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Bridging the Gap in Sustainable Operations: Introducing On-Site Composting at 
Premier Inn 

Sustainable practices in the hospitality industry are becoming increasingly integral to 

operational efficiency and corporate social responsibility, reflecting the broader global 

movement toward environmental consciousness. These practices aim to minimise 

negative impacts on the environment by conserving resources, reducing waste, and 

promoting responsible operational management. They also serve to enhance a hotel’s 

reputation, fulfil consumer demand for ethical business operations, and potentially 

reduce costs in the long term (Inkson and Minnaert, 2018). In recent years, many hotel 

chains have embraced approaches that incorporate energy savings, water 

conservation, and waste management initiatives. Nevertheless, there often remain 

specific gaps or oversights in these green strategies, areas where additional measures 

could significantly advance sustainability outcomes (Sloan, Legrand and Chen, 2017). 

Premier Inn, a well-known hotel chain in the United Kingdom, has established itself as a 

provider of affordable accommodation without compromising on comfort. It is 

recognised for various sustainability initiatives, such as efficient lighting systems and 

thoughtful waste management. However, in spite of these efforts, the hotel chain still 

exhibits opportunities to refine its environmental impact further. The selected gap in the 

context of this essay focuses on the management of organic waste in the hotel’s daily 

operations, an area that is ripe for a robust, novel, and realistic solution to enhance the 

property’s sustainability profile (Costa and Costa, 2022). 

One of the most prevalent sustainability gaps witnessed across the hotel sector is 

incomplete organic waste management, particularly with regard to food waste 

generated by on-site restaurants and guest room services (Korstanje et al., 2020). 

Although many hotels, including Premier Inn, have recognised the need to reduce waste 

and have implemented measures such as portion control and responsible sourcing, the 

actual handling of post-consumer organic waste remains a persistent challenge 

(Management Association, 2018). When food waste is disposed of in general refuse 

streams, it ends up in landfill sites where anaerobic decomposition produces methane—

one of the most potent greenhouse gases. Furthermore, improperly managed food 
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waste represents a loss of valuable resources and undermines broader corporate social 

responsibility objectives (Jauhari, 2021). 

A promising remedial avenue is the introduction of an on-site composting initiative 

designed to handle organic waste streams effectively. Composting allows the biological 

decomposition of organic material under controlled aerobic conditions, transforming 

waste into a nutrient-rich soil amendment or fertilizer (Edgell, 2020). Such an initiative 

would involve establishing composting units on or near the hotel premises, collecting 

food scraps and organic matter from both the restaurant and guest areas, and 

processing these materials into compost over a set timeframe. This process would 

capitalise on existing facility spaces and trained staff or third-party partnerships to 

manage the composting cycle. Moreover, while certain hospitality businesses in rural or 

eco-focused destinations have pioneered on-site composting, mainstream chains like 

Premier Inn could set an example for more urban hotel environments, demonstrating 

that composting is both feasible and beneficial (Wickham, Donnelly and French, 2021). 

Implementing a new composting initiative would entail several steps and immediate 

adjustments at Premier Inn. First, an internal audit of current waste streams would be 

needed to determine the volume and composition of potential compostable materials. 

Such research might unveil that a sizeable percentage of the property’s waste is 

organic, particularly from buffet breakfasts, restaurant meals, and leftover food from 

meetings or events (Sustainability and Competitiveness in the Hospitality Industry, 

2022). Once the proportion of compostable material is identified, an infrastructure plan 

could be developed, mapping suitable zones for composting bins, describing protocols 

for waste segregation, and establishing training programs for staff. This final point is 

critical: front-of-house and back-of-house staff need to learn proper sorting methods, 

contamination prevention, and compost maintenance procedures (Batabyal, 2018). 

Cost implications are an important consideration for any large-scale sustainability 

measure. Initially, Premier Inn would need to invest in the composting system 

infrastructure, training programs, and possible partnerships with local waste companies 

if on-site facilities are constrained. A potential challenge is the ongoing budget 

commitment to ensure that equipment is maintained and staff remain consistently 
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trained. Nonetheless, such costs might be partially offset by reductions in disposal fees 

and by mitigating the volume of waste going to landfill, as many local authorities impose 

fees by weight or volume on commercial waste producers (Cooper, 2021). Additionally, 

the compost produced could be utilised for landscaping around the property, or 

potentially donated to local community gardens and environmental initiatives, thus 

reinforcing the hotel’s positive community engagement and reducing the need for 

chemical fertilizers. 

Composting provides environmental advantages that extend beyond waste reduction. 

By diverting organic matter from landfills, the hotel chain could effectively reduce its 

contribution to methane emissions (Inkson and Minnaert, 2018). Methane is significantly 

more potent in terms of global warming potential compared to carbon dioxide, meaning 

that any reduction in its production exerts a positive environmental impact. Furthermore, 

using compost in local landscaping enhances soil fertility and structure, decreasing 

reliance on chemical fertilizers and promoting biodiversity (Green Globe, n.d.). This 

tangibly supports global efforts to realise several Sustainable Development Goals 

highlighted by the United Nations World Tourism Organisation (TOURISM 4 SDGs, 

n.d.). Consequently, an on-site composting program aligns with broader environmental 

agendas, including commitments to sustainable resource management promoted by 

entities such as the World Trade Organisation (WTO, n.d.). 

Beyond environmental considerations, an on-site composting initiative can strengthen 

Premier Inn’s brand identity. Modern consumers, particularly younger demographics, 

increasingly demand more responsible behaviour from the hotels they patronise 

(Management Association, 2018). Eco-friendly practices enhance consumer perceptions 

and may contribute to customer loyalty and satisfaction. Indeed, travellers often voice 

interest in staying with hospitality companies that embody transparent social and 

environmental values. By showcasing composting activities, along with clear signage in 

restaurants and lobbies explaining the process, guests not only become aware of the 

property’s efforts, but are also encouraged to participate (Sloan et al., 2017). Such 

participation can catalyse a broader shift in traveller behaviour, as they might replicate 

similar waste-reducing habits at home. 
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The initiative also addresses the reputational benefits of being an industry leader. 

Although some luxury and boutique hotels have already jumped on the composting 

bandwagon—particularly in destinations known for ecotourism—integrating 

comprehensive composting at a large-scale, budget-friendly chain like Premier Inn 

would set a benchmark, demonstrating that sustainability is not exclusive to high-end 

properties (Costa and Costa, 2022). Such leadership could influence competitors and 

prompt an industry-wide conversation about composting in urban contexts (Korstanje, 

George and Nedelea, 2020). Implementing this measure could also help the hotel earn 

additional recognition, possibly garnering sustainability certifications that further solidify 

the brand’s positive reputation among environmentally minded travellers (Sloan, 

Legrand and Chen, 2017). 

Despite these benefits, there remain several potential challenges. One concern is 

ensuring that composting does not generate unpleasant odours or attract pests, 

especially in an environment where guest comfort is paramount (Jauhari, 2021). This 

difficulty can be mitigated by maintaining clean waste segregation areas, regularly 

turning the compost, and employing properly aerated bins that prevent noxious smells. 

Extending training to staff tasked with waste handling and compost management is 

essential for pre-empting such issues. Additionally, to maintain brand image, strict 

hygiene and cleanliness standards must be upheld, ensuring that guests are not 

adversely impacted by any aspect of the composting process (Edgell, 2020). 

Staff and management buy-in is another critical factor. Without clear communication of 

the composting initiative’s advantages, along with practical guidance on sorting waste, 

there is a risk of contamination from improper disposal habits (Wickham, Donnelly and 

French, 2021). A successful rollout would likely necessitate staff incentives or 

recognition programs, ensuring employees are motivated to adopt the process. For 

instance, employees could be recognised monthly for high compliance with proper 

waste segregation, or offered small perks when composting targets are met. Such 

measures can reduce resistance to new protocols and help embed composting 

practices into the organisational culture (Haski-Leventhal, 2018). 
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A further logistical barrier is space. Premier Inn properties are often located in urban or 

suburban settings that might offer limited outdoor areas for composting. Addressing this 

complication could involve selecting specialised, compact composting systems 

designed for small-footprint urban environments (Management Association, 2018). 

Alternatively, the hotel chain could partner with an off-site composting facility that 

collects separated organic waste regularly using sealed containers. Although the 

second option might incur recurring costs, it drastically reduces the demands for on-site 

space and helps maintain a clean guest environment (Sustainable Tourism: 

Breakthroughs in Research and Practice, 2019). In both scenarios, thorough planning 

and alignment with local regulations is crucial, ensuring compliance with health and 

safety guidelines while optimising the composting procedure. 

If thoroughly implemented, this new composting program would offer clear gains, 

notably in resource conservation and greenhouse gas mitigation. Cost savings could 

gradually emerge from lower landfill fees and from the long-term potential of 

repurposing compost for the property’s gardens or local community projects. Moreover, 

such an initiative—by showcasing tangible evidence of waste reduction—could serve as 

an attractive marketing angle for Premier Inn, potentially influencing the decision-

making of environmentally conscious customers. While the hospitality sector at large 

still grapples with reconciling profitability with robust sustainability measures (Cooper, 

2021), on-site composting is an increasingly recognised practice capable of bridging this 

gap, particularly when adapted to the scale and specific context of each hotel property 

(Korstanje et al., 2020). 

Additionally, the initiative resonates with the notion that hotels must manage their social 

and environmental responsibilities in balanced ways. A composting program can be 

integrated with philanthropic activities, such as distributing finished compost to local 

farms or community gardens, thereby fostering relationships with local stakeholders 

(Jauhari, 2021). This approach advances Premier Inn’s alignment with the “triple bottom 

line”—people, planet, and profit—by promoting environmental protection, community 

engagement, and potential long-term economic advantages (Haski-Leventhal, 2018). It 

is critical, however, that evaluation metrics be established from the outset, so that 

Premier Inn can measure the proportion of waste successfully diverted from landfill, the 
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quantity of compost produced, and any associated cost savings (Wickham, Donnelly 

and French, 2021). These metrics could feed into annual corporate social responsibility 

reports, adding transparency and accountability. 

Such comprehensive tracking underscores credibility, distinguishing actual sustainability 

initiatives from superficial “greenwashing.” While achieving a meaningful reduction in 

waste is the priority, the ability to present data on the initiative’s success—whether in 

terms of tonnage of organic material composted or corresponding reductions in 

greenhouse gas footprint—carries significant reputational value (Sloan, Legrand and 

Chen, 2017). Data-driven reporting could also catalyse further organisational 

innovations, as the hotel identifies additional areas of improvement and fosters a culture 

of continuous sustainability enhancements (Inkson and Minnaert, 2018). In the longer 

term, the composting initiative can be expanded to encompass other areas of Premier 

Inn’s operations, such as biodegradable amenity packaging and partnerships with local 

suppliers who also prioritise compostable materials (Costa and Costa, 2022). 

In essence, an on-site composting solution aimed at handling the gap in Premier Inn’s 

current sustainability strategies is both credible and potentially impactful. Introducing 

composting would not only divert significant amounts of food waste from landfill, but 

also reduce greenhouse gas emissions, produce fertile compost for landscaping or 

community projects, and enhance the hotel’s reputation as a responsible and forward-

thinking growing chain (Sustainable Tourism: Breakthroughs in Research and Practice, 

2019). Such a measure might present short-term challenges, particularly in upfront 

costs, staff training, and space constraints. However, through thorough planning, 

integration of technology, strategic partnerships, and dedicated staff engagement, these 

challenges can be mitigated. It is crucial to note that, while some hotels already 

incorporate aspects of composting, there remains ample opportunity for Premier Inn to 

become a leader by operationalising an initiative that bridges existing green practice 

gaps (Cooper, 2021). This holds significance not only for the environment, but also for 

meeting evolving consumer expectations, paving the way for future innovation in the 

hospitality industry’s approach to sustainability (Haski-Leventhal, 2018). 
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In summary, extensive evidence indicates that effective organic waste management is a 

central, yet sometimes under addressed, component of sustainability frameworks in the 

hospitality sector (Korstanje et al., 2020). Premier Inn, known for its cost-effective and 

comfortable accommodation, has taken initial steps toward greener operations but still 

exhibits a gap in post-consumer food waste management. Adopting an on-site (or 

effectively off-site partnered) composting program would enhance Premier Inn’s 

environmental profile by reducing landfill contributions, mitigating methane emissions, 

and converting organic waste into a valuable resource (Sloan, Legrand and Chen, 

2017). Although logistical and budgetary considerations are inevitable, the potential 

benefits include cost savings in waste disposal, improved brand reputation, and 

stronger relationships with eco-conscious customers. Comprehensive staff training, 

clear protocols, and performance evaluation metrics would be essential for successful 

implementation. Once fully established, the composting initiative could stand as a 

testament to pragmatic and effective green practices, encapsulating how even widely 

distributed hotel chains can positively impact the environment, local communities, and 

their own operational complexities (Inkson and Minnaert, 2018). By demonstrating that 

sustainability measures can be both feasible and beneficial for large-scale hotel 

operations, Premier Inn could reaffirm its position as a responsible industry player, 

inspiring further advances in sustainability across the wider hospitality landscape 

(Wickham, Donnelly and French, 2021). 
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