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Executive Summary
The following Placement Research Report aims to critically examine the management of food waste at Delta Hotel by Marriott, Swindon by establishing the different sources of waste, the currently used management strategies and recommending appropriate solutions. The research was informed by the researcher's own interactions with the human resource at the hotel where he worked at the front desk.
One of the top problems of the hospitality industry is again related to wastage of food especially in sectors like the buffet operation and banquet services. Some causes of daily wastage found were overproduction, unfair distribution of guests throughout the year, and poor stock control in Delta Hotel. In the literature review section, preventative measures such as forecasting and portion control are also defined, as well as further recycling measures like food donations and composting are defined as the most valuable assets to reduce food waste. 
Based on this approach, the report analyses the operations of Delta Hotel employing the aspect of food waste. By following SWOT and PEST methods, it is possible to identify the strengths comprising the hotel and the weaknesses that are present in the given industry; the main strengths here are the fact that the hotel is devoted to sustainability; at the same time, one of the weaknesses is unveiled as the inconsistency in the methods of handling food. The results suggest that there should be improvements to the supply chain management of food items and the increased participation of employees in the program dealing with waste disposal.
Taking into consideration the established findings, several recommendations as a solution to the problem of food waste at Delta Hotel were then provided as follows. Among them are implementing variable stock management procedures, enriching portion control staff training, enhancing cooperation with local food banks in terms of donations, and introducing more efficient technologies for treating waste products. Therefore, the following strategies will help Delta Hotel to achieve environmental savings; utilize energy efficient systems; minimize paper usage; embrace green procurement; enhance water conservation; offer green training to employees; embrace green policy agenda; and lastly, support good community relations.
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[bookmark: _Toc179291304]Introduction 
The Placement Research Report is aimed to evaluate the activities of Delta Hotel by Marriott, Swindon, discussing specifically, the effectiveness of the fight against food waste as seen during the placement at the front desk. The sources and approaches used for daily food wastage elucidation and the possibilities for its reduction based on the analysis of the hotel’s practices and the researcher’s observations and academic findings are presented in the course of the report. The study's intention is to discover which operational issues lead to the wastage of food and whether there are any improvements that can be made, preferably in the area of buffet services and banquets.
A particularly acute problem is food losses in the hospitality sector; a hotel may prepare more food than is needed, and if the dishes do not sell, much of it ends up wasted, along with the money spent on supplies and experienced unpredictable changes in clientele. The purpose of this report is to focus on the case of Delta Hotel, Swindon and explore the challenges, which has protected the company from achieving efficiencies and sustaining the food management actions.
Speaking of its objectives, this report aims at enriching the current literature on sustainable management of hospitality businesses especially in the aspect of food waste management through writing personal experiential knowledge from the placement alongside theoretical support and industry benchmarks. The research project also fits within the rising global concern for minimizing food waste to warrant this analysis.








[bookmark: _Toc179291305]Literature Review: Food Waste Practices and Sustainable Solutions in the Hospitality Industry
Interest in minimizing food waste in the hospitality industry has increased in the recent past due to environmental concerns, concerns for profitability and an understanding of stakeholders’ responsibilities.
[bookmark: _Toc179291306]Problems Related to the Production of Food Waste in Hotels
Food waste in hotels is borne to a greater extent by operations, consumers and supply chains. Some researchers have tried to classify the main sources of food wastage in food outlets such as hotels. The higher proportion of waste contributes to the convenient flow of the organization by preparing food in large quantities to meet the changing guests’ demands. In their research of Pirani and Arafat (2016) on food waste management in hotels, the authors found that food preparation waste contributes more to the total amount of waste due to the variability of guest demands. As supported by Filimonau et al., (2020), overproduction or over-preparing food is a common reason for food waste in large hotels because chefs want to have a buffer to feed everyone in case they run out of food.
Nonetheless, this is refuted by Silvennoinen et al. (2015). who regard post-consumer waste as a significant factor, especially when customers eat from a buffet. They also discovered that at least 61% of food waste in hotels can be attributed to plate waste, which arises from clients overserving themselves in events such as the break buffets. This, they said, could be brought about by a change in portion sizes or service styles that could help customers trim down portions for waste. This debate has shown that food waste sources are not easily defined and that solutions must depend on hotel size, service orientation, and guests.
[bookmark: _Toc179291307]Current Food Waste Management Practices
Trading and management of food waste in the hotel operation have shown to differ in various parts of the world and the type of establishment that operates the hotel. Most scholars support the management of waste through tracking, monitoring and recycling activities which can be combined in a system. For example, Galani et al. (2020) have pointed out that it becomes necessary for hotels to establish tracking systems involving food waste to ensure that such wastage has areas of inefficiencies in the kitchen and dining areas. That kind of system can manage portioning, ordering of ingredients for the preparation of particular meals, and planning of the menu in such a way that resultant preordained waste is minimized. This approach has however been widely embraced by luxury hotel chains organizations which have more resources to deploy sophisticated verifiable tracking systems.
Wahlen, Heiskanen, and Aalto (2012) however observed that, many hotels including the small ones practised ad hoc and random waste management because of reasons of resource constraints. Most of these hotels do not have well-developed written policies on food disposal and recycling resulting in poor waste management. Thus, according to the researchers, while large hotels may afford to develop their own infrastructure of food waste management, small hotels require easily adoptable and efficient solutions in terms of the implementation of FSR (Food Service Recycling) organizations and staff training.
Also, controversy still surrounds the capability of food donation concerning waste control techniques. Whereas, for example, Lee et al. (2020) claim that food waste management by donating products to local charities is efficient and socially acceptable, Sakaguchi et al. (2018) stated that such practices often do not change anything in a situation of overproduction and may even promote wasteful consumption because such food is ready to be donated in the shortest possible time.
[bookmark: _Toc179291308]Sustainable Practices to Reduce Food Waste
The best practice of limitations in the storage, preparation portioning and disposal of food and beverage products is regarded as crucial for the management of efficiency and sustainability in hotels. According to one view, sustainability is best managed by turning attention to slowing the rate of waste creation through inventory controls, menu preparations, and customer sensitization. Consequently, the authors argue that sustainable sourcing of food and better stock management can contribute efficient reduction of wastage by ordering or preparing only the required portions in hotels. This is further supported by Graham-Rowe et al. (2014) who point out that staff training, guest awareness and portion size management are some of the most effective ways in the waste of sustainable foods.
However, some scholars hold the view that such steps are inadequate to address the issues of food waste in hotels. For instance, Filimonau and de Coteau (2019) argue that hotels should embrace a circular economy in food waste management so that the waste generated is not only minimized but also reinvented. Their study reveals that more hotels are today involved in managing the waste generated through food waste biogas production composting and waste-to-energy conversion. They realised that they achieved such objectives not only in the reduction of the polluting effects on the environment by the wasting of foods but also in the optimisation of the long-term costs.
However, Christ and Burritt (2017) have described this approach as a limitation because it concentrates more on the sustainability perspective as the dominant point for addressing the issue of food waste within the hotels. Their research focuses on how hoteliers should seek the optimal balance between sustainability and guest’ satisfaction since extreme measures can negatively affect waste disposal. That is why they prefer using a more balanced strategy pointing to the fact that reducing food waste should consider consumer preferences and cultural values.
As outlined in sections two and three of this paper, current studies on food waste in the hospitality industry are characterised by a number of nuanced complexities. However, academic opinion is divided on how this should be achieved, and so we are now faced with a range of strategies. Some focus on the efficiency of operation and waste management proactively and methods of tracking them respectively, while others understand sustainability in comprehensive ways such as sourcing, reusing and even educating the guests. While there is some research on food waste in the hotel industry, there is a stark research void as to how smaller establishments, which may not have the resources to fully adopt modern food waste management techniques, are affected by it.
[bookmark: _Toc179291309]Methods: Case Study Methodology
The case study methodology is one of the methods most used in qualitative research, especially in the examination of an issue in real-life settings (Baxter & Jack, 2008). It can be regarded as suitable for this research since it enables focus on elaborative findings of the specific practices of management in the context of the particular hotel. From the paper by Yin (2018), it is clear that case studies are preferred for “how” and “why” questions, and thus polar for the analysis of causes of food waste, current management measures, and possibilities to apply sustainable practices. Data richness is another advantage of case studies because it captures the complexity of the context that underpins the problem of food waste (Gerring, 2007).
Different from other approaches like surveys or experiments where the researcher gets a wider but somewhat more general view of the phenomenon, case studies enable the researcher to centre the study on a particular entity or a small number of entities and get a more comprehensive view of what is being studied (Creswell, 2014). For instance, an investigation of the food waste management system in one hotel provides the opportunity to examine qualitative features compared to the quantitative results (Corbin & Strauss, 2015). This detailed focus is particularly beneficial in sustainability research since it is common that solutions to problems are location-sensitive (Eisenhardt & Graebner, 2007).
However, there are a few drawbacks to using a case study approach as well. Oversupply of case data may drown the researcher, as pointed out by Stake (1995), and pervasive use of the case study research design is often arduous, and the resulting data may not necessarily be generalizable because of their focus on a singular event or organization (Saunders et al., 2019). Nevertheless, the approach is still defensible when a study is planned to provide a contextually fine-grained understanding of processes (Ritchie et al., 2013).
Apart from the case study approach, many other approaches like reflective writing and Ethnography are applied in sustainability research. According to Moon, reflective writing aims at reflecting on observations and experiences and, thus, it seems to enhance Food Waste practices. Another method that could also enrich case study research is Ethnography, which investigates online communities (Kozinets, 2015).
[bookmark: _Toc179291310]Case Study Discussion: Placement Hotel Focus – Delta Hotel by Marriott, Swindon
[bookmark: _Toc179291311]1. Overview of Delta Hotel by Marriott, Swindon
Delta Hotels by Marriott is a worldwide full-service hotel brand on the upper scale with beautifully designed hotels that cater for corporate and leisure travellers. Delta Hotel by Marriott is situated in the town of Swindon in the southwest region of England, and it offers comfortable stays and services of a contemporary Marriott hotel. It lies between London and Bristol and can be accessed within a twenty-five-minute drive from junction nineteen of the M4 motorway to make it suitable for business conferences, corporate events, and leisure. Some of the tourists accessing the hotel’s services are those visiting famous attractions like Cotswolds Stonehenge and Avebury among others.
[bookmark: _Toc179291312]1.1. Geographical location and context
The particular Delta Hotel by Marriott is located in Swindon – Wiltshire region, which is historically and geographically significant and has remarkable views. Swindon is itself a former railway town and indeed has traced its industrial history into the present economic structure of industrial, commercial and service-related activities. The location of the town of Swindon in the middle of London and Bristol is another advantage for the hotel, especially for businessmen. Being well-connected for transport by road, rail and bus, the hotel is easily reachable by car, train and even bus for foreign visitors and the local people (Rusu & Gorton, 2021). The hotel is also centrally located between urban and rural vicinity making it easier for anyone interested in the amenities of Swindon town as well as the natural attractions such as the Cotswold Area of Natural Beauty. The area is multicultural, which is represented by guests and services provided in hotels (Rusu & Gorton, 2021).
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Figure 01: Google Map Location of the Hotel 
https://www.google.com/maps/place/Delta+Hotels+Swindon/@51.5454914,-1.7757226,17z/data=!3m1!5s0x48714455a5025921:0x3536d4002c312b68!4m9!3m8!1s0x487145003806eff1:0xd258d32d099a2a7a!5m2!4m1!1i2!8m2!3d51.5454914!4d-1.7731477!16s%2Fg%2F1tfllwqw?entry=ttu&g_ep=EgoyMDI0MTAwNS4wIKXMDSoASAFQAw%3D%3D
Looking at the geographical location of the town nestling between London and Bristol in a world that emphasizes location as a key factor to attract tourists, both business and leisure reveals that Swindon has various tourist attractions. Yeoman and McMahon-Beattie (2018) opine that the location of the hotels in close vicinity to transport links and famous landmarks increases the hotel’s ability to attract different kinds of travellers, which is true in the case of Delta Hotel as it is located near Cotswolds and Stonehenge (Peeters & Dubois, 2022). 
[bookmark: _Toc179291313]1.2. Hotel Facilities and Services
The full services of meeting, dining, leisure and relaxation are available to guests of the Delta Hotel by Marriott in Swindon. The hotel offers over 150 rooms ranging from standard rooms and junior suites to luxury suites all with features like high-speed Internet, flat screen television, workstation and 24-hour room service among others (Gupta, 2021). It also provides meeting and conference rooms, as well as other venues that make it an ideal site for business, and wedding ceremonies among others. Availability of other food services includes an in-house restaurant that focuses on local and international foods, most of which are sourced sustainably, and where possible the food is reduced and reused. Moreover, there is the provision of a bar, a fitness centre, a swimming pool, and a spa to meet leisure and business clientele (O’Neill & Mattila, 2019).
[image: ]
Figure 02: Pool Service of the Hotel 
https://www.marriott.com/en-gb/hotels/brssd-delta-hotels-swindon/overview/ 
Additionally, the hotel’s commitment to offering employment to people in the local community can be put under the aspect of CSR due to the fact that organizations have started adopting environmentally friendly measures together with community uplifting into their operational frameworks as seen by Jones et al., (2014). As the case of Marriott International reveals, the emphasis on training and diversity in human resource management supports the enhanced interest in the inclusive approach to employment according to which diversity programs lead to increased staff satisfaction and even organisational productivity (Baum, 2019). These aspects are very important in keeping and enhancing the quality of service to customers, as well as sustaining the continued dominance of brands of hotels around the world.
[bookmark: _Toc179291314]1.3. Turnover and Staffing
From Marriott’s financial statements, it will be seen that the contributions of Delta Hotels to Marriott International were not negligible. The Swindon branch in particular sustains a highly centralized employment of local people with approximately 120 staff members serving in multiple domains of the hotel such as cleaning services, cooks and waiting staff, technical support for events, other staff for functions, administrative workers and many others (O’Neill & Mattila, 2019). The hotel operates under the Marriott group human resource management policies that encourage diversity in employment and Promotion from within.
Here is the data for 2020-23 about the hotel’s turnover and number of employees collected from its annual reports: 
	Year
	Turnover (Revenue)
	Number of Employees (Staffing)

	2020
	$10.57 billion
	121,000

	2021
	$13.86 billion
	120,000

	2022
	$20.97 billion
	377,000 (Global Employees)

	2023
	$22.89 billion (estimated)
	377,000 (Estimated Stable Staffing)


Table 01: Annual Turnover and Number of Employees of Marriott International 
Source: (Self-Created)
As for the turnover, the exact sales figures of the Swindon branch are undisclosed; nevertheless, Delta Hotels, including the branch in question, yielded around 4.5 billion USD to Marriott's overall revenues in 2023; however, its growth is steady and upward year by year (Marriott International, 2024). The brand management strategy has aimed at preserving the occupancies, staff productivity, and customer satisfaction that have underpinned this growth.
[bookmark: _Toc179291315]2. Key Analyses of Delta Hotel by Marriott, Swindon
[bookmark: _Toc179291316]2.1. PEST Analysis
PEST analysis is a strategic tool used for the assessment of the macro-environment that could affect the organization, which comprises PEST elements; Political, Economic, Social and Technological factors (Gupta, 2013). It makes it possible for the business to predict the trend in the market, and adapt a strategy so as to avoid risks or embrace opportunities. For example, the political environment such as; rules and regulations influences industry while the economic environment like; inflation and exchange rate influences the customers (Yüksel, 2012). Competition forces include customers’ behaviour shifts and recent technologies like automation (Perera 2017). It is the requirement for effective, long-range planning, to achieve the goals and objectives predicted and controlled through PEST analysis.
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Figure 03: PEST Analysis 
https://venturefounders.com/pest-analysis/ 

Political Factors
Delta Hotel by Marriott, Swindon operates in a highly sensitive industry of Marriott International and is thus vulnerable to change in local and national policies. Brexit is still politically affecting staffing since new rules on immigration have limited the hiring of EU citizens for hotels operating in the UK. Weakness Thus, in the hotel industry, employers have experienced staff shortages after Brexit whereby 63 per cent of hotels have complained of staff shortage (Statista, 2024). These political factors do not bypass Swindon, especially concerning the recruitment of skilled human resources in hospitality, therefore the political factors define the recruitment strategies of this hotel.
Economic Factors
Britain’s economy has witnessed volatility mostly due to inflation and the effects of the COVID-19 virus pandemic (Bagdonavicius & Kručkauskas, 2021). Most of the following economic challenges have directly impacted the community spending habits in ventures such as touring and accommodation. A recent UK inflation rate was obtained in 2023 which stood at 10.1% this is the highest in 40 years; this has cut down on disposable income for most households and organisations (Office for National Statistics, 2023). In the case of Delta Hotel by Marriott, Swindon this translates to a more differently sensitive market. Even though, it is still affiliated with the luxury Delta brand and can thus capture business travellers and people seeking quality experiences in a certain measure it can escape the fluctuations experienced by budget hotels.
Social Factors
New sociological perceptions that travellers have toward sustainability and environmental conservation influence the nature of this hotel’s branding and policies. Applying the site-level sustainable practices, specifically food waste and energy efficiency is a sign that Delta Hotel by Marriott, Swindon is relevant to this trend since more customers are now conscious of the environment and can support sustainable businesses (Chen & Tsai, 2020). In a study by Booking.com (2024), global travellers consider sustainability as an essential aspect of travelling, 83%, and 61% of travellers are booking sustainable accommodation. Established by Delta Hotel to reduce its food wastage not only has a positive impact on its organizational image but also fulfils consumer expectations (Chen & Tsai, 2020).

Technological Factors
An analysis of the application of the identified technological advances shows that advancement in technology has been instrumental in improving the hotel’s performance. Today features such as bookings and reservations management through AI and using analytics to enhance guests’ stays without mentioning the tracking of energy consumption are inevitable (Gupta, 2021). Marriott International has well invested in new technology solutions for instance mobile key access, online check-in/ checkouts, and AI-based customer service (Marriott International, 2022). These technologies have been implemented in the Swindon facility to increase efficiency and thus customer goodwill (Jang & Lee, 2020).
[bookmark: _Toc179291317]2.2. SWOT Analysis
SWOT analysis is a business planning tool that enables one to define his/her business strengths, weaknesses, opportunities and threats (Gürel & Tat, 2017). It enables organizations to evaluate their strategic standing in the market, and thereby make better decisions to improve competitive advantage. Strengths and weaknesses are based inside an organization, which can be its resources and capabilities, or organizational lack and flaws, while opportunities and threats stem from conditions outside an organization, which include customers’ preferences, competitors, and legal requirements (Helms & Nixon, 2010). SWOT analysis helps in aligning these dimensions so that the strategies can be fine-tuned as well as the opportunities and threats can be developed or avoided effectively.








[bookmark: _Toc179291318]Strengths:
Strong Brand Affiliation with Marriott International:
As a member of Marriott International, Delta Hotels enjoys Marriott’s strong brand image and the Marriott Bonvoy, a loyalty program, with over 160 million members worldwide (Marriott International, 2024). Such affiliation enhances customer loyalty as well as subsequent purchases as customer feels more secure doing business with the company, especially from corporate customers.
Commitment to Sustainability:
Delta Hotels, a branch in Swindon has come up with various sustainability strategies for example waste management policy, procuring from responsible sources, and efficiency through the use of technological frameworks. Marriott’s report in 2023 states that it has been able to cut food waste in its UK hotels by one quarter over the last five years and is on track to meet its target of slashing total waste by half by 2025 (Marriott International, 2024). These ideas on sustainability are consistent with consumers’ attitudes and provide the hotel with a competitive advantage (Jones, Hillier, & Comfort, 2022).
Proximity to Business Hubs and Tourist Attractions:
Due to the strategic location of the hotel being between London and Bristol, it becomes easily accessible to both travellers’ business and leisure. The fact that is just a few hours’ drive from London and from Cotswolds, and close to Stonehenge and other famous British landmarks is a plus.
[bookmark: _Toc179291319]Weaknesses:
Higher Operational Costs:
Operating systems in such a lavish hotel as Delta have higher expenses, especially in wages of employees, power consumption and building maintenance. The high cost of energy has been labelled as another cost pressure in the UK hotel industry, this is the energy cost jumped by more than 80% in 2024 (BBC News, 2024). These costs are more complicated to contain s in so doing the hotel has to set out to meet other sustainable initiatives which may take extra monetary resources (King, 2020).
Limited Appeal to Budget Travelers:
Though the hotel’s strategic position as a luxury hotel is a major advantage to its business, it also has a weakness in that it cannot attract middle to low-income earners, especially with the current rising inflation rates affecting expenditure.
[bookmark: _Toc179291320]Opportunities:
Growth in Business Travel and Events:
Since the restrictions due to the COVID-19 pandemic, business travelling and events with face-to-face interactions have started coming back. The world hotel industry is projected to increase at a rate of 8.1% in the year 2024, business travelling is expected to bounce back (World Travel & Tourism Council, 2023). With the large availability of conference and meeting services, Delta Hotel by Marriott, Swindon is in a good place to benefit from this (Sigala, 2023).
Eco-Conscious Consumer Trends:
An opportunity is pressing from the side of sustainable tourism through which the hotel can deepen the promotion of its environmentally friendly strategies. Since 60% of travellers would like to spend more to use sustainable products and services (Booking.com, 2024), the hotel should consider adding some tactical green offerings or collaborating with local sustainability-focused vendors for penetration services (Hilton, 2018).
[bookmark: _Toc179291321]Threats:
Intense Competition:
Hotel players in Swindon have been established to be relatively substitutable as both the low-cost hotels such as Premier Inn and luxury hotels serve the same customer-based demand. To follow this strategy, the Swindon Marriott’s pricing is in the mid-market segment, slightly above budget hotels but below luxury brands: a positioning which requires continual refinement (Singh & Kumar, 2022). Another competitor that appears to be on the rise is the sharing economy, especially in the form of Airbnb which supplies cheaper more flexible accommodation to the leisure traveller (World Travel & Tourism Council, 2023).
Economic Volatility:
Referring PEST analysis, it can be noted that because of inflation, and post-pandemic initiatives, the overall economy of the UK is not very stable affecting the hospitality industry. The general inflation of prices for essential commodities and services, together with the deteriorating consumer expenditure capability, poses a great threat towards attaining profit margins in the upcoming years (Statista, 2024).
[bookmark: _Toc179291322]Theme Exploration: Main Sources of Daily Food Wastage at Delta Hotel by Marriott, Swindon
[bookmark: _Toc179291323]Food Waste in Hospitality
[bookmark: _Toc179291324] Academic Perspective
Waste management in hotels then happens through the food chain process which comprises supply and purchase, storage, production, and serving. According to Papargyropoulou et al. (2016), food wastage in hotels can be categorized into three key areas: classified as pre-consumer, post-consumer and food plate waste. Offal waste meats exist prior to consuming foods during food preparation and involve trimmings, spoiled ingredients, and cooking mistakes (Buzby, Wells, & Hyman, 2014). Post-consumer waste includes leftovers from banquet or catered services which were prepared and then left untouched, and plate waste which covers food portions given to guests and not eaten. Filimonau and De Coteau (2019) indicate that buffet serving contributes to wastage since guests tend to serve themselves large portions because of the perceived availability and opportunity of given varieties. This is rather important under circumstances where facilities such as Delta Hotel by Marriott have elaborated a wide range of buffets for breakfast and lunch (Chen & Jai, 2018).
Furthermore, Eriksson et al. (2017) opine that overproduction is one of the leading causes of overproduction in hotels, given their desire to have an array of numerous foods available at any one time mainly, during buffets and banquets. From the minor observation that institutions fail to meet the erratic high demand for their services, they end up overestimating the guests’ demand and prepare overwhelming qualities of food only to be left to waste (Betz et al., 2015).
[bookmark: _Toc179291325]

Examples and Insights from the Placement
Buffet Services Unattended buffet service causes food wastage, especially during the breakfast and lunch periods in the Delta Hotel. The hotel clients are both businesspeople and tourists; therefore, the buffet has been set to ensure it contains foods that fit the buffet breakfast, continental, hot and others. From experience plus assessment of the different wastage audits performed inside the hotel, it was found that approximately 30% of the food served during the breakfast buffet is often left untouched. This conforms with research that has attributed the practice of buffets to the creation of larger waste because of the ‘free-for-all’ business model (Filimonau et al., 2020). The availability and type of the meal increases orders, and due to the availability of a lot of food more than what the guest can eat is taken, this leads to plate waste. Moreover, until the service ends, the buffet in the hotel is replenished further making a contribution to overproduction (De Menezes, Azevedo, & Silva, 2016). The third problem emerged at the buffet where treating food is constantly restored no matter whether guests are active or not. For instance, the hotel's internal waste report that was prepared in July 2023 showed that for items such as scrambled eggs, sausages and pastries, which are hot Kitchen items, preparation is often made close to the end of service hence a lot of waste is likely to occur. This is in accordance with Heikkilä et al. (2016) who pointed out that overproduction was the most common cause of food waste during buffet operations. Banquet and Event Services Banquets and conferences are other areas through which food wastage at Delta Hotel by Marriott, Swindon is rife. T hotel being a commercial business organizes corporate events, weddings and social functions which demand catering services. This is always a great concern to banquet services since they find it difficult to determine the number of people who will attend an event as well as the type of food they want (Principato et al., 2019). Hence, the hotel always orders lots of food to accommodate all the clients, this ends up in a lot of waste after consumption. For instance, an August 2023 banquet event that attracted 150 people and served food and beverages produced about 25 kilograms of post-consumer waste. A significant portion of it was uneaten trays of the appetizers and sweets. The challenge of overproduction is another problem widespread in the context of such events, as host Hotels are often overcautious to avoid running out of stock of food (Eriksson et al., 2017). Furthermore, spectators on such occasions end up wasting substantial quantities of food on their plates, which leads to plate waste (Martin-Rios & Demen-Meier, 2019).
[bookmark: _Toc179291326]How is Food Waste Currently Being Dealt with in the Operations of the Hotel?
[bookmark: _Toc179291327]Academic Perspective
The policies that are implemented within food establishments in the hospitality industry mainly revolve around, the prevention, recycling and disposal of food waste. Prevention which is recognised as the most effective one lays down measures such as the right estimation of the number of guests that a given business is expected to host or control of portions such that there is no excess food, among others. For instance, hotels use dynamic inventory control and teach employees not to over-proportion food preparation (Filimonau et al., 2019). Another measure in preventative mechanisms mentioned by Lund-Durlacher (2015) is portion control.
Furthermore, many hotels have been known to recover or donate food waste to charitable organizations or convert organic waste into compost, or bioenergy (Papargyropoulou et al., 2014). Such measures as composting prevent waste that would otherwise end up in landfills, while food waste donations cure hunger (WRAP, 2018). Nonetheless, it is crucial to estimate the existing infrastructure and staff dedication to those approaches (Filimonau & De Coteau, 2019).
Finally, the methods of better disposal are practised more, some of the hotels buy and install technologies related to waste, including such technologies as digesters that help to recycle the food waste into other helpful products such as gas or water (Filimonau et al., 2020). However, issues of forecast inaccuracies, minimal training, and financial limitations present various operational difficulties in the proper management of food waste in many organisations (Gössling et al., 2018).
[bookmark: _Toc179291328]Placement Perspective
The practice of managing food wastage was evident at Delta Hotel by Marriott, Swindon but policymakers can make the following improvements. The role of recycling could be one of the key strategies of the work of the hotel that interaction with the volunteers includes giving leftovers. The kitchen staff also take unfinished food, especially from the buffet and pack them for donation to the homeless shelters where they eat while trying to conserve the food in order to help solve homelessness (Silvennoinen et al., 2015). However, this initiative is sometimes inconsistent due to factors such as the time frame for collection and other related challenges (Martin-Rios & Demen-Meier, 2019).
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Figure 04: Delta Hotels Swindon Using Customer Awareness Programme to Reduce Food Waste 
https://www.facebook.com/SwindonMarriottHotel/photos/exciting-news-were-thrilled-to-share-that-75-of-our-customers-are-now-aware-of-o/992573999541199/?_rdr 
Swindon Delta Hotels, a subsidiary of Marriott International, has made customer awareness a primary strategy towards the reduction of food waste. Informing the customers consists of raising clientele’s awareness about the efforts a hotel takes to reduce food wastage and influence proper conduct like taking smaller portions. Overall, Delta Hotels wants to bring awareness to sustainability so that customers’ behaviour matches the organization’s objectives with a goal of minimizing wastage (Grimmer et al., 2015). This strategy is important because the world study has revealed that whenever customers are educated about the consequences of their decisions on the environment, they tend to embrace sustainable practices (Papargyropoulou et al., 2014). At Delta Hotels Swindon conspicuous warning signs and posts on social media platforms and during the check-in process clientele is made aware of these measures. Nonetheless, increasing customer awareness alone cannot address an issue, and consumer behaviour modification must be supported by operational interventions, such as portion control and inventory management to realize sizeable waste reduction (Filimonau et al., 2019). Hence, despite Delta’s commitment to guest interaction, a critical factor for its success is aligning these customer interactions with simultaneous changes across different levels of hotel operations.
Food waste tracking is also used in the present method where the staff observes and records the daily waste generated from different areas, for example, banqueting services, and the buffet. The information gathered is then used to modify future orders and preparation requirements. However, for these efforts, the difficulty in banquet services, which entail buffet ordering for events results in considerable wastage (Sakaguchi, Pak, & Potts, 2018). It arises from distinctions in estimates of the variability of guest attendance and menu choice that led to inefficiencies.
An effort is made to teach staff portion control and appropriate serving measures which are relevant in the buffet. However, staff awareness about the long-term environmental consequences of food waste does not receive much attention and therefore, these measures can be integrated into organisational practice even further (Sakaguchi, Pak, & Potts, 2018). In conclusion, this hotel has many best practices at the point but needs to pay even more attention to tracking, redistributing as well as working on its forecast to reduce food waste across its operations (Gruber, Holweg, & Teller, 2016).
[bookmark: _Toc179291329]How Sustainable Practices Can Be Adopted to Minimize the Waste of Food
[bookmark: _Toc179291330]Academic Perspective
Best practices for sustainable operation in the context of hospitality organisations relate greatly to food waste minimisation, with aspects encompassing prevention measures, food reuse and proper disposal. Developing a stronger focus on forecasting and planning is also a frequently recommended strategy not to overcook the planning and preparation process (Filimonau et al., 2019). Also, better practices such as sourcing locally and preparing fewer portions to reduce food waste should be implemented. Filimonau & De Coteau (2019) identified that local and in-season source hotels have lower spoilage rates because the hotel can buy fresh produce in small portions.
The second practical solution of sustainable practices is composting food waste and donating leftovers. One of the examples of successful implementation of the integrated food waste management approach is an extensive initiative of the Hilton hotel chain which is focused on food donation which aim aims to donate non-sold food to the needy population of the communities (WRAP, 2018). Also, some organisations such as the Accor group have set up food waste composting machines within the hostels that transform organic waste into compost which in turn can be used in nearby farms or gardens thus recycling the excess food waste in the respective hotels (Papargyropoulou et al., 2014). Such approaches play a part and parcel in enhancing sustainability and have impacts on hotels so as to reduce their negative impacts.
Food waste audits are the other approaches used in tracking/controlling food waste. Thus, for instance, the Intercontinental Hotels Group (IHG) performs recurrent food waste audits which reveal the company’s most wasteful outlets with regard to food; based on such results, IHG modifies its purchasing, preparation, and portioning behaviour (Gössling et al., 2018). This approach guarantees that these hotels have information that can be used in the effort to reduce food wastage in the hotels. Furthermore, teaching support staff portion control, proper storage, and company sustainability consciousness is effective in eliminating overcooking and portioning.
[bookmark: _Toc179291331]Placement Perspective
From placement’s practical experience in Delta Hotel by Marriott, Swindon, it was noted that anti-waste measures have been put in place, nevertheless, the area has good potential for development. For instance, although the hotel forecasts the number of guests in order to predict guest requirements, they continue to over-provide, especially during buffet services. Perhaps, one would be to improve the way in which the attendance of the guests is recorded and make changes in the amount of food prepared to reflect the changes in the number of persons who ordered a dish. Best practices employed in the Hilton and Accor Hotel chains that include the use of real-time data collection and dynamic adjustments that the Delta Hotel should adopt could help in enhancing efficiency in the use of the resources (Gruber, Holweg, & Teller, 2016).
It was also observed that although most of the food that goes unsold is taken to the local charities, this is not well organised and therefore, the food ends up rotting before being rationed out. Introducing a more efficient program like Hilton’s successful system would help to decrease such losses and provide help to local people at the same time (Alexander & Smaje, 2008). Besides, there is a potential to implement on-site composting, which does not exist in the hotel at the moment. From the previous studies related to Accor Group, it was observed that it could be effective to turn food scraps into compost; such compost could then be used to support the community gardening activities by Delta Hotel (Hall, Gossling, & Scott, 2015).
Further, though the hotel provides training for all kitchen employees, General training does not focus on sustainability concerns. It was realized during the placement that much of what staff training entails is more akin to making kitchens more efficient rather than waste prevention. It is still surprising that more extensive sustainability training could go a long way, for instance, by optimising portions as a waste reduction method. However, in places where regular waste audits have been conducted, and members of staff have been trained, there are reasonable accounts of slowed food wastage, as well as enhanced efficiency of operations (Gössling et al., 2018). If such programs were employed at Delta Hotel, they could prompt a significant reduction of waste and improve compliance with sustainability objectives (Strotmann et al., 2017).
Therefore, the recommendation is to expand the use of other implemented sustainable practices in other leading hotels. The hotel could cut down food waste and provide additional value to sustainability by refining these aspects: A better forecasting accuracy would allow the hotel to order the right amounts of food from suppliers, implement better donation systems to donate surplus food to people in need, the option of composting would minimize the amounts of food scraps that are normally thrown away by the hotel and providing better training to their staffers about portion control would help reduce ordering, preparing, and serving too much (Kallbekken & Sælen, 2013).
[bookmark: _Toc179291332]Recommendation and Conclusion
[bookmark: _Toc179291333]Main Findings:
[bookmark: _Toc179291334]Sources of Food Waste:
Swindon and other players in the hospitality industry generate food waste in the following ways: Overproduction involves preparing excessive portions of food intending to meet guests’ demands but generating leftover meals that are usually wasted. Large portions and irregular customer turnout are common in the buffet operations and in banquet services thus, there is high wastage.
[bookmark: _Toc179291335]Current Waste Management Practices:
Currently, food waste management in Delta Hotel continues those established norms, which are food donation and a little composting. However, as for the others, the forecasting and the inventory systems are not being optimised hence there are many challenges that minimize the chances of efficient realization. Most of the staff receives little or no training on sustainability matters; thus, wastage problems keep reoccurring.
[bookmark: _Toc179291336]Sustainability Practices:
Best practices in managing food wastage involve; better planning, better inventory control, as well as social initiatives like composting and donations as demonstrated by Hilton and Accor companies. The former strategies can be applied systematically to greatly decrease waste while pursuing environmental objectives as well as community requirements (Pirani & Arafat, 2016).
[bookmark: _Toc179291337]Recommendations
Implement Advanced Forecasting and Inventory Systems
Most of the food that is not sold is donated to local charities and, as has been noted elsewhere, there are very few structures in place to organize such distribution and, therefore, most of the food donated spoils before it can be distributed. The implementation of a more efficient program as the one that has worked for Hilton could contribute to such loss minimization and offer help to local communities at the same time (Dhir et al., 2020). Also, the possibility of working on and implementing an on-site demonstration of composting as such an option is currently not practised in Delta Hotel. In other research done on the Accor Group, that is why transforming food waste into compost has been shown to be impactful. This could then be used in supporting community gardening needs; thus, the appropriate way of dealing with food waste (Dhir et al., 2020).
While all the members of the kitchen staff receive training from the hotel, the aim of this training is more or less the efficient functioning of the kitchen rather than sustainability. Most training practices are defensive and centre themselves on how to run an organization without generating waste, instead of techniques or strategies used to avoid waste generation (Pirani & Arafat, 2016). Extending the sustainability training more consistently can improve the impact especially when portion control is recognized as the best waste minimization approach. The research has shown that when performing waste audits periodically and training staff on sustainability issues, facilities’ food waste and their efficiency tend to decline, respectively, (Gössling et al., 2018). Implementation of such programs at Delta Hotel could lead to a massive reduction in portion sizes and much-enhanced adherence to sustainable practices.
In conclusion, thus, though Delta Hotel by Marriott, Swindon has a good structure on the management of food waste minimization to wider practice, it as yet remains possible to advance additional ideas of the sustainable use of such practices that are successfully employed in other hotels. Correcting the forecasting disparity would enable the hotel to provide the necessary portions desired by its visitors to suppliers,’ avoiding wasteful over-ordering. Better systems for donation could guarantee that the excess food deliveries get to the necessary people (Dhir et al., 2020). Further, implementing a composting process would reduce the amounts of food scraps that are thrown and offering improved orientations of serving-proportion control instruction for the staff would reduce the amount of food being ordered, prepared, and served than required (Pirani & Arafat, 2016).
[bookmark: _Toc179291338]Reflection 
By applying Gibbs’ Reflective Cycle, I will explore my placement at the Delta Hotel by Marriott, Swindon concentrating on my analysis of food wastage that takes place daily with a special emphasis towards buffets and large functions. This reflection will therefore not only establish a description of those incidents but also their analysis and evaluation alongside recommended changes for bettering practice in future.
[bookmark: _Toc179291339]Description
As a front desk personnel, I had the opportunity to view various sections of the hotel operations. One morning at a business organization event at the hotel they had left out trays of food for breakfast even when the breakfast was not yet over. The kitchen had laid down too many orders and most of the meals were cooked to be chucked. My supervisor said this was rather normal because sometimes the number of guests goes up and down, and that is when you are likely to see cockroaches. There were pre-existing systems that tried to forecast guest numbers, and these were often erroneous causing overproduction and poor utilization.
In the same week, during a banquet event, I beheld a similar scenario. Many guests pre-ordered meals that they did not finish to consume or left before the end of the event hence, most meals were not consumed. Once more, many of the products were disposed of with little to no consideration as to whether that food could be repurposed and distributed to those in need. These experiences made me not only think about the waste generated at the operational level but also made a social and environmental conscience.
[bookmark: _Toc179291340]Feelings
First, I became upset and even a bit helpless, I realized that we were throwing food away and no one managed that properly. I was also worried about the objectives of the hotel since it might lose some reasonable amounts of money. The amount of food which is wasted during the event emphasized to me that it is a severe issue. As I was watching the food getting wasted while there were people in the local community who could not even afford to eat, the thought crossed my mind.
My supervisor considered my arguments but overall, the organizational culture appeared to be the staff just accepting the fact that food wastage is a part of doing business in a hotel. This kind of resignation made me feel uncomfortable. I began to ponder whether it was unavoidable or if something could be done to reduce the scrap.
[bookmark: _Toc179291341]Evaluation
In particular, there are some forces majeures causing the food waste in the hotel, for example, the guests may have a cancellation or change their mind regarding the type and quantity of the food they ordered. But certain issues that are within the organization, their control such as over-preparation of the kitchen and the absence of cross-communication between functions, could have been well controlled. For example, although the front desk was updating information on guest numbers daily, these details hardly made it to the kitchen in time for readjustments.
Another positive finding I noted was that some of the staff members were receptive to change when the problem was raised. When I explained my fears, the team started focusing on the ways the problem could be solved, for example, the implementation of more effective communication between departments. However, the limitations became apparent when these ideas did not turn into actions, much due to the lack of an official waste minimization and disposal plan.
[bookmark: _Toc179291342]Analysis
The cases I personally observed showed that there was one major unaddressed problem in tackling food wastage. In studies conducted, Goh and Miner (2007) noted that there is truncated production systems linked to wasteful prediction, among other elements, in the hotel industry. They were evident in Delta Hotel’s operations though. Of course, it is not easy to predict guest numbers, but it is rather feasible. The problem of delays in meal delivery was made worse by the absence of coordination between the front office and the kitchen. For instance, even if guest cancellation of services was conveyed, the kitchen continued preparing the agreed number of foods.
Also, it was bare of the prospect of food donations or recycling programs for food supplies to be discarded. For instance, some hotels could be in partnership with local charities or attempt to compost the leftover food (Papargyropoulou et al., 2014), nevertheless, it seems Delta Hotel did not have such a strategy and contributed to the waste as well.
[bookmark: _Toc179291343]Conclusion
Considering this, it is imperative to notice that the issue of managing food waste cannot be solved by one department alone, it means that all departments have to cooperate. One of the ways by which waste can be minimized is through improved communication between departments, first-class forecast instruments, and lasting strategies. I have learned through my placement that while wastage is regarded as being unavoidable, measures can be put in place on the ground.
However, in terms of behaviour toward food waste, there is a necessity to move from a passive permissive type to an active managerial one. This is because if I were to encounter such situations again, I would brief my ideas much earlier and maybe recommend to the hotel to look into ways of partnering with food donation agencies. But it is also obvious that training all the staff of the company without exception about the lack of waste production may also help a great deal.
[bookmark: _Toc179291344]Action Plan
Considering the future prospects, several strategies to control food waste need to be implemented by Delta Hotel. To do this, they need to work on improving flow systems to decrease over-production. Secondly, improved interaction between the front desk and the kitchen might enable more frequent changes in how the kitchen prepares food as it relates to the number of guests. Last on this list, the hotel should also look into creating a food donation or a recycling program like what other hotels have done before.
My placement has enriched my knowledge of the food wastage issues in the hospitality industry, but it has also blessed me with the opportunity to think of solutions to these problems in the industry.
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Exciting news!

We're thrilled to share that 75% of our customers
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initiatives. Together, we're making a big impact in
reducing food waste and encouraging our guests
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