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[bookmark: _Toc101999040][bookmark: _Toc148037337]1. Introduction 
Sustainability in the hospitality sector means the actions related to the operation of hotels, restaurants and other hospitality businesses in a way that will significantly reduce or minimise the pollution within the environment or waste of natural resources. Moreover, this will also contribute to the society or economy that supports them in accomplishing improvement. With the help of sustainability practices, the hospitality industry can ensure the best experience for present visitors and can also manage the best experience for the upcoming generation. Sustainable hospitality practice does not compromise future development and therefore, the hospitality industry cannot damage the environment and ensure a good resource for the future generation. Certain positive impacts can be ensured with the help of sustainability. It can ensure environmental conservation with the use of minimum resources (Lagioia & Amicarelli, 2021). Again, it can ensure a positive green experience for the visitors. moreover, social responsibilities are also fulfilled if sustainable practices can be ensured within the hospitality sector. About 9.5 million tons of food items are wasted within the UK in a year and it is 1.3 billion tons around the world. Again, £19 billion per year can be saved if food waste can be reduced by hotel businesses within the UK. Here, reducing food waste is one of the major sustainable practices in the hospitality industry that can be ensured by hotels, restaurants and other hospitality institutions. 
This work will be done by focusing on the activities of Premier Inn. This is the largest hotel chain in the UK. This organisation has been delivering its services around the country with over 72,000 hotel rooms. Moreover, it has been operating over 800 hotels which makes it one of the largest hotel chains around the world. Therefore, sustainability practice is a core responsibility of the firm to ensure the natural protection of different activities (Mitra, 2022). This study will focus on the ways Premier Inn ensures the reduction of food waste. 

[bookmark: _Toc148037338]2. Overview of literature
Some of the theories and concepts of contemporary themes of sustainability can be found within the hospitality sector. This sustainability practice within the hospitality sector can be of different types. Reducing food waste is one of the major ones. Here, many literature overviews on food waste reduction can be analysed that provide a detailed overview of different theories and concepts of sustainability (Beretta and Hellweg, 2021). Some of the major theories and concepts of sustainability that can be applied to the reduction of food waste are PESTLE factors, lean thinking theory, firm-to-table theory and menu engineering concept are some of the common ones. 
[image: ]
Figure 1: Food waste in different sectors of the UK
Source: (Swink, 2021)
According to Goh (2019), the environmental and technological factors of PESTLE are relevant to the reduction of food waste in the hospitality industry. Here, it has been analysed that by proper use of different food ingredients, hospitality organisations can contribute to the environment by reducing food waste. Moreover, it has been also analysed by Malefors (2021), that throwing foods in random places can also harm the environment. In this case, it has been suggested that organisations should be careful in food decomposition. Here, organisations should throw leftover food items in a particular place that will be further used as fertilizer. It has been added by Kasavan (2019), that with the proper use of technology, hospitality industries can reduce food waste at the time of preparation of food items. In this case, hotel industries should be careful in using different food items and only the required items will be used in perfect portions so that food ingredients are not wasted. 
Lean thinking theory mainly talks about process policies. Here, lean theory works with the activities that are related to producing a certain factor. In the hospitality sector, business organisations produce different types of food items and therefore, to reduce those food items the lean theory can be applied. According to Filimonau (2022), lean theory can be applicable in kitchen operation. It has been stated that if a proper use of lean theory can be applied within the kitchen, it will be easy to monitor different activities within the kitchen and it will be easy to reduce the waste of food items at the time of preparing. Again, it has been added by Okumus (2020) that proper use of ingredients and reducing the overproduction can significantly contribute to the food waste reduction. Here, organisations can successfully contribute to this particular factor to manage food production and reduce waste within the hospitality sector. This theory is highly applicable in the sustainability sector. The application of lean theory can save £100,000 per year within the UK.
Firm-to-table theory can be also applied in the sustainability sector, especially in the reduction of food waste. It can ensure lower carbon, water and land footprint by 20%, 30% and 50% respectively. Here, this theory suggests that the hospitality sector will reduce food waste by reducing the food chain. This means hospitality businesses will source different raw materials for food production directly from the farmers and therefore, the food waste during the middleman will be reduced. According to Dhir (2020), individuals within the hospitality sector can collect different food materials directly from the source and therefore, the freshness of food products remains the same. Here, the hospitality sector will not have to waste food materials by refrigerating the food items as fresh foods are easily sold and therefore, there will be no necessary store those food items. This reduction in the need for long-term storage can help the hospitality industry in benefiting financially (Papargyropoulou, 2019). Therefore, this particular theory supports the organisation in both financial and sustainability. 
The menu engineering concept is another major way to reduce food waste and ensure sustainability in the hospitality sector. This particular sector can support individuals within the hospitality sector to design their food menu in a way that will reduce the waste of food ingredients. Some food ingredients can be used only for certain food items and therefore, the food menu should be designed in a way that will push the consumers to order those food items that will not cause the waste of ingredients. According to Martin-Rios (2022), the food managers within a particular hotel or restaurant have the opportunity to design the food menu of their own. This can support the organisations in designing the food menu and reducing the waste of food products. It has been discussed by Leverenz (2021), that the reason behind menu engineering should be reducing food waste. In this case, increasing profit by providing less to the customers should not be a reason for menu engineering. 
[bookmark: _Toc148037339]3. Application of theories and concepts of sustainability used by Premier Inn to reduce food waste.
[bookmark: _Toc148037340]3.1 Management’s responses to different issues 
Certain issues are faced by the individuals who are responsible for food management within the hospitality sector in terms of ensuring sustainability. The food managers need to deal with those issues and challenges effectively to best initiate different sustainable tackles so that food reduction can be minimised within the business (Oakley, 2022). In Premier Inn the managers who are responsible for waste management in foods, provide emphasis on different challenges faced by them. One of the major challenges that are faced by the manager in Premier Inn is overproduction. In the hotel industry, overproduction can create a huge loss for the organisations and at the same time it can hamper sustainability too (Gracia & Gómez, 2020). Here, due to overproduction, some required food ingredients can be also wasted. To tackle this issue within Premier Inn, the managers apply the lean thinking theory. This theory supports the managers in the process of making food items. Another issue faced by the managers of Premier Inn is plate waste. Around 17% of food waste happens due to plate waste. This means sometimes the customers cannot finish their food items and therefore, those foods cannot be used in other places. In this case, managers of Premier Inn use the menu engineering technic to tackle this challenge within the organisation. Supply chain issue is one of the major issues faced by Premier Inn. Since this hotel chain has more than 800 hotels all over the nation, it has certain hotels in remote places in the country. Therefore, it needs to deal with different suppliers that can hamper the production of the hotel. Therefore, the use of the firm-to-table theory by the managers of Premier Inn can significantly support the firm in reducing issues in the supply chain and reducing food waste. Issues in inventory management are another major concern for Premier Inn hotels as the hotel requires a large number of inventories while going for a large production for several hotels (Suardi & Palmieri, 2022). In this case, the firm tries to use the technological and environmental factors of PESTLE. These responses towards the issues faced by the managers of Premier Inn Hotel can significantly reduce food waste and can manage sustainability within the hospitality sector. 
[bookmark: _Toc148037341]3.2 Application of different theories by Premier Inn
Premier Inn applies different theories and concepts to ensure sustainability in reducing food waste. Here, individuals within the organisation make sure that proper use of those theories and concepts has been ensured so that reducing food waste concepts can be applied appropriately. The application of lean theory is one of the major concerns for Premier Inn Hotel. Here, this firm makes sure that this theory has been applied to all the branches of this hotel chain so that the food procedures applied by this firm do not waste any sort of food items. This theory of sustainability is applied from the start of food production within the organisation. Here, the managers make sure that the staff working in the kitchen are not causing the waste of food items (Bunditsakulchai & Liu, 2021). Moreover, the staff members all ensure that while serving the food to the customers, the food is not wasted. For implementing the firm-to-table theory, the food department of Premier Inn hotel makes sure that it has a direct connection with the producers of raw materials or the farmers in the local area. This helps the firm in obtaining the materials directly from the source. For applying menu engineering the firm tries to collect feedback from the customers and based on the analysis they make the best menu. In this case, the firm makes sure that the quality of food is not compromised by changing different ingredients. 
[bookmark: _Toc148037342]3.3 Strengths and Limitations of Applied Theories
The lean thinking theory applied by Premier Inn Hotel has certain advantages. Among them reducing food waste and ensuring the effective use of financial resources is one of the major ones. Here, the use of menu engineering theory has several advantages too (Swink, 2021). Here, the firm can use the unused ingredients from a particular menu to another menu which can save the firm production materials. Furthermore, the major advantage of the firm-to-table theory is Premier Inn always gets fresh products and therefore, their food taste remains the best in the competitive market. 
Certain limitations are also related to the applied theories in this paper. Here, lean thinking can cause the firm to invest more time in the production process and therefore, the food delivery time can be increased. Again, due to menu engineering Premier Inn can lose customers if the firm cannot manage all the ingredients after going for menu engineering (Atalay, 2023). Therefore, managing this particular theory is very much necessary. Lastly, going for firm-to-table theory also has certain limitations. Here, collecting materials directly from the producers can require more manpower. 
[bookmark: _Toc148037343]4. Evaluating the future policies and management options 
Certain policies and management options are available for the hospitality industry that can support the businesses within the industry in ensuring sustainability and reducing food waste within the environment. Therefore, these policies and management options should be practised by the hotels within the industry. Here are some of them-
First of all, businesses need to go for food waste audits. Here, all the organisations within the industry should apply this approach to reduce food waste and ensure sustainability. Here, a food waste audit will analyse the reasons for wasting food in the organisation. Then the firm will be able to monitor and control those reasons. Moreover, the firm will be able to analyse the area where the food waste can be seen in the highest number (Walker & Cucuzzella, 2021). This can also lead the firm in managing and controlling the food production in those areas. Therefore, going for a food waste audit should be the first thing that the firm will do.  
Implementing portion control can be a way of reducing food waste and ensuring sustainability. Here, individuals within the organisation can successfully reduce food waste by implementing portion control within the organisation. This will lead the firm to redesign its food menu and add the option of ordering a part of the total dish. This will support the customers in reducing the waste of food. Some of the customers within the organisation cannot eat the whole dish and thus the food waste increases. 
Training of staff members is also required for reducing food waste. Here, individuals will be trained by professionals in the ways of efficient handling of the process of food production. Moreover, this will also provide them with the mental ability to decide in situations where food waste can be reduced (Pina, 2021). Therefore, providing training to the workers who will work in the food department is necessary for ensuring sustainability and reducing food waste within the organisation. 
Sustainable sourcing of food ingredients can be a core way of reducing food waste and ensuring sustainability. If business organisations within the hospitality industry can ensure that they will collect food ingredients directly from the source of production, it will ensure the freshest materials to the firm and thus it will reduce the waste (Tassinari & Wesseler, 2023). Because in the market, the businesses may not find fresh products and sometimes the hotel may need to purchase rotten products which leads to the waste of materials.  

[bookmark: _Toc101999047][bookmark: _Toc148037344]Conclusion 
Ensuring sustainability in the hospitality industry is necessary for certain purposes. Among them reducing food waste is one of the major ones. Business organisations obtain profits by selling different food materials and in this case, if the businesses cannot manage and control their food production and food delivery, this will cause a huge loss for the firms. Moreover, waste of food materials within the organisation can also cause several issues other than financial loss. It can create issues in the management of sustainability within the environment. Food materials come from natural resources and therefore, the waste of food materials can significantly impact the source and thus can reduce the possibility of acquiring food materials for future generations (Adomako, 2023). Therefore, the waste of food materials can hamper the sustainability as a whole. Therefore, all hospitality businesses around the world should be careful in managing the factors that can cause food waste. 
In this paper there has been used the example of Premier Inn. This hotel has been successfully managing in the hospitality sector for a long and the food management department of this hotel has been strongly handling different factors within the organisation. In this case, the managers of the hotel chain always remain cautious in terms of different issues and challenges that can occur within the organisation in terms of producing or delivering food items to the customers (Reitemeier, 2021). Remaining cautious supports the managers of the hotel in dealing with food waste and supports them in reducing the wastage of food items. 
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