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Introduction
While the hotel industry has played a vital role in the global economy, it should be noted that its operations can have (a) substantial impact on the environment (UNEP, 2021). So-called "green practices," also known as sustainable practices, have been a growing focus for hotels looking to reduce their impact on the environment and operate in an eco-friendly way to be more sustainable (Inkson & Minnaert, 2018). Through these activities, they create many other environmentally friendly initiatives such as energy and water conservation as well as waste management and responsible sourcing (Sloan et al., 2017). The incorporation of sustainability in daily operations has advantages and disadvantages. On the one hand, hotels can lower their expenses through careful use of resources and thereby make their brand more appealing to environmentally aware customers (Cone Communications, 2017), as well as such hotels contribute to environmental protection (Haski-Leventhal, 2018). At the same time, the implementation of sustainable practices might require the business to start with an investment (Bohdanowicz, 2006), to change operations (Enz, 2010) and train staff regularly (Baum, 2006). Even if many hotels adopt green initiatives, quite often, they are not sufficient and are not well implemented (Font, 2002).
Premier Inn is one of the major players in the UK's budget hotel industry with hotels in various towns and their presence all over the nation. Although the hotel chain has been committed to environmental responsibility in areas of energy efficiency (Whitbread PLC, 2023), however, some gaps might still exist in their approach to food waste management. Food waste is the biggest difficulty in the hospitality sector causing therefore not only environmental degradation but also economic losses (Gustavsson et al., 2011). This essay will argue that Premier Inn can make a substantial improvement in its sustainability Performance by implementing a more robust and scalable food waste management system. The subsequent sections will detail the specific gap in Premier Inn's current practices, propose a comprehensive solution tailored to its business model, and analyse the potential benefits and challenges associated with its implementation.

 Main Body
Premier Inn, one of the cases of the budget hotel sector, illustrates a case of a lack of a fully integrative and adaptable waste disposal strategy. Many hotels only adopt a rudimentary recycling procedure, leaving the issue of food waste, which is a main contributor to global warming and resource deficiency, without a proper solution. Moreover, while Premier Inn seems to be on the right path by taking sustainable activities like energy efficiency improvements into consideration (Whitbread PLC, 2023) is the company not only fails to address the issue of food waste but also has no specific and officially communicated approach to waste reduction in their continuously expanding chain. This research study is based on the guarantee of the development of a food waste management program which is seen as important for the advancement of the green strategy already in place and the fulfilment of the expectations of the clients.
This initiative comprises a lot of actions such as the use of different strategies that are made to fit the Premier Inn company's particular case. First, the precise measurement and monitoring of food waste are the prerequisites. One of the most crucial parts of the process is the introduction of a method to measure and classify food waste in each of the owned properties, such as waste meters, smart trash cans, or detailed waste audits, to pinpoint areas where the most waste is generated (Bloom et al., 2010). A more flexible yet comprehensive system is necessary due to the varied scenario of locations in Premier Inn, including both city centre hotels and small roadside inns. With this approach the process of dissemination would permit the hotel chain to identify breakdown points related to the waste sources; for example, whether it is the kitchen that is overproducing, lack of proper storage resulting in food spoilage, or if portion sizes are too big. Chain-wide detailed data collection & reporting will lead to a company-wide strategy that focuses on consequences and interventions. This is possible not only if waste is weighed and divided into categories but also if the disposal logs are kept which show, for example, the reason for the waste of food (which might be spoilage, overproduction, or plate waste).
Another aim of the initiative is to assist the company in minimizing waste by enhancing menus and portion size management. By identifying the bestselling products and optimizing the food menu by minimizing overproduction, Premier Inn can noticeably cut down the amount of food that goes to waste (WRAP, 2017). With the limited budget of Premier Inn, the development of the menu to ensure that ingredients are fully utilised, and waste is minimal is very necessary. It is also worth noting that the ingredients used in a few different items will eliminate the need to buy and store many products. Introducing portion control techniques such as varying size or letting customers decide would also be able to add to wastage minimization. So, one way is by explaining to customers what portion, the hotel is using and how it is their venture to waste no food, they might start their lifestyle and life. It can include signs showing the environmental impact of food waste as well as the hotel's commitment to reducing it.
Fourthly, experiencing the number will increase food donations and composting. Food that should have been thrown away though it was still eatable can be delivered to charities or food banks near the hotel, which means that the hotel takes a step in the direction of solving the problem of food insecurity, not to mention that it, therefore, has the chance to diminish waste (Food Donation Connection, n.d.). Regarding the cooperation of the hotel with the food banks and the charities in the corresponding location, it has absolute significance. Such a task receives such challenges and so needs a master plan the implementation of which involves extreme care to make sure that the food is safe and hygiene norms are strictly observed. The proper way of removing waste food is to pack it correctly, to give it a label, and deliver it to the place where it is needed. The process of food collection along with contact with a local food bank for collection is a good example. Specifically, composting is a sustainable option to eliminate waste from the landfill. Through this procedure, we change waste food into compost which can be then utilized in the hotel's garden or donated to farmers and local community gardeners (EPA, 2021). The large-sized hotels have the choice to buy on-site compost systems. The category of small hotels should be considering waste processing sites or specialized companies that deal with the processing of biodegradable matter to get their organic waste processed. The staff members are responsible for collecting and removing waste from different parts of the facility and transporting it to the composting area.
Training and the awareness of the staff are the most important things in winning the program. Educating the employees from all the levels of the hotel, from the kitchen workers to the front desk staff, about the need of food waste reduction, proper food handling and storage techniques, and the various aspects of the program are the most effective way of ensuring their active participation and cooperation (Gustavsson et al., 2011). Regulations that mandate training sessions among the workers are one of the mechanisms that can promote sustainability practice. The acknowledgment and rewarding of the staff experiencing excellent waste reduction techniques may be some of the ways to go which the hotel management involves its personnel in the program. The involvement of staff members in the project is quite likely if they are informed about its objectives and achievements and at the same time they are allowed to actively be part of it. For example, the hotel could upload and reveal how much food waste has been reduced every month.
Some of the hotel chains and the businesses have incredibly effected comparable food waste management tactics. An example is of Accor, a big international hotel chain, which has been the first and only to introduce their waste reduction program "Too Good to Go". The objectives and the ideas of this program are as follows: portion management, when cooking the menu, and giving away food items. Many of Minneapolis St. Paul properties which copped to the waste at their facilities and others that actually managed to cut their waste by 30% saw an Accor property get overhauled with waste management (Accor, n.d.). They have teamed up with the "Too Good To Go" app to save and make money by selling extra food on a discount. This tactic was not only a success story, but it seems to be a perfect way for a huge global company to conduct its business also. The process of outdistancing the industry and gaining insights from competitions and other hotels will help them firstly.
A waste management food program that is introduced in Premier Inn will be the most suitable for the company to take advantage of. The program that reduces carbon emissions in tourism worldwide by reducing the gas emissions that are related to food waste landfills is the program that makes it so environment-friendly on a global basis (UNEP, 2021). Additionally, the program is capable of conserving other natural resources, such as water and land that we conventionally use in food production, by the way of example. On top of that, the program can, from an economic point of view, represent a source of savings due to banked-up waste fees, the company's purchase of small amounts of food, and the possibility of tax deductions for the food donations (EPA, 2019). On top of that, it boosts the eco-friendliness the corporate identity of Premier Inn and enhances the hotel's popularity with eco-travellers (Sustainable Travel International, 2020). With the growing sustainability demands of the consumer, a company could use it as a key differentiating factor to attract the interest of both, buyers as well as, investors.
However, the project may not be resistant to a couple of inevitable issues concerning the course of its application. One of them is the acquisition of primary resources; for instance, should there be a necessity to buy some equipment that will be used, a case of smart bins or composting systems is an example. Staff members are expected to spend time and resources on training and monitoring the process. Therefore, finding the right partners for food donation and composting especially in the various locations of the Premier Inn hotels globally is a matter of concern. Hence, locating the food banks and composting facilities in each location where Premier Inn operates is a very challenging and time-consuming task. As a result, both the staff and the guests are the lifeblood of the company and thus must be availed of at all times. Communication is highly vital and that is why these procedures are the first and the most important in addressing the problems encountered. It may even demand that the department design leaflets to educate the guests or that the employees organize internal communication campaigns.

Conclusion 
To cap it all, this article found out that there is a major hole in Premier Inn's current sustainability practices: the absence of a solid, comprehensive, and scalable food waste management program.  One of the most important things to improve environmental performance is a sustainable approach to organic waste management. The proposed multi-faceted program, which involves a combination of the right measurement and tracking, menu optimization and portion control, food donation, composting, and comprehensive staff training, offers a realistic and still cost-effective solution.  Through the implementation of this program, Premier Inn can achieve the reduction in their carbon footprint and conservation of energy through the decreased greenhouse gas emissions and also the resources conservation. In addition, Premier Inn can make a good economy, in terms, of savings on food costs and landfill surcharges.  Moreover, the program provides a chance to build the brand's reputation as it meets environmental consciousness, as such, the hotel can attract the growing segment of environmentally conscious travelers and be seen as a pioneer in sustainable hospitality. Whereas issues such as upfront input costs, staff training, and logistical problems related to food donation and composting are still there, they can be solved by proper planning, forming alliances, and regular control. The advantages to be gained, which include cost savings, improved brand image, and an outstanding contribution to environmental sustainability, are far greater than the hurdles.  In essence, a proper food waste management program is not only a socially conscientious decision but it is also a strategic move to remain successful in the ever-competitive market, which is focused more and more on sustainability.
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