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[bookmark: _Int_g2ODCDNX]The hospitality sector plays a pivotal role within the global economy, especially when facing the challenge of attempting to be more eco-friendly, through the means of sourcing locally and overall care in doubling down on their food wastage. To achieve environmental improvement, there are three sustainable pillars, which should not be overlooked. These three pillars will be discussed thoroughly throughout this essay. To give a brief idea, these pillars are environmental, social, and economical. These pillars must be investigated within each establishment to achieve a greener business environment. For example, many establishments are facing numerous complex challenges when trying to take part in improving the environment and sustainable practices, due to a greater intake of resource consumption. This would fall under the environmental and economic pillar. To elaborate, in the last decade, there has been a rapid incline of gas emissions and fossil fuels data provided by (NASA, 2021). The risk of climate change has increased drastically “In 1950 the world emitted 6 billion tons of C02. By 1990 this had almost quadrupled, reaching more than 20 billion tons” stated by (Ritchie and Roser, 2020). Suggesting that Mass levels of carbon dioxide are highly detrimental to our environment and can cause emissions of Greenhouse Gases. These gases can get trapped in the world's atmosphere and withhold heat, which is the cause of global warming. This essay aims to create a comparative overview of sustainable development/practices in hospitality internationally and nationally. 
[bookmark: _Int_L7zGa20y]Recent studies have shown that the hospitality industry has been facing high amounts of pressure in regard to environmental impact, as well as promoting sustainable practices. To explain, the environment in relation to the hospitality industry refers to the practices and actions taken to reduce environmental repercussions, promoting sustainability. Examples of environmental complications include Minimizing energy, reducing food miles, resource wastage (Chemmanur and French, 2024). Complications arise when industries, especially in the hospitality sector, need to consider the cost, how much to order, and the seasonality of food products to make a positive impact on the environment. Establishments are very reliant on the uses of water resources and food waste. For the last few years, restaurants and hotels have been adopting sustainable practices, which involve using renewable energy, adopting solar panels to produce natural energy – comparing the Bellagio hotel, and Mandalay Bay hotel, both hotels located in las Vagas. Bellagio monthly electricity bills, around up to 2 million pounds. In comparison, in 1995 the Mandalay hotel commenced a project. With the use of solar panels, the hotel has significantly reduced the carbon footprint by 3.5%, statistics found by (Mgmresorts, 2025).
[bookmark: _Int_2C8mfRTz]Moreover, restaurants and hotels are actively trying to reduce the use of transportation; food industries are realising the severity of our climate. Establishments are sourcing locally, foraging farmers' markets, or even growing from home, reducing carbon emissions, as well as reducing food miles. Sustainable practices circumvent the carbon footprint, by following procedures the carbon footprint will reduce significantly. For restaurants to run efficiently, they must follow 3 pillars.
Sustainability is not just about the environment; it also has a knock-on effect on those around it, the people; it does not just influence the environment. The social side of sustainability includes fair wages, diversity, staff training, and mental health support. Businesses are beginning to recognise people's well-being, becoming more respectful, respecting human rights. All these elements contribute to sustainability. Engaging With local communities, supporting them throughout sourcing, providing fair labor ensuring guest accessibility/safety as well as a positive working experience. Fair labor practices provide safety within the workplace, and employee well-being, fostering a more sustainable and inclusive industry ecosystem (University of Strathclyde Glasglow, 2025). Social sustainability benefits the environment and people in the long term.
Within the last decade, trends in sustainability have changed the way restaurants operate. This is due to industries exceeding in reaching customers' satisfactions/expectations, as well as supporting the environment and the economy. Reducing food waste and locally sourcing ingredients, being mindful about energy efficient equipment (Anez-Labon, 2023). Many establishments are reconsidering their choices in functions, and are going green, becoming more sustainable, and eco-friendly (Venturini, 2024).
In recent days, according to Fournet (2025), restaurants have started prioritising organic and ethically sourced produce. Sourcing locally will allow businesses to minimise food miles, reducing the food mileage will have a positive impact on the economy. A farm to fork approach has increased in popularity over recent years. According to Howells (2025) “railing against a restaurant industry beset with food miles, the farm to table movement (and its two bedfellows' hyper-localism and hyper-seasonality) has gained incredible traction in the UK over the past decade”. To explain, businesses are becoming less reliant on imported goods, heavily focusing on using fresh produce. UK based Establishments such as Glebe house, Grace and Savour, Crocadon farm, and others support local economies, reducing the environmental impact (Contrino, 2025). Ethical sourcing Focuses on the transparency and traceability throughout the supply chains. This method of sourcing products also involves seafood, performing measures to ensure fishing is sourced responsibly; the Marine stewardship council (MSC) ensures suitable fishing practices, supporting farmers and minimising the environmental impacts.
[bookmark: _Int_kGdZjCl1]A major issue within hospitality is food waste and its management, Waste Managed (2025) states that “the Uk produces approximately 9.52 million tons of food waste annually”. In retaliation, these figures' restaurants are acting and becoming adaptive to new economic principles, involving new creative ways to reuse or recycle waste. In recent days an app known as Too Good To Go, has grown in popularity. Establishments at the end of each day sell surplus food, at a discounted price. This strategy is used to reduce food waste. On the other hand, a restaurant recognised as silo, renowned for its zero-waste philosophy, making the first zero waste restaurant according to (Wakeham, 2025). Silo located in London, also known as “a restaurant without a bin” (Silo, 2025), completely operates on a zero wastage, composting all organic waste. “What isn't served is fermented; what isn't or can't be eaten is composted, and any packaging is either recycled or sent back to the supply chain” (Finnley, 2024). Silo demonstrates a perfect example of sustainability within a fine dining restaurant.  Purchasing furniture designed with recycled materials, as well as milling their own flour. Silos' sustainable approach really showcases their initiative and how they can combine gastronomy with responsibility for the environment. Two different approaches with the same initiative. By reducing Food wastage even by half, can have a huge impact on the environment, “halving food waste can avoid 10% of global emissions and reduce climate change” statistics found by (Goodwin, 2023).
Energy-intensive kitchen operations have become increasingly optimistic about adopting to greener technologies, partially motivated by the finances and of course the regulations and expectations, rather than purely environmental motives. These motives help with the reduction of energy uses and emissions, methods are often used to reduce the costs and enhance brand image, rather than illustrating a commitment to sustainability, long term. Restaurants have adopted the use of LED lightings as well as induction cooking operations, reducing energy consumption and of course carbon output. However, these initiatives reflect frequently on a balanced environmental commitment, and intend to maintain a positive brand image, in response to a stricter regulation. For example, McDonalds based in the United Kingdom, are striving to achieve a net-zero emissions all over the UK as well as Ireland by 2040. To achieve this McDonalds has invested into renewable electricity and energy systems, in hope they can significantly reduce greenhouse gasses stated by (Mcdonalds,  2023). To discuss Nando’s, the company introduces their carbon-balanced menu, which demonstrates a vast growth in response to consumer demand, when approaching the topic of visible sustainability commitments. The establishment highlights how the company relies on offsetting rather than directly reducing emissions, discussing in further detail further on in this essay. 
For the last few years, however, people have been more knowledgeable about the environment and are becoming very understanding and more cautious about the harm and dangers that the population has caused the planet/environment. On a whole the younger generations typically tend to support a business which aligns with their ethical principles, as restaurants are becoming more sustainable, Veldwijk, (2020) states that sustainable restaurants often experience increased customer loyalty and enhanced benefits
Talking about the standards of a business, local authorities as well as the government, have recently increased enforced environmental regulations, to elaborate a reduction of waste management, and reporting carbon emissions regulations (Roberts, 2025). By Abiding the protocols avoids the risk of any potential penalties, but also demonstrates, leadership, and operational responsibilities within the business. The downfall to sustainability is that it can require many upfront investments. 	Some of the long-term benefits include a decreased energy consumption, at a reduced disposal expense, by incorporating the use of efficient water supply systems and renewable energy sources often results in a much greater cost savings.
Barriers may include initial high cost, limitations within the supply chain, a lack of knowledge and training, and lastly operational complexity. To start high costing, incorporating sustainable practices, for example installing renewable energy systems, locally sourcing organic produce, is quite a large investment particularly for smaller businesses. Suppliers is another expense to think about; restaurants must do their research before purchasing from new suppliers, as Sustainable suppliers aren't always reliable, suppliers may not provide consistent quality/availability, especially for niche local foods. Moving on to knowledge and training, a numerous amount of restaurant operators tend to face huge amounts of challenges, when developing sustainable strategies, staff within the restaurant, need frequently training, training offers support to staff, as well as enhances their product knowledge, training  is put in place to support staff adjust to new procedures. Lastly operational complexity, balancing environmental goals with financial performances may oppose a risk of significant challenges. Restaurants must take into consideration sustainable measures and must implement it in a manner that doesn't undermine service standards and maintains consistent menu pricing.
Moving on to evaluating examples from businesses either locally or by own research can illustrate how sustainability is often neglected but not forgotten within the industry. A UK Mexican restaurant known as Wahaca, has developed their own identity based around sustainability. The restaurant uses sustainably sourced fish; a free range of meat products and lastly compostable/recyclable packaging. The restaurant’s commitment to reduce carbon emissions has accomplished the business it’s carbon neutral certification award. Establish a new standard for mid-scale restaurant chains (Restaurant,2023).
A very popular fast-food restaurant, Nando’s, has left their mark in sustainable leadership. To elaborate, across the brands of UK establishments, they have sourced 100% renewable electricity, recycled any unused or unwanted cooking oil, and converted it into biodiesel. Lastly, supporting animal welfare improvements is important. Nandos (2021) have stated that by 2030, they aim to become a net-zero emissions establishment, reflecting on a deeper embedded sustainable strategy which connects environmental accountability with long term operations.
In contrast, several fast-food restaurants/chains have suffered a great deal of criticism for their lack of sustainability, and sustainable practices, to explain the excessive wastage of packaging as well as exaggerated environmental remarks. The term “greenwashing” refers to businesses exaggerating sustainable initiatives; it is becoming increasingly frequent. These actions are having knock-on effects within the industry, undermining customer trust, while also slowing down the progression of the establishment. businesses that neglect sustainable efforts are at risk of reputational harm. Furthermore, disregarding sustainable practices will decrease market share, as customers' expectations diminish. Collectively, all these examples illustrate how sustainability has evolved over time, becoming an essential standard when relating to professional practices, as well as a critical detriment to the restaurant industry in the long-term.
To conclude, sustainability is no longer a minor concern as it has been identified as a key focus for the restaurant industry. Modern day customers are beginning to demand restaurants to demonstrate transparency in operations, using responsible sourcing practices, while also acting positively towards the environment. By adopting innovative approaches in sustainable sourcing, waste reduction, energy conservation and social inclusion the industry has developed a deeper understanding of operational responsibilities stated by (Kim and Hall, 2020). Sustainability must be incorporated into the fundamental structure of the hospitality sector, rather than being treated as a minor or superficial concern. Looking towards the future, the restaurant industry will most likely face an increasing amount of pressure, to demonstrate a genuine attempt towards carbon neutrality, zero waste operation, and transparent digital sustainability tracking. However, many challenges remain when ensuring that initiatives progress further from promotional claims, producing demonstrable lasting impact. Embedding sustainability is often identified as an ethical obligation, however, Moloney (2025) states that it should be viewed as a strategic necessity. As well as a fundamentally strong asset to the industry, ensuring stability as well as organisational credibility.
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