motives (Bray, 2008). It also considers the options consumers face and whether they will allow consumers to achieve their goals. Consumers will use their mental process to determine whether this purchase is the correct choice for them and if the brand is their preference. It also considers environmental factors such as time and financial ability and how that determines the consumers choices before finally considering how the consumer feels after their purchase is made. With the knowledge learned from these three theorists, businesses have a better understanding of how to best market their products and services towards consumers.
Despite the growing need for restaurants to turn to more sustainable options, there are still a substantial number of barriers in their ways. However, there are perhaps just as many drivers that establishments across the restaurant sector should consider. For example, sustainability has become a key demand from consumers with and increasing number of customers choosing ethical and sustainable brands (Sampaio, Sebastião and Farinha, 2024).
Restaurants in the UK are also being pushed by the government's rules and regulations set in 1980 to have at least an 80% reduction to their carbon emissions by 2050 (FIELD.ORG.UK, 2018). The government has also recently implemented rules regarding the disposal of waste and recycling with an aim on reducing the amount of waste produced by 70% (Waste Managed, 2024). 
According to Wang et al. (2021) brands with a commitment to sustainability often have an enhanced reputation among consumers. Cowan and Guzman (2020) note that businesses using less sustainable methods to run often face a decrease in their reputation. The clear shift in consumers mentalities has proved that making the effort to switch to more sustainable options has proved worth it for businesses. 
Many businesses within the hospitality sector find that they save money when making sustainable choices, for example those using renewable energy sources. According to Chew et al. (2016b) the use of LED lighting reduces electricity costs by up to 60% and better converts energy into light instead of heat. They also have much longer life spans which saves money over time as they are replaced less often. 
Making the change to more sustainable practises is easier said than done, there are many barriers the hospitality sector must consider. For example, the upfront costs of changing to more sustainable renewable energy systems such as using solar panels. For many smaller establishments these initial upfront costs can be a major hurdle preventing them from making the eco-friendly switch (Mohanty, 2015). Businesses that rely on their short-term profit cannot always justify the large upfront costs they would be facing. 
Many establishments may also face barriers concerning knowledge and skills among the management team. Without the proper knowledge regarding sustainable practises, it would be a great challenge to train employees on new operations. According to Yumatov et al. (2017) employees may struggle to implement sustainable practises without proper guidance from their management team. It is also difficult to implement sustainability into an organisation if employees are unwilling to attend and adhere to the necessary training. 
Locally sourcing produce is not always possible for restaurants to achieve. Supply chain barriers can present a major barrier to restaurants due to the limited availability and potentially higher costs of organic local ingredients. Larger restaurants in underdeveloped areas may face difficulties finding suppliers that are both local and capable of providing enough produce (Bardenhagen et al., 2017). Building a trusted and respected relationship with local suppliers can take a longer time and require more effort that some establishments cannot always afford.  
Many restaurants have managed too successfully implement sustainability practises into their day-to-day operations. For example, Marriott Hotel has gone to great lengths to minimise their carbon footprint. Marriott (2024) note how they have reduced their waste and carbon emissions whilst improving their use of renewable energy. Marriott Hotel has made these changes in compliance with The Paris Agreement. The Agreement was designed as a helpful tool help countries fight the impacts of climate change (United Nations, 2015). 
Silo London is another perfect example of a restaurant that has dedicated themselves to proving sustainability is an achievable goal. The restaurant originally began in Brighton 2014 before relocating to Hackney Wick in London. Silo operates with a zero-waste philosophy across all aspects of their business from food to furniture. Silo (2024) state that their motto ‘a restaurant without a bin’ has encouraged them to work backwards in their attempts at removing food waste from their operations. 
Six Senses Hotels have established a farm to fork working method with all their properties maintaining a garden that provides their kitchens with not just fruit and vegetables but ingredients for their spas as well (Six Senses, 2024). They also keep animals such as chickens which provide the kitchens with fresh eggs during the laying season and goats which act as an onsite food waste disposal.
Whilst sustainability is possible there are companies out there that have begun greenwashing their customers. Cambridge Dictionary (2019) defines greenwashing as an activity that misleads the audience into believing a company is more eco-friendly than they truly are. Within the hospitality sector this tends to happen when brands exaggerate their sustainability efforts misleading their customers through vague statements made on websites. 
In May 2025 a complaint was filed again Starbucks claiming they had presented misleading information surrounding their sustainability claims (Ebdon, 2025). This was not the first time Starbucks has been accused of greenwashing. Another instance of their false claims was in 2018 when they cut back on using straws and instead opted for thick plastic lids (Davis, 2019). Spicer (2023) backs this up, stating that the newly proposed lids contained a larger amount of plastic than the straws that came before them. 
Kindle, a well know restaurant in Cardiff closed in January 2024 due to the struggles of operating within the industry (Warm Welcome Magazine, 2024). At first Kindle was praised on their sustainable operating methods and their ability to reuse materials for building and locally sourcing. However, sustainability came at too high a cost which ultimately led Kindle to permanently close its doors. Kindle highlights that running a sustainable restaurant does not always guarantee success with the costs of operations not always allowing efficient profit to stay afloat. 
Sustainability has helped shape the growing hospitality sector with the use of the three pillars model. With the focus on growing trends and initiatives such as waste reduction schemes, locally sourced ingredients and even plant-based diets restaurants combined with the knowledge gained by psychological theorists, restaurants and hotels have achieved a better understating of consumer demands. However, despite the need for better sustainability within the hospitality sector it remains a struggle with some companies choosing to greenwash their customers instead of choosing transparency. For a restaurant to successfully run in a sustainable manner they need to take into consideration all three elements in the pillars structure as it has been proven with restaurants such as Kindle that focusing solely on the environmental side is not enough to run the business. The restaurant sector must continue to evolve and grow along with their economy as the future of the industry relies on not just the restaurants themselves but the consumers and supplier's support. 


Reference List
Anderson, K. (2023). How Sustainable Sourcing Contributes to Reducing Emissions. Greenly. Earth.
https://greenly.earth/en-gb/blog/company-guide/how-sustainable-sourcing-contributes-to-reducing-emissions. 
(Accessed 30/10/25)

Baker, M. and Zuech, T. (2021). Gartner HR Research Shows Organizations Must Reinvent Their Employee Value Proposition to Deliver a More Human Deal. Gartner.
https://www.gartner.com/en/newsroom/press-releases/2020-05-25-gartner-hr-research-shows-organizations-must-reinvent-their-employment-value-proposition-to-deliver-a-more-human-deal. 
(Accessed 12/10/25)

Bardenhagen, C.J., Pinard, C.A., Pirog, R. and Yaroch, A.L. (2017). Characterizing Rural Food Access in Remote Areas. Journal of Community Health, 42(5), pp.1008–1019. https://doi.org/10.1007/s10900-017-0348-1. 
(Accessed 01/11/25)

Bray, J.P. (2008). Consumer Behaviour Theory: Approaches and Models. eprints.bournemouth.ac.uk. 
https://eprints.bournemouth.ac.uk/10107/. 
(Accessed 05/11/25)

Cambridge Dictionary (2019). Greenwashing. [online] Cambridge Dictionary. https://dictionary.cambridge.org/dictionary/english/greenwashing.
(Accessed 01/11/25)

Castro, M., Soares, K., Ribeiro, C. and Esteves, A., (2025), March. Preliminary Study on Plate Waste from “Daily Dish” in Restaurants. In Biology and Life Sciences Forum (Vol. 40, No. 1, p. 45).
https://www.mdpi.com/2673-9976/40/1/45 
(Accessed 29/10/25)

Chauke, S., Sobiyi, K. and Mbohwa, C. (2018). Three pillars of sustainability: 3rd North American IEOM Conference. IEOM 2018. Proceedings of the International Conference on Industrial Engineering and Operations Management, 2018(SEP), pp.2578–2579. https://pure.uj.ac.za/en/publications/three-pillars-of-sustainability-an-overview. 
(Accessed 11/10/25)

Chew, I., Kalavally, V., Oo, N.W. and Parkkinen, J. (2016). Design of an energy-saving controller for an intelligent LED lighting system. Energy and Buildings, 120, pp.1–9. https://doi.org/10.1016/j.enbuild.2016.03.041. 
(Accessed 31/10/25)

Cowan, K. and Guzman, F. (2020). How CSR reputation, sustainability signals, and country-of-origin sustainability reputation contribute to corporate brand performance: An exploratory study. Journal of Business Research, 117(1). https://doi.org/10.1016/j.jbusres.2018.11.017. 
(Accessed 30/10/25)

Davis, O. (2019). Starbucks’ New Strawless Lids Are Not a Win for the Environment. The Crimson White.
https://thecrimsonwhite.com/52900/opinion/starbucks-new-strawless-lids-are-not-a-win-for-the-environment/. 
(Accessed 31/10/25)

Dragon Sourcing. (2023). The Benefits of Going Local: Why Sourcing Locally Is Good for Business and the Environment | Dragon Sourcing.
https://www.dragonsourcing.com/the-benefits-of-going-local-why-sourcing-locally-is-good-for-business-and-the-environment/.
(Accessed 29/10/25)

Ebdon, M. (2025). Starbucks Accused of Greenwashing and Misleading Claims on Human Rights and Product Safety | Due Diligence Design. Duediligence.design. https://duediligence.design/starbucks-accused-of-greenwashing-and-misleading-claims-on-human-rights-and-product-safety/. 
(Accessed 31/10/25)

Enel (2024). The 3 Pillars of sustainability: Environmental, Social and Economic. Enel. https://www.enel.com/company/stories/articles/2023/06/three-pillars-sustainability. 
(Accessed 11/10/25)

FIELD.ORG.UK (2018). List of Environmental Laws | Field. Field.org.uk. http://www.field.org.uk/list-of-environmental-laws/. 
(Accessed 30/1025)

Food and Agriculture Organization of the United Nations (2024). Sustainable Gastronomy Day | FAO | Food and Agriculture Organization of the United Nations. GastronomyDay.
https://www.fao.org/sustainable-gastronomy-day/en. 
(Accessed 17/10/25)

Gallie, D., Felstead, A., Green, F. and Henseke, G. (2017). Fairness at Work in Britain: First Findings from the Skills and Employment Survey 2017.
https://www.cardiff.ac.uk/__data/assets/pdf_file/0008/1229849/3_Fairness_at_Work_Minireport_Final_edit.pdf. 
(Accessed 27/10/25)

Jones, C., Young, C.W. and H. Ensaff (2025). Restaurant Menu Design and the Place of Environmental Sustainability: Head Chefs’ Perspectives. Journal of Cleaner Production, pp.145679–145679.
https://doi.org/10.1016/j.jclepro.2025.145679. 
(Accessed 29/10/25)

Kim, M.J. and Hall, C.M. (2020). Can Sustainable Restaurant Practices Enhance Customer loyalty? The Roles of Value Theory and Environmental Concerns. Journal of Hospitality and Tourism Management, 43(4), pp.127–138. https://doi.org/10.1016/j.jhtm.2020.03.004.
(Accessed 09/10/25)

Lévesque, J., Perreault, V. and Mikhaylin, S. (2023). Food waste environmental impact assessment as leverage to better guide restaurants toward improving their sustainability. International Journal of Gastronomy and Food Science, 33, p.100742. https://doi.org/10.1016/j.ijgfs.2023.100742. 
(Accessed 09/10/25)

Marriott (2024). Sustain Responsible Operations. [online] csr-marriott. https://serve360.marriott.com/sustain/. 
(Accessed 30/10/25)

Mintel (2025). Emerging Trends in the Plant-Based Industry | Mintel. www.mintel.com. https://www.mintel.com/insights/food-and-drink/emerging-trends-in-the-plant-based-industry/. 
(Accessed 30/10/25)

Mishra, C.V., 2023. From farm to fork: An in-depth review of sustainable practices in gastronomy. International Journal for Multidimensional Research Perspectives, 1(2), pp.47-61.
https://www.researchgate.net/profile/Chandigarh-Philosophers/publication/375924809_From_Farm_to_Fork_An_In-depth_Review_of_Sustainable_Practices_in_Gastronomy/links/6563eed0b1398a779db7fd98/From-Farm-to-Fork-An-In-depth-Review-of-Sustainable-Practices-in-Gastronomy.pdf

Mohanty, S., 2015. Hospitality sector staying green for competitive advantage. International Journal of Research and Scientific Innovation, 2(11), pp.36-39.
https://d1wqtxts1xzle7.cloudfront.net/40397257/36-39-libre.pdf?1448545124=&response-content-disposition=inline%3B+filename%3DHospitality_Sector_Staying_Green_for_Com.pdf
(Accessed 01/11/25)

Nalc (2025). Local Employment Opportunities. Nalc.gov.uk. https://www.nalc.gov.uk/campaigns/navigating-the-cost-of-living/local-employment-opportunities.html. 
(Accessed 30/10/25)

PMC, E. (2017). Classical Conditioning. europepmc.org. https://europepmc.org/article/nbk/nbk470326#__NBK470326_dtls__. 
(Accessed 05/11/25)

Petersham Nurseries (2025). Our Ethos. Petersham Nurseries. https://petershamnurseries.com/our-story/our-ethos/. 
(Accessed 30/10/25

Reynolds, J. (2025). Sustainable Practices in the Restaurant Industry: Review 2020-2025. ICHRIE Research Reports, 10(6).
https://doi.org/10.61701/340163.287.
(Accessed 12/10/25)

Sampaio, C., Sebastião, J.R. and Farinha, L. (2024). Hospitality and Tourism Demand: Exploring Industry Shifts, Themes, and Trends. Societies, 14(10), pp.207–207. https://doi.org/10.3390/soc14100207. 
(Accessed 30/10/25)

Silo (2024). Silo London | Zero Waste Philosophy. [online] Silo. https://www.silolondon.com/pages/zero-waste-philosophy. 
(Accessed 30/10/25)

Simplican, S.C., Leader, G., Kosciulek, J. and Leahy, M. (2015). Defining Social Inclusion of People with Intellectual and Developmental Disabilities: An Ecological Model of Social Networks and Community Participation. Research in Developmental Disabilities, 38, pp.18–29.
https://www.sciencedirect.com/science/article/pii/S0891422214004223 
(Accessed 29/10/25)

Six Senses (2024). Sustainable Resorts and Responsible Travel | Six Senses. https://www.sixsenses.com/en/sustainability/.
(Accessed 30/10/25)

Spicer, M. (2023). Greenwashing Examples by Food and Drink Brands in 2022-23. www.provenance.org.
https://www.provenance.org/news-insights/5-food-and-drink-brands-called-out-for-greenwashing-and-the-lessons-we-can-learn.
 
The Sustainable Restaurant Association (2025). Sustainable Hospitality in 2025: 9 Trends to Look for. Thesra.org.
https://thesra.org/news-insights/insights/sustainable-hospitality-in-2025-9-trends-to-look-for/. 
(Accessed 28/10/25)

UN Tourism (2025). Sustainable Development. Untourism.int. https://www.untourism.int/sustainable-development. 
(Accessed 12/10/25)


United Nations (2015). The Paris Agreement. United Nations. https://www.un.org/en/climatechange/paris-agreement. 
(Accessed 30/10/25)

Wang, S., Liao, Y.-K., Wu, W.-Y. and Lê, H.B.K. (2021). The Role of Corporate Social Responsibility Perceptions in Brand Equity, Brand Credibility, Brand Reputation, and Purchase Intentions. Sustainability, 13(21), p.11975. https://doi.org/10.3390/su132111975. 
(Accessed 30/10/25)

Warm Welcome Magazine (2024). Warm Welcome Magazine. Warm Welcome Magazine
https://www.warmwelcomemagazine.com/restaurants/sustainability-focused-restaurant-kindle-in-cardiff-the-latest-to-close-due-to-industry-struggles
(Accessed 30/10/25)

Waste Managed (2024). Workplace Recycling a Guide on New Recycling Regulations in Wales.
https://www.wastemanaged.co.uk/wp-content/uploads/2024/03/Wales-Waste-Guide.pdf  (Accessed 30/10/25)

Westerink, H. (2009). A Dark Trace. Leuven: Leuven University Press.
https://library.oapen.org/viewer/web/viewer.html?file=/bitstream/handle/20.500.12657/49617/9789461664174.pdf?sequence=1&isAllowed=y 
(Accessed 05/11/25)

Woods, A. (2025). Goodbye global, Hello local: Why Sourcing Strategies Are Changing. CPOstrategy.
https://cpostrategy.media/blog/2025/01/03/goodbye-global-hello-local-why-sourcing-strategies-are-changing/
(Accessed 30/10/25)

Workhuman (2025). 10 Ways to Create a Happy Workplace. www.workhuman.com. https://www.workhuman.com/blog/happy-workplace/. 
(Accessed 29/10/25)

Yumatov, K.V., Kiriyanova, L.G., Yakimova, N.S., Zaitseva, N.A., Larionova, A.A. and Korsunova, N.M., 2017. Problem-based learning methods for training staff for tourism and hospitality clusters. Eurasian Journal of Analytical Chemistry, 12(5b), pp.803-812.
https://d1wqtxts1xzle7.cloudfront.net/55250634/Problem-Based_Learning-libre.pdf?
(Accessed 01/11/25)

