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SUSTAINABILITY AND HOSPITALITY

Sustainability has become an exceptional issue for human health, economic stability and environmental change (Hui Niu , Chunhong Zhang , Dec 2024) which directly affect Restaurant industry . As global realization of environmental deterioration, social inequalities and economic instability expands, the restaurant industry has responded by embedding sustainability practices into its operation. Sustainability in restaurant refers to not just reduction in food supply chain, such as transportation modes, but also increase and consume domestic production (AL-Abdelmalek, Sustainability 2023, 15 ) that minimizes the harm to the environment, promotes social responsibility and ensure ling -term financial stability. 

A well-structured sustainable food system guarantees global food security by providing optimum nutritional value without compromising on environmental foundations and socioeconomic values (FAO, 2020) by implementing strategies like “carbon peak” , “farm to table “,”carbon neutrality” , and “ecologically-oriented development models” (General Office of the Ministry of Ecology and Environment, et al., 2022).These efforts are increasingly shaping how restaurants operates and are seen by customers and stakeholders. 

This essay will discuss how sustainability evolved in the restaurant industry in recent times and also demonstrate three major pillars of sustainability that are environmental, social and economic sustainability. Further in this essay we will examine how current trends of sustainable restaurants and key factors of sustainability such as regulations, ethics, corporate social responsibility (CSR) , cost management and customer preferences

The most suitable definition of sustainability comes from the United Nations Brutland Commission “meeting the present without compromising the ability of future generations to meet their own needs” (un.org/ academic impact /sustainability). This definition is optimized through 3 pillars of sustainability: environmental, social and economic. Restaurant Sustainability is not only appeals, environmentally conscious costumer but also stand out in the competitive restaurant industry (Cantele & Cassia, 2020).

In the context of restaurant industry, very few restaurants have attempted to address environmental issues and challenges (Hu et al., 2010). reduction in carbon omission, reduction in usage of energy , water and reduction in waste. The concept of culinary sustainability integrates sustainable or green kitchen , sustainable cuisine , sustainable products  and process innovation( Sanjay Sharma , Sustainable Culinary Practice ,pp 306 ) some of the practices suggested by Sanjay Sharma are  effective use of 3 R’s i.e: Reduce , Reuse and Recycle , Buying local ( will not only help to produce succulent and enriched Flavors by retaining all possible nutrients but also reduce carbon footprint which involves fossil feul, air pollution , global warming , damage to roads and sea ways , refrigeration which expediate ozone depletion by releasing unfriendly gasses that contributes to the negative effects on global food chain) food disposal(composting  that is  a natural process of recycling organic matter to turns into valuable fertilizers to enrich soil and plants(https://www.nrdc.org, 2024) , and organic farming (nitrogen fixing plants ).

Second pillar of sustainability is social sustainability which encompasses fair labour practices, community engagement, and corroborate that the food sector supports the well-being of employees, customers and local communities. this pillar is about the nurturing equity, diversity and encourage the supply chain that is promoting human rights and animal welfare. 

Cafes, pubs, restaurants and other eateries are aspects of social infrastructure of cities. Morden eateries are spots of conviviality and community, whose social functions are conditioned by the physical structure of urban space as well as the social norms that govern diverse urban dining cultures (Wessendorf and Farrer Citation2021; Wise Citation2011).urban eateries  thus concern the relationship of built environments and urban forms to the social infrastructure that such eateries offer, including questions of how they sustain sociability and generate social capital, provide jobs, and provide spaces for cultural activities.(James Farrer , oct 2023) . looking after mental health of employees is also one of the social responsibility according to the burnt chef project 4 out of 5 employees associated with hospitality experience at least one mental health issue in their career (https://www.theburntchefproject.com , 2024 ). It is inevitable for restaurants to look over social sustainability. 


Third pillar of sustainability is Economic sustainability which refers to the long-term financial stability of restaurant (https://sustainability.umw.edu/areas-of-sustainability, 2024). that includes factors like productivity, employment, business development, trade and taxation etc which should be managed by creating such a business model that generate profit and at the same time do minimize the environmental and social harm. A sustainable restaurant is the one that regulates its profitability while contributing positively to its community and planet. The worldwide fund for nature and tourism concern (1991) has given 10 principles some of the which are related are restaurants are supporting local economies, involving local communities, training staff, using resources sustainably and maintaining biodiversity (tourismnotes.com/sustainable-tourism, 2018-2024)

There are 18 different restaurants in London that claims to be planet -conscious restaurants. ( www.squaremeal.co.uk/restaurants , 2024)
The dire need for sustainable restaurants is a trend, so let’s discuss the policies and trends restaurants are practicing going green and more sustainable. 

Silo , Hackney Wick (it’s the first sustainable restaurant opened in 2014 by Douglas Mc Master in Brighton , it’s since moved to London Hackney continuing their sustainability, the restaurant brought the concept of zero bin and still lives up to that brief , this restaurant highly focus on fermentations to ensure the food system is  as circular as possible , eradicated the use of plastic bags and their supply chain works with local and regenerative farmers only , the restaurant buy itself is also designed by upcycled materials like a front top of the counter made with recycled glass bottles.

Ricola at the conduit, Convent garden, another London’s most sustainable event’s venue, their mission is to produce sustainable cookery, plant based menu and utilizing every part of the ingredient to minimize the waste, the sourcing of veg is from Angry Monk, who aims to redistribute imperfect produce to consumers. Restaurant has banned a single use of plastic bag.

Acme Fire Cult, Dalston it’s one of the unique barbeque restaurants that focuses on 50% of the menu on plant-based, has their own labs to prepare own hot sauce, kimchi’s and ferments surplus food products, use organic and heirloom ingredients, meat supplied from regenerative farms and fish is caught on the south coast.
 
Barge East , Hackney Wick , this Restaurant offers a weekly ‘ Sustainable special’ to attract more planet- conscious customers , the restaurant has used upcycled materials so artfully that the outdoor has transformed into sprawling sustainable garden, sourcing is completely from British suppliers , or local is possible ,the menu are designed according to the seasonality . 

Field by Fortum’s Mayfair , this restaurant closely examine on the food production , sourcing with regenerative farmers , cooking methods ae sustainable , seasonal ingredients and small-scale fishing , are the regular practice . 

EDIT , Hackney , this restaurant is designed by Elly Ward who is an architect and now a restauranteur , who focuses on plant-based (not only in cooking but furniture and tables are also claimed to be made from recycled wood) , hyper seasonal and low waste policy. Restaurant follow root-to-fruit cooking ethos.

Apricity, Mayfair, Spring ( Somerset House), Dinings SW3 (Chelsea), Jikoni (Marylebone), Hawksmoor, Frog (Covent Garden), The Duke of Cambridge (Islington), The Buxton( Brick Lane), The Spread Eagle (Homerton), Black Cat Café (Hackney), Petersham Nurseries Café(Richmond) and Rabbit (Chelsea) all these restaurants in London who are paying their way to give back to the environment and community by doing things more sustainable , from sourcing high welfare meat and supporting local producers and practicing sustainable cooking methods to ensure nothing is wated . (https://www.squaremeal.co.uk/restaurants, 2024).

Sourcing local and organic ingredients , minimizing food waste , energy efficiency , plant-based menus are recent trends in restaurant sector to become sustainable and giving back to the planet Let’s examine the case study of 3 restaurants in  Helsinki approaches sustainability in deferent ways and shifting to a circular urban food system , they have realized that Citizens spend more on restaurants than supermarkets (www.ellenmacarthurfoundation.org , 17 june 2021) after estimating that for every 30 people there is one restaurant , this enormous industry generates large amount of waste , according to recent WRAP report, in the UK , about 1.5 million tonnes of waste is generated by the food service sector each year and about 40% of organic waste, adds up to the economic loss of over 1 billion pounds.( https://www.wrap.ngo) 

In Helsinki 3 prominent restaurant incorporated circular strategies to their business operations. 1st step was to build a laboratory for hydroponic and aeroponic cultivation system within restaurant (www.ellenmacarthurfoundation.org 17 june 2021). Mushroom growing on coffee grains, algae growing and insect farming using food preparation waste and other innovative food production methods. 

2nd step is Nolla (Zero waste ideology) by sourcing from local producers , no single-use -packaging  enters in the restaurant , no bins at all , all the food waste is transferred to an Oklin composting ( which converts the organic discard into soil enhancing material through shredding , microbe seeding and adequate temperature control) and then returned to the suppliers to utilize in their farms. 

Nolla( Zero waste ideology is not confined to food only but also in their restaurant crockery, glassware and even napkins are made from recycled materials . 

3rd step is a collaboration with the grocery stores, super markets and food producers, about 65 million kilos of food goes into the landfills per year,  which is pre consumed food waste because of the labelling and aesthetics , which is edible that  just not  increase carbon emission , but also a loss of over 200 million euros of economic value. 

By creating a loop with the restaurants and offering 600 kg of surplus food each day around the city, so chef can transfer the ingredients into high quality gourmet meals and even artisanal ice cream.
 
This above-mentioned strategy has defined the role of restaurants in a circular urban food system, let’s discuss about some reflection over the work placement and good or bad sustainable practices carried out during operations. In my placement I have observed a good waste management by organising 4 separate waste bins 1) General waste, 2) dry recycling waste, 3) food waste and 4) cardboard waste. 

Another good example of sustainable activity is minimizing food waste for example preparing broths out of the left-over chicken and bones, which is then used in different delicious meals. 

In my work placement single-use plastic bags are banned and plastic boxes which are used for packaging purpose are re-used after sterilization, not just disposed of.  
Several key drivers are propelling the push toward sustainability in the restaurant industry. These include government regulations, ethical considerations, corporate social responsibility, cost savings, and shifting consumer preferences.
Governments around the world are implementing stricter environmental regulations, which are pushing restaurants to adopt sustainable practices. For instance, regulations on waste management, plastic use, and carbon emissions are becoming more stringent. In Europe, the Green Deal aims to make the EU climate-neutral by 2050, and this has implications for the restaurant sector, particularly in areas like energy use and waste management.
Many cities and countries are also implementing bans on single-use plastics, which forces restaurants to find alternative, sustainable packaging solutions. Similarly, regulations surrounding food waste are becoming more common. For example, in France, it is illegal for large supermarkets to throw away unsold food, and restaurants are being encouraged to adopt similar practices.
Ethical considerations and corporate social responsibility (CSR) are powerful drivers of sustainability in the restaurant sector. Customers and employees alike are increasingly scrutinizing the ethical practices of businesses, and restaurants are no exception. CSR initiatives can encompass everything from sourcing fair-trade products to ensuring animal welfare and supporting local communities.
Restaurants that demonstrate a strong commitment to ethical practices tend to foster greater customer loyalty and brand trust. Many customers are willing to pay a premium for food that is produced ethically, particularly in terms of labor conditions and environmental impact. Therefore, CSR not only supports sustainability but also strengthens a restaurant’s brand and competitive edge.
While the initial cost of transitioning to sustainable practices can be high, the long-term financial benefits often outweigh these initial expenses. For example, energy-efficient appliances may cost more upfront but lead to significant savings in utility bills over time. Similarly, reducing food waste not only minimizes environmental impact but also cuts down on costs associated with over-ordering and disposing of unsold food.
Perhaps the most influential driver of sustainability in the restaurant sector is shifting customer preferences. Today’s consumers are more informed and concerned about the environmental and social impact of their purchases than ever before. Studies show that a growing number of consumers, particularly Millennials and Gen Z, are willing to spend more on sustainable products and services.
Government regulations, CSR, cost management, and shifting consumer preferences are key drivers pushing the industry toward more sustainable practices. While challenges remain, the future of the restaurant sector is likely to be increasingly shaped by sustainability considerations. As consumer awareness and regulatory pressures continue to grow, sustainability will become a cornerstone of successful restaurant management, ensuring that the industry contributes positively to the planet, people, and profits.
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