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Recently, "green practices" have become important in the hotel industry, showing a global move towards environmental responsibility and sustainability awareness. The hospitality sector uses many resources and impacts local economies, making it a key area for sustainable strategies. Green practices are methods that lower environmental impact, improve resource use, and meet social responsibilities. These initiatives include cutting water and energy use, reducing waste, sourcing materials responsibly, and working with local communities in a responsible manner (Baum, 2018). 
Green initiatives in hotels are important for several reasons. Modern consumers care more about the environmental and social impacts of their choices. Regulatory pressures and global environmental targets push companies to adopt sustainable development strategies. Green practices can boost a hotel’s reputation, cut costs, and help with long-term profits. This essay is about The Savoy hotel in London, a luxury hotel with a rich history and famous guests. The Savoy has taken steps for sustainability, but it still needs a complete food waste management and composting program. Fixing this gap would boost The Savoy’s environmental reputation and improve operations and community ties. This discussion looks at the benefits, challenges, and practicality of a green initiative to reduce food waste, showing how sustainability can be better integrated into hospitality operations (The Guardian, 2021). 
   Sustainable hospitality strategies aim to grow business while reducing environmental impact. Hotels use a lot of water, energy, and supplies every day. The hospitality sector has a key role and a chance to include sustainability in every part of the guest experience (World Travel & Tourism Council (WTTC), 2021). 
Many well-known hotel chains have started using green initiatives. Marriott International uses water-saving tech and supports local projects to help with water scarcity. InterContinental Hotels Group (IHG) has adopted green design in new properties by adding solar panels and improving window glazing to cut energy use. Sustainable hospitality practices need some upfront investment but can lead to benefits like brand differentiation, lower long-term costs, and better guest satisfaction (IHG, 2020). 
Green practices in hospitality include more than just saving energy or water. It includes ethical supply chain management, local ingredient sourcing, responsible cleaning chemical use, community engagement, and clear CSR reporting. Top sustainable hotels also do well in staff training, making employees key to achieving environmental goals. The Savoy should focus on clear strategies that bring together different aspects of sustainability, especially resource conservation and waste reduction (Jones, 2020). 
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Overview of The Savoy’s Existing Sustainability Efforts 
The Savoy, on the Strand in central London, is known for luxury and has led in creating unique guest experiences. The Savoy is making strides in sustainability by installing energy-efficient lighting, using smart climate-control in rooms, and partnering with local farms for produce. Fairmont Hotels & Resorts, part of Accor, has set environmental goals to cut its carbon footprint and water use per guest (Jones, Hillier, and Comfort, 2017). 
The Savoy has started waste reduction measures, like reducing single-use plastics and reusing linens to cut down on laundry loads. The hotel’s restaurants use local and seasonal ingredients, cutting down on transportation emissions. A key gap still exists in food waste management. The Savoy is focused on ethical sourcing and responsible consumption, but its approach to managing food waste from dining and room services is still disorganised. This gap highlights a bigger issue in luxury hospitality, where a lot of high-quality food can lead to more waste if not managed well (Johnson, and Flynn, 2020). 
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Identifying the Gap: Food Waste Management 
Nature of the Gap 
Food waste in hotels is a serious problem. It comes from cooking too much, wrong portion sizes, leftover buffet food, and spoilage from poor storage or too much stock. In luxury places like The Savoy, the focus on perfect presentation and wide choices often makes the issue worse. Guests want many options, so kitchens often make extra to avoid running out of menu items. The Savoy wants to cut food waste but hasn't set up a strong system to track and handle organic leftovers yet (DEFRA, 2021). 
Consequences of the Gap 
Not having a good food waste management program causes many problems. Organic waste in landfills creates methane, a strong greenhouse gas. Buying food that isn't served hurts the hotel's budget. Wasting good surplus food misses chances to share with local charities or build helpful community partnerships. Not addressing these issues risks The Savoy’s sustainability goals and could harm its reputation with eco-conscious travellers (Ball, and Horner, 2019).  
Proposed Solution: Comprehensive Food Waste Management and Composting Program 
Outline of the Initiative 
A food waste management and composting program would include these key elements: (Goodall, 2019). 
Install digital scales and tracking software in kitchens to measure food waste by type (vegetables, meat, bakery items, etc.) (Smith, and Brown, 2018). 
Staff Training: Hold workshops for culinary and service teams on portion forecasting, storage, and using perishable goods on time (Accor, 2022). 
Guest Engagement: Offering clear communication on menus and in-room materials that showcase the hotel’s waste reduction efforts, promoting responsible consumption (IHG, 2020). 
Composting: Working with local waste companies to compost organic waste. Consider on-site composting technology or an aerobic digester, if possible (DEFRA, 2021). 
Partner with local charities to send surplus food to food banks or shelters (Jones, 2020). 
Clear Reporting: Regularly sharing reports on waste amounts, reductions made, and overall effects to boost The Savoy’s CSR image (Williams, and Curtis, 2020). 
Using these elements together will cover the food lifecycle in the hotel—from buying to serving to disposal—providing clear environmental, economic, and social benefits (Hall, and Gössling, 2016). 
Benefits for the Hotel 
1. A strong composting program would keep a lot of organic waste out of landfills, cutting down greenhouse gas emissions. Composting improves soil health when used locally, helping ecosystems and supporting local farming (Williams, and Curtis, 2020). 
2. Cost Savings: While there may be initial costs for tools and training, The Savoy could save significantly in procurement by improving demand forecasting over time. Less food waste leads to fewer orders for perishables, and composting can be cheaper than landfill fees, especially in cities with high landfill taxes (Marriott International, 2021). 
3. Better Reputation: As consumers become more aware, hotels showing strong environmental leadership can gain an edge. The Savoy can attract eco-friendly travellers and corporate clients by openly sharing its progress, gaining positive media coverage (UNWTO, 2020). 
4. Engaging staff in sustainability efforts can lift morale, create a sense of shared responsibility, and spark innovation in the team. Culinary teams may take pride in creating menus that reduce waste and highlight local ingredients (World Travel & Tourism Council (WTTC), 2021). 
Potential Challenges 
1. Implementing a food waste management program has challenges, despite its benefits: 
2. Expenses and Facilities: Getting composting machines or hiring waste-management companies needs money and careful planning. Installing composting units in a historic building like The Savoy may be challenging due to space limitations (BBC News, 2022). 
3. Staff Training and Resistance: Some employees may not quickly recognise the benefits of changing established culinary or service methods. Staff may push back against logging waste data or changing how food is presented. A structured training and incentive plan is essential (Jones, Hillier, and Comfort, 2017). 
4. Rules and Health Guidelines: Redistributing extra food to charities needs to follow safety laws, which means careful handling, labelling, and prompt delivery. Composting on-site can lead to health and odour rules that need to be handled properly (Accor, 2022). 
5. Luxury clients at The Savoy expect high quality and plenty of options. Balancing expectations with waste reduction requires careful menu planning, portion sizes, and clear communication, so sustainability doesn't compromise the high-end experience (The Savoy, 2023). 
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Feasibility and Realistic Implementation at The Savoy 
Cost Considerations 
Accor, the hotel’s parent company, has committed to environmental goals, suggesting that funding for sustainability projects might be possible. The cost of data-tracking tools, composting equipment, and staff training can be significant, but these expenses can lead to long-term savings on waste disposal and raw materials. The Savoy could seek partnerships or funding from government green programs that promote waste reduction in hospitality (Filimonau, and De Coteau, 2019). 
Phases and Timeline 
A step-by-step method might be best. 
Phase 1 – Assessment and Planning (Months 0–3): Audit current waste levels, find main sources, and talk to waste-management providers and local charities (The Pig, 2020). 
Phase 2 – Staff Training and Pilot (Months 4–6): Start pilot programs in chosen kitchens or restaurants to track food waste and train staff on new procedures. Get feedback to improve processes (Filimonau, and De Coteau, 2019). 
Phase 3 – Full Rollout (Months 7–12): Expand the program across the hotel and implement SOPs for composting and donation. Set internal KPI targets, like a 30% yearly cut in total food waste (Hall, and Gössling, 2016). 
Phase 4 – Monitoring and Reporting (Months 12+): Analyse data, adjust strategies to meet goals, and share results in CSR reports for transparency (BBC News, 2022). 
Comparing with Other Hotels 
UK hotels share tips on effective waste management. The Pig hotels in southern England focus on farm-to-table dining and maintain kitchen gardens that use compost from kitchen scraps. This method effectively reduces waste and strengthens the local food system. Bristol’s Marriott Royal Hotel teamed up with local charities to donate extra food each day, helping the community and reducing waste. Using similar measures would boost The Savoy’s sustainability and show it follows industry best practices (World Travel & Tourism Council (WTTC), 2021).  
Benefits to the Environment and the Community 
Environmental Gains 
The Savoy could cut its environmental impact by adopting a composting and waste-reduction program. Composting reduces methane by keeping organic waste out of landfills. The compost can be reused in local farms or gardens, improving soil health and cutting down on chemical fertilisers. This model uses the hotel’s organic waste to grow fresh produce for its kitchens, showing effective closed-loop sustainability (Accor, 2022). 
Helping distribute food surplus to those in need supports CSR principles and builds stronger connections with local communities. The Savoy can fight food insecurity by partnering with food banks or shelters and involving employees in volunteering or donation efforts. Local farmers getting compost might save on fertiliser costs, creating a mutual benefit that could boost local seasonal produce sourcing. These activities build goodwill, promote responsible consumption among staff and guests, and help the hotel gain a community-focused reputation (Goodall, 2019). 
Challenges of Integrating Sustainability into Daily Operations 
The proposed food waste management program offers a clear way forward, but it's important to recognise the bigger challenges hospitality businesses face when trying to include sustainability in their daily operations (Filimonau, and De Coteau, 2019). 
Real sustainability needs a change in the whole organization's culture. Management should encourage and reward green initiatives, making eco-friendly behaviour a habit for all employees (BBC News, 2022). 
Luxury and Conservation Together: Keeping a five-star standard can clash with conservation goals, like reducing water use or limiting menu choices to cut waste. Clearly stating that sustainability efforts improve guest experience can help ease these worries (Johnson, and Flynn, 2020). 
Supply Chain Complexity Finding local, organic, or ethically made products takes time to check suppliers and build trust, which can increase costs at first (The Guardian, 2021). 
Tracking and Responsibility: Clear reporting is key for trust, but tracking environmental data across different departments or franchises can be tough. Data collection tools and regular audits are essential for showing ongoing improvement (Jones, 2020). 
Sustainability is now essential for staying competitive in hospitality. Hotels can turn sustainability challenges into advantages by training staff, improving processes, and enhancing guest experiences (Goodall, 2019). 
In summary, green practices in hotels are now crucial, influenced by consumer needs, regulations, and the responsibility to care for the environment. The Savoy in London is focused on energy efficiency and responsible sourcing, but it still needs to improve its food waste management. This gap is important in luxury, where high expectations for plenty often clash with sustainability goals (Jones, 2020). 
A food waste management and composting program is a practical solution. The Savoy can cut its environmental impact by measuring waste, training staff on forecasting and responsible practices, and setting up clear ways for composting or donations. This initiative can save money on disposal and procurement, improve the hotel’s reputation with travellers and businesses, and build community partnerships. Challenges like setup costs, cultural change, and regulations can be overcome with phased implementation, staff involvement, and best practices from other UK hotels. Closing this sustainability gap would position The Savoy as a leader in responsible hospitality, showing that luxury can coexist with environmental care (Hall, and Gössling, 2016). 
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