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Introduction 
The ‘food waste’ is a major environmental concern that has insisted the hospitality industry undertake different sustainable measures. The rising trend among people to out-of-home dining spurred by the growth of income and tourism is increasing hospitality waste. Food waste is an integrated concern of environmental and humanitarian dimensions. The utilisation of natural resources for producing the foods is also wasted simultaneously through food waste. Furthermore, the production of methane gas when the food goes to landfill is harmful to the people. The hospitality sector of the UK encompasses food and beverages, accommodation, entertainment, and tourism segments. Under the hospitality sector, Travelodge UK has undertaken sustainable initiatives under ‘Better Future’ by addressing food waste issues. However, the extent to which the sustainable initiatives of Travelodge UK are effective will be evaluated in the present report. Moreover. effective future policy and management choices will be articulated in the report in consideration of food waste issues. 
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UK hospitality sector and sustainability 
The hospitality sector of the UK is segmented into multiple categories like food and beverages, accommodation, entertainment, and tourism. Currently, the hospitality industry of the UK is worth around USD 24 billion and is expected to achieve USD 27 billion within the year 2025. The growth rate of the UK hospitality sector has been forecasted at a CAGR of 2.5% up to the year 2028 (Baum, 2021). However, the COVID-19 pandemic and Brexit formation have been a challenge for the UK hospitality sector to fulfill guests’ requirements, maintain administrative activities, and fulfill staffing needs (Eissner, 2021). The recent report has also claimed that 75% of millennials and Generation Z customers are inclined towards sustainable accommodation in the hospitality sector (Bux, 2022). Sustainability in the hotel sector is the only solution to reduce negative environmental issues like rising levels of pollution, natural resource depletion, and climate change aspects. Sustainable hospitality operation encourages ‘green practices’ that reduces the harmful impact on the environment (Velasquez, 2019). Moreover, the green practices adopted by the hotels like the re-distribution of foods, and re-utilization of resources and energy can be spotted under sustainable hotel practices  (Filimonau, 2021). 


Implications of the Triple Bottom Line (TBL) Framework 
The Triple Bottom Line (TBL) framework supports sustainability in business operations from the perspective of societal, environmental, and economic dimensions (Martins, 2023). The integration of people, profit, and the planet under the TBL framework can be evidenced. In relation to food waste issues, hoteliers adopting the measures like responsible sourcing, re-distribution of surplus foods, and recycling methods are categorised under environmental responsibilities (Tomaszewska, 2021). Moreover, donating the excess food of the hotels through charitable organisations also fulfils the societal responsibility of the business organisation. The report by the Waste and Resources Action Programme (WRAP) has claimed that the food waste concern by the hospitality industry is around 1 million tonnes (Bhajan, 2022). Therefore, the importance of sustainable food waste management practices in the hotel industry can be spotted under the TBL framework. 
Macro-factors influencing the hospitality industry 
PESTLE Analysis is the framework that evaluates the impact of macro-factors on the decision-making process of the industry/organisation (Hill, 2019). 
· Political factors: The UK Government is committed to minimising UK’s per capita food waste by up to 50% within the period 2030 (Demetriou, 2022). Moreover, the Government is trying to sort out the administrative complexities created after Brexit formation. The incentivising the businesses engaged in the hospitality sector to adopt sustainable measures can be evidenced. However, the international relationship between the EU nations and the UK has been influenced due to complex immigration policies (Uba, 2023). Under the Brexit-EU trade deal, the UK Government has simplified the political inconsistency  (Bowie, 2020). Therefore, the hospitality industry of the UK will benefit from implementing food waste management practices as a part of sustainable development objectives due to the positive political situation. 
· Economic factors: In terms of economic aspects, the rate of inflation in the UK has reduced up to 6.7% from 9% in the year 2023 (TradingEconomics, 2023). The positive impact on consumer spending due to the decline in the inflation rate has been impactful in implementing sustainable business measures by hospitality organisations. Moreover, the growth in the tourism industry of up to 40% in the UK is beneficial for hospitality organisations to work on sustainable measures related to food waste issues (Asteriou, 2021). Hence, the positive impact of the economic factors on the hospitality industry can be demonstrated by the current economic situation. 
· Socio-cultural factors: Globalisation in the hospitality industry has brought drastic changes in the tastes and preferences of customers across the world. A recent report claimed that 75% of millennials and Generation Z customers are inclined towards sustainable accommodation in the hospitality sector (Artis, 2021). Hence, the recent mindset of travellers in considering eco-friendly hotels will support the hospitality industry towards food waste management measures. 
· Technological factors: The advancement of technology has been positive for the hospitality industry to adopt sustainable business measures including food waste management practices. Currently, Artificial Intelligence (AI) tools are facilitating hotels to minimise food waste through integrated tracking and monitoring functions (Patterson, 2018). However, implementing such tech tools can increase the expenditure of the organisation and also ensure sustainable business growth. 
· Legal factors: The legal requirements enforced by the Government to follow sustainable business measures are impactful to the decision-making process of hospitality organizations. Recently, the food waste policy of 2023 has been introduced in the UK to demonstrate the commitment towards sustainable development (Martins, 2023). Moreover, the Department for Environment Food & Rural Affairs has directed businesses to follow the food and Drink waste hierarchy. The mandatory reporting of food waste and associated initiatives for all types of businesses in the UK showcases the compulsion towards a sustainable future (WRAP, 2022). Hence, the administrative activities of the hospitality industry have been increased to maintain legal compliance. 
· Environmental factors: Food waste is one of the prime environmental concerns that is influencing the business strategy of hospitality organisations (Pham, 2019). The increasing trend among people to out-of-home dining that is spurred by the growth of income and tourism is contributing to hospitality waste. Globally, food waste accounts for 6% of total emissions (Freeths, 2023). Therefore, the current environmental issues like pollution and climate change issues have insisted the hospitality industry work on food waste issues by undertaking different waste management techniques and practices. Hence, the application of such sustainable measures is cost-intensive but has long-term benefits for businesses in creating goodwill in the market. 
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The ‘food and beverage (F&B)’ segment of the UK hospitality sector has achieved a total revenue of 69.2 billion British pounds in the year 2021 (Kasavan, 2022). The F&B operation of the hotel includes purchasing, preparing, maintaining inventory, and catering services to the guests on-premise and off-premise. Moreover, the purpose of the F&B operation of the hotel is to provide high-quality and hygienic foods and beverages to the guests. Food waste is a realistic concern for the hospitality and hotel sector worldwide (Parshetti, 2021). The increasing trend among people to out-of-home dining that is spurred by the growth of income and tourism is contributing to hospitality waste. Moreover, food waste is categorised under two forms that are avoidable and unavoidable waste. The food waste issue is an integrated concern of environmental and humanitarian aspects. The utilisation of natural resources for producing the foods is also wasted simultaneously. Furthermore, the production of methane gas when the food goes to landfill is a key environmental impact of food waste. In relation to the humanitarian aspect, 12 million people are not in a position to consume adequate food due to poverty (Businesswaste, 2022). The report claimed that 6 million foods annually are misused and wasted in the F&B segment of the UK hospitality industry. Globally, food waste accounts for 6% of total emissions (WRAP, 2022). Therefore, food waste is also a key contributor to Greenhouse gas emission that leads to climate change issues globally. 
Travelodge is the UK’s first budget hotel brand that has opened its first hotel at Barton. Currently, Travelodge is operating with 600 hotels across the UK, Spain, and Ireland. Travelodge has the internal ability to provide accommodation for over 21 million guests (Travelodge, 2023). Moreover, has employed over 12,000 employees which helps to a welcoming environment for the guests. Travelodge has also catered the business travellers by providing budget rooms that suit their specific needs and budget. Furthermore, Travelodge offers super rooms, next-generation rooms, and Travelodge Plus to the guests based on their budget. Travelodge has the mission to deliver affordable travel for guests by looking forward to expanding the UK hotel network to over 300+ locations (Travelodge, 2023). 
From the dimension of strengths, Travelodge has undertaken ‘responsible business’ measures by focusing a strong emphasis on environmental protection. The ‘Better Future’ initiative of Travelodge has considered multiple stakeholders to develop a comprehensive ‘sustainability plan’ (Travelodge, 2023). The initiative of Travelodge helps to improve the sustainability of business operations by forming collaboration with different stakeholders. With a sustainable business operation, Travelodge is dedicated to providing affordable and sustainable travel options to guests. Travelodge has a separate plan for the ‘food waste management and recycling’ process to eliminate the negative impact on the environment. Travelodge has started working with ‘waste management suppliers’ to segregate the food waste and to recycle such waste for further utilisation. Moreover, redesigning the hotel operation process to avoid waste generation has been emphasised by Travelodge. 
However, there are drawbacks to Travelodge’s response in addressing the negative impact of food waste. The detailed action plan to deal with the food leftovers is not identified by Travelodge in their properties. Furthermore, holistic approaches in dealing with food waste have not been implemented at Travelodge to date (Bhajan, 2022). The limitations like unclear recycling systems, and cold room management are hindering the overall sustainable business goals of Travelodge. The recycling plants or recycling system is an important requirement to recycle food waste. Moreover, collaborations with charities are also not observed at Travelodge. The local charities play an important role in the food disposal process. It is the humanitarian charities that are effective in reducing food waste in the hotel sector. Moreover, such humanitarian charities used to donate surplus food to address the ‘food poverty’ objective. The partnership with different charities and non-governmental organisations is not evidenced at Travelodge. 
Travelodge failed to utilise ‘Predictive Analysis’ to anticipate the number of guests in the specific time-period (Vizzoto, 2021). Predictive Analysis is effective in maintaining the communication process among the internal stakeholders of the hotel to reduce food waste. Hence, the food purchase frequency of the guests cannot be traced with the application of Predictive Analysis (Närvänen, 2020). In the sustainability report of Travelodge, the consideration of food waste identification and disposal process is not observed. The categorisation of food waste based on its perishable nature is imperative in the food waste identification and disposal process. At Travelodge, approaches to food menu management are not acknowledged thereby increasing the stocking of foods. Proper food inventory management has not been clarified in the sustainable operational process at Travelodge (Amicarelli, 2022). The Department for Environment Food & Rural Affairs of the UK has introduced the Food and Drink waste hierarchy under statutory guidance. There are no clear processes and approaches undertaken by Travelodge based on the Food and Drink waste hierarchy that have been contemplated in the sustainability report (Wright, 2021). Therefore, the extent to which the approaches and techniques in reducing the negative impact of food waste are not effective at Travelodge. Hence, a gap can be identified in managing the food waste issue from the food and beverage operations of the hotel (Beretta, 2022). 
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Food waste management policy must include waste management practices that deal with prevention, elimination, tracking, and recycling approaches to food waste (Lin, 2021). Moreover, specific guidelines for food sourcing, compositing techniques, and smart storage options are crucial components of food waste policy. An effective food waste policy of a hotel considers holistic planning that includes collection, transport, and disposal of waste. The remaining foods of buffets need to be handled with utmost care and respect. Hence, testing of such remaining foods by the quality checking team to check the safe consumption is a much-needed process under the food waste policy (Smith, 2017). For a greater cause, hotels need to package the remaining foods and work closely with local charities or homeless shelters to ensure that no one is hungry. Food waste management policy must be included in the Corporate Social Responsibility (CSR) of the hotels. CSR activities are effective in creating a positive brand image in the market. The prioritization of food waste management can be executed with CSR business activities. 
The future policy in dealing with ‘food waste’ must emphasise the ‘Food and Drink Waste Hierarchy’ as guided by the Department for Environment Food & Rural Affairs of the UK. The Food and Drink Waste Hierarchy is an effective framework to reduce the negative impact of food waste on the environment (Wright, 2021). Under the hierarchy, food surplus is distributed through reselling and donating to local charities. The eco-friendly packaging has been instructed under the hierarchy to manage the negative impact on food waste. Moreover, eco-friendly packaging ensures safe practices in the safe disposal of wasted foods. The Food and Drink Waste Hierarchy also seeks to identify the original food surplus from the food cycle. 
From the perspective of management options, the hotel industry needs to redesign the supply chain by focusing on a surplus food redistribution strategy. Under the ‘redistribution strategy,’ the surplus food of the hotels is delivered to the required people without converting them into food waste (Beretta, 2022). However, Food waste prevention at the sources is the key priority to ensure the application of the food redistribution strategy. The donation of the food surplus to the food banks with the help of local charities comes under the redistribution strategy. Hence, the redistribution strategy is viable as it increases food accessibility and helps to reduce the harmful impact on the environment. Secondly, conducting ‘food waste audits’ must be a priority to track the food waste from the point of source to disposal. (Amicarelli, 2022) The food waste audit is a feasible technique for hotels to reduce food waste by determining two factors that are amount of food wasted and the total number of guests visiting the hotel. The data support the management to identify the key source of food waste. Under the food waste audit, a food log system is mainly observed that monitors the amount and type of food that is going to waste. Furthermore, the traffic log system considers the amount of traffic observed by the hotel in relation to weather changes and other information that is utilised for visitor planning. Thirdly, an ‘inventory evaluation’ practice can facilitate the management to understand the duration of the sources of food that are used in the kitchen (Filimonau, 2021). Hence, over-ordering and probable losses of perishable food materials can be reduced with the inventory evaluation management practice. Lastly, training and equipping the hotel staff regarding food waste management skills is relevant to dealing with the food waste issue in the hospitality sector (Amicarelli, 2022). The training should aware the staff regarding food waste management techniques like purposing ingredients. 
However, the limitations of the management options and future policy regarding food waste are mainly due to a lack of monitoring and unclear planning for leftovers (Filimonau, 2021). The monitoring of the activities and outcomes is required to check the effectiveness of policies and management practices. However, the actual focus of the business organisations is mainly on ‘profitability’ and thereby reduces the priority towards the additional tasks. The training modules regarding food waste management in the hotel must be effective to ensure the staff are aware of the methods including storage and recycling of food waste (Freeths, 2023). Furthermore, poor menu management of the hotel is also increasing the food waste issues. Moreover, excess food stock can be controlled with an effective implementation of poor menu management. 
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