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Executive Summary
This research aims to identify and describe the implementation of 'greener' business practices at The Savoy, a luxury hotel located in London, United Kingdom. Since sustainability is now considered to be one of the critical success factors in the hotel industry, The Savoy needs to enhance its sustainable business approaches. The lights and water management are already in place, although the area of improvement that has been noted is waste management needs to be considered by hotels such as Savoy. The report calls for implementing a new accountable food waste recycling policy, which would form a part of the hotel's green initiative and best industry practices like being a part of the Green Key. 
The idea of a hospitality brand of going green is to minimize the amount of food waste, which in turn can be transformed into renewable energy or compost, which can help in the reduction of green-house gas emission. This report also considers the positive and negative aspects of this program in the context of Savoy. Advantages of green business approach include the area of costs such as lower waste disposal costs, improved brand image, especially in the social context, while contributing towards communal well-being and environmental sustainability. Nevertheless, potential problems regarding green business approach include costs associated with initiating the process and educating personnel. In short, the proposed solution is likely to be sustainable for the environment along with the operations of the hotel and its guests. 
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[bookmark: _Toc179805122]Introduction 
Cleanser practices mean environmentally responsible corporate initiatives that seek to reduce organisational impact on the environment (Alam and Islam, 2021). In the context of the hotel industry, these actions pertain to the use of inputs that entail minimising uses, avoiding losses, saving water, and utilising environmentally friendly supplies. Some of the notables are achieving energy-efficient lighting systems, application of technologies for water saving, recycling of materials, waste management and others. Part of these activities is directed to the general combat of climate change and the other part increases the company's effectiveness and attracts environmentally friendly clients. This report concentrates on The Savoy, one of the best luxury hotels in London that has progressed toward embracing the idea of green. The hotel has implemented fresher conservation systems in LED lighting smart thermostats for energy efficiency and changed its water usage by deciding on low wastewater-producing fixtures (Thakur, 2022). This study thus seeks to understand how The Savoy can further its sustainability endeavours by filling those gaps. Suppose the hotel implements a broad green practice. In that case, it will not only curtail its environmental impact but also enable the hotel to fit into industry regulations like Green Key, which is crucial in capturing a market in the ever-growing environmental tourism market.
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[bookmark: _Toc179805124]Identified Greener Practice: Food Waste Recycling
One of the two green practices proposed was the establishment of a total food waste recyclable management system at The Savoy. Resource waste disposal is a process whereby biodegradable waste generated from food preparation and consumption areas is collected and processed to produce energy or fertilizer (Narasimmalu and Ramasamy, 2020). It assists in avoiding the landfilling of feeding where food decomposes and contributes to emissions of methane gas, which is a greenhouse gas. Suppose it is used for energy generation or in agriculture, thus affirming that hotels play a key role in cutting environmental impacts. As mentioned earlier, food waste management facilities are finding their way into growing numbers of companies across the hospitality industry, owing to compliance with environmental conservation agendas. The Hilton London Bankside is just one of the hotel chains that have been able to incorporate the proper systems of food waste management that turn the remains into renewable energy (Dispose, 2023). Furthermore, similar strategies have been adopted by restaurants and other food service providers in the UK as they demonstrate certain environmental and operational opportunities. 
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Figure 1: Food Waste Recycling 
(Source: Rashid and Shahzad, 2021)
[bookmark: _Toc179805125]Benefits to the Savoy 
Environmental Impact 
The practical benefits of a food waste recycling program to the Savoy’s environment are as follows. Initially, if such a catering concept were to be implemented, the proportion of the hotel's waste that was to end up in landfills would be lowered (Okumus et al., 2020). A lot of food is wasted in the hospitality sector, and that waste has methane emission, which is a potent greenhouse gas. Incorporating a recycling method at the hotel, The Savoy, will reduce the production of methane and encourage environmentally friendly waste disposal (The Savoy, 2024). Further, instead of the compost or energy created from recycled food waste, it could be used to foster local farming or generate renewable energy. It would also significantly improve the hotel's sustainability, the goal of which would be to continually convert waste into valuable goods (Scholz et al., 2020). In general, this idea corresponds to the current trend of using green services for tourism and allows the hotel to attract clients interested in sustainable goods.
Operational Efficiency
Food waste recycling would also help increase efficiency in the operation of The Savoy. The very fact that less waste is generated means that far less waste needs to be transported to landfills, which can decrease the amount of money the hotel has to spend on waste disposal. Furthermore, the frequency of waste collection could also be improved, thus reducing the total expense of waste collection (Hannan et al., 2020). Such savings could easily run into hundreds of thousands of pounds if extrapolated across a large hotel like The Savoy. Nevertheless, implementing the food waste recycling program can promote Savoy’s image as a green-conscious and progressive enterprise (Rashid and Shahzad, 2021). This could help it improve and establish a competitive edge within the fledging market in green tourism. It is now interesting to see that most of the numerous guests, including many in the luxury class, looked for environment-friendly hotels (Lo and Yeung, 2020). By being responsive to this segment, The Savoy may be well placed to unlock new business, thus improving its brand. 
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This link presents various challenges that organisations face when implementing food waste recycling. The patterns reveal that for ICI and infrastructure, it is cheaper to establish an organisation from scratch than to buy via purchase. 
Initial Costs and Infrastructure
In the case of the new programme, one of the main difficulties is the investment expenses, which are needed to initiate the food waste recycling programme. The arrangement of the structures considering the accumulation and treatment of food waste might be costly, especially for a big hotel like Savoy (Pavlova, 2023). The hotel would have to put in more waste bins and assign employees to categorise the waste based on its solid or liquid forms. On this note, they might have to hire professionals who deal with food waste recycling and ensure better waste management. However, for these initial investments, the waste disposal fees may appear costly, but eventually the total saving may be tangible with the gained efficiency across the operational level (Savoy collection, 2024). Most of the companies that have embarked on similar practices have realised that the benefits outweigh the costs of implementation eventually (Pegels and Altenburg, 2020). For instance, Crowne Plaza London has noted reduced expenditure incidences cutting across many classes after it installed the food waste recycling system since the waste disposal costs went down with time. 
Staff Training and Cultural Shift 
A typical threat is staff recruitment, and the adaptation to the new operating model that can consume a considerable amount of time. To carry out the food waste recycling program, then it has to be done under the direction of staff, who should be trained on how to separate the organic waste from other wastes. This would entail sensitisation of the kitchen and service crew about the program and methods of handling foods that may become waste (Kim et al., 2020). Bringing a change of culture in operations of such a reputed hotel as The Savoy may be gradual as employees will have to change their behaviour in handling the waste matter. But very often, negative outcomes can be predicted due to the lack of personnel, or poor training programs for the initiative can hamper the success of such a business. Other hotels, such as those located in Edinburgh, have overcome similar hurdles by publicising organised staff training exercises and practising sustainable management within the hotel. 
Environmental and Initial Contingency Issues 
Costs, technicalities, space, and logistics also remain another factor, especially if the business being considered is in an old building such as the historic the Savoy Hotel (Kacmar, 2023). According to the flow concept, the hotel would need to make sure that there are receptacles for collection and disposal of waste food, through receptacles, in the kitchen and reception areas that are not conspicuous to customers and guests (Savoy collection, 2024). Nevertheless, the vertical integration of waste collection as well as disposal agencies where food waste is to be sourced may often prove to be challenging (Akinsulire et al., 2024). The hotel would also have to establish a good kinship with these companies so that they can ensure that the time the waste is collected corresponds to the hotel's operational requirements, and most importantly, the food waste should be disposed of ecologically. While cost and effectiveness are key factors for consumers, cost and feasibility are the most critical issues for suppliers. 
[bookmark: _Toc179805127]Cost-Effectiveness and Feasibility
Financial Viability 
The efficiency of a food waste recycling programme in terms of cost is best ascertained from the perspective of obtaining long-term returns. It can be noted, therefore, that while setting up the programme might call for huge initial investment in infrastructure and training, overall, the returns will more likely outweigh the costs. The company can also benefit from lower costs of waste disposal and an improved possibility of minimising waste disposal taxes or penalties. Also, the hotel has the potential to position its green strategy to the targeted customers who may be willing to pay a premium for green products (González-Rodríguez et al., 2020). Being able to market sustainability efforts effectively, hotels like Andaz London Liverpool Street appeal to the rising field of travellers who are consciously practising sustainable tourism. These additional consumers can often make up for the start-up costs and be profitable in the long haul. 
Realistic Implementation 
Taking into consideration the already existing commitment of the hotel to creating a sustainable environment, the recycling of the Kitchen food waste can be easily applicable to The Savoy. Currently, the hotel has embraced green practices, and it will not be difficult to extend it to food waste recycling (Kasavan et al., 2022). Also, following recent public pressure and the demands of regulatory agencies, the company is on the right track, addressing the need for environmental sustainability in the industry. If doing so is not possible, the hotel can begin the program incrementally, with the kitchen and other back-of-house areas, before introducing it to front-of-house service delivery (The Savoy, 2024). The phased plan was more beneficial as it would enable The Savoy to gradually adopt the system and significantly cut down the initial costs and complications. 
[bookmark: _Toc179805128]Environmental Benefits of the Initiative
Reducing Carbon Footprint 
The first key environmental benefit of incorporating a food waste recycling program at The Savoy is Lower Carbon Emissions. When food waste gets to the landfill, it generates methane gas, which is a known greenhouse gas (Sanciolo et al., 2022). Furthermore, by using waste food products for compost manure or energy production, the hotel promotes the circulation of waste in that they are made to be productive rather than wasted (Savoy collection, 2024). It not only reduces the environmental implications but additionally culminates into better sustenance of proper waste management practices within the industry. 
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Figure 2: Commercial Utilisation of Food Waste Generated from Places and Processes
(Source: Bhatia et al., 2023)
Promoting Sustainable Tourism 
Leveraging this upward trend of becoming environmentally conscious when it comes to vacations, The Savoy's embracing of sustainability could place it strategically within the sustainable tourism niche. Allocating the product to the food waste recycling program will be highly effective for the surrounding environment and add value for the guests who prefer sustainability (Principato et al., 2021). This, in turn, could go a long way in other hotels changing to sustainable tourism in the UK. Through its task on environmental conservation through the frequent release of sustainable tourism depositions, The Savoy could be an influential role model to other luxurious hotels across the globe (Bhatia et al., 2023). In this respect, in achieving these goals and objectives on the way of minimising waste and carbon footprint of the hotel, these achievements can be promoted in the marketing and PR campaigns. The findings have pointed to the fact that the hotel can have positive impacts on the environment and business at the same time. 
[bookmark: _Toc179805129]Conclusion 
The overall discussed in the report has proposed to establish a program of food waste recycling at The Savoy since it creates a possibility to develop the current sustainability agenda and stay relevant in the field of hospitality. Besides, the hotel has initiated an eco-friendly management system, though the missing link in the waste management system would reduce the hotel's impact on the environment. In this way, by diverting food waste from a landfill to renewable energy production or compost production. The Savoy can reduce methane emissions and support a circular economy strategy which is aligned with the global sustainability goals. The issues, ranging from capital expenditure, staff awareness, and matter of adaptability, all amount to a trivial problem given the savings accrued through decreased waste disposal costs, increased efficiency, and a good public image. Besides, the initiative would promote The Savoy as a sustainable hotel for tourists and meet industry standards such as Green Key.
The described initiative would not only be helpful to the environment but would also become the grounds for improving The Savoy's competitive advantage and increasing its profitability. As the consumers opt for more environment-friendly tourist services, the implementation of the comprehensive food waste recycling program would allow The Savoy to remain an example of an environmentally friendly hotel for other hotels of the same class.
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