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Roles and Responsibilities of Restaurant
 Organizations and businesses today must priorities sustainability above all else. It's the trump card for the restaurant business when it comes to building a solid foundation for the future. The key role and responsibility of the restaurant should be its sustainability. Sustainable practices help protect the environment now and in the future by preserving natural ecosystems. The restaurant sector is responsible for a significant amount of annual carbon emissions and environmental damage (Times, 2017). The restaurant industry's expansion into the natural environment has a negative effect on the environment. Higher and operational management in the restaurant industry need to make some tough choices that will have positive effects in the here and now as well as in the future if they want to ensure the sector's continued viability (Richards Z, 2015). The restaurant sector is a major user of natural resources, but it also wastes a lot of them every day. There has been careless use of water and gas in the kitchen by visitors. Many restaurants are expanding into new locations, sometimes at the expense of the local ecosystem. One example would be the construction of a beachside restaurant. These are some typical cases we've seen in the restaurant business (Kim & Ahn, 2020). The restaurant business, however, stands to gain both financially and operationally by adopting sustainable methods.
Energy Conservation: There has been a recent push for more resource efficiency in the restaurant business. Try to make the most of the kitchen's appliances and turn on extra lights only when essential. Initiating energy efficiency measures is a great first step toward a more sustainable restaurant sector (Shah, n.d.). 
Recycling Procedures: The restaurant business utilizes several resources; some of these resources are recyclable and may be reused by diners; this practice can save costs and boost profits. Reusing materials like newspapers and kitchenware is possible. As a result, the strategy of recycling may be very helpful (Wang, Wang, Xue, & Qu, 2016). 
Prevention of food wastage:  The restaurant sector annually wastes a substantial quantity of edible food. The vast majority of eateries just discard their leftover food. They throw away perfectly good food. On the other hand, the ecological harm caused by wasted food is a major worry (Nicastro and Carillo, 2021). As a result, there are a wide variety of strategies available for limiting food waste. Waste food may be recycled into animal feed or used in decomposition preparation. Using this method, we can reduce food waste. 
Shifting the Products: There has been a recent trend in the restaurant industry toward the usage of alternative cleaning products that do not include calcium hypochlorite or hydrocarbon compounds. The restaurant industry is helping to save these materials by switching to alternative cleaning solutions (Alexander, Rutkow, Gudzune, Cohen, & McGinty, 2020).
The following is a list of the new abilities I've acquired and am documenting in my journal: The need to protect and preserve the environment for the sake of both the present and the future is undeniable.
· The restaurant business is making an effort to save energy and water.
· There is a determined effort on in the restaurant business to implement sustainable practices.
· Acquire the know-how necessary to recycle waste.
· Capable of recycling and reusing materials (Beltrán, López-Guzmán, & Santa-Cruz, 2016).
The knowledge I have gained here will serve me well in my future endeavors. Instructions are as follows: The restaurant I own intends to cut down on its use of environmental assets.
· As for me, I plan to recycle the recyclables.
· Will take measures to preserve environmental resources.
· My goal is to ensure that both the visitors' needs, and the norms of sustainable hospitality are met.
· I want to reorganize my restaurant's infrastructure considering what I've learned about sustainability to increase revenue and delight my patrons.
Conclusion
Having finished this journal on sustainability in restaurants, I can say with confidence that this topic is very vital for the future of the restaurant sector and other businesses as well. As a business, the restaurant sector has never been the same since we began this practice (Nandikolla, 2022). The restaurant business plays a significant role in 2018 research claiming that human error destroys the environment by 14% annually. As a result, the regulation has become de facto for the restaurant business to track the sustainability effects of their operations. In addition, the restaurant business stands to gain more money and spend less if it adopts the practices outlined here. In addition, visitors and patrons will like the new regulations. The primary idea is to take on a new role in the hospitality sector, one that considers environmental implications alongside the needs of diners and the preservation of the restaurant's signature ethos. Therefore, if I ever become a restaurant manager, I want to do my best to emulate those who have gone before me in terms of sustainability, since doing so will help to protect both the natural environment and the long-term viability of the restaurant business.
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