
 
 
 
 
Evaluating Sustainability: Case Study Analysis, Restaurant of choice:apricity
 Ellie morgan
Embedding Sustainability within Organisations (BMGM5000)
Jemma smith
 

I confirm that I have not used any AI tools in the research and creation of this assignment. I confirm that I have not presented any AI generated materials as my own work. I confirm I have copies of my drafts, notes, and other resources I used, which I may be asked to provide in evidence.















[bookmark: _Toc1988249193][bookmark: _Toc732556439]Executive Summary
This report critically evaluates how Apricity, a Michelin Green Star restaurant in London, embeds sustainability across its operations. Drawing on theories of sustainable gastronomy, the analysis explores how Apricity integrates environmental stewardship, cultural preservation, social responsibility, and economic resilience into its organisational practices. The restaurant demonstrates strong alignment with sustainable gastronomy principles through regenerative sourcing, hyper‑local supply chains, and low‑waste culinary techniques, although challenges remain regarding accessibility and the transparency of measurable sustainability outcomes.
The report also identifies the key UK regulations governing restaurant operations, including food safety, hygiene, environmental protection, waste management, labour rights, and ethical supply chain legislation. Compliance with these frameworks reinforces Apricity’s sustainability commitments and ensures operational accountability.
Finally, the report examines the relevance of the circular economy to Apricity’s model. The restaurant’s root‑to‑stem cooking, regenerative partnerships, and material‑efficient practices reflect circular principles aimed at reducing waste and regenerating natural systems. However, the scalability of such practices across the wider hospitality sector remains limited.
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[bookmark: _Toc1530097373][bookmark: _Toc1062748268]Introduction
Sustainability has become a central strategic priority within the global hospitality sector, driven by increasing environmental pressures, shifting consumer expectations, and the growing recognition that food systems play a critical role in climate resilience (UNWTO, 2022). Restaurants are now expected not only to adopt sustainable practices but to embed them holistically across sourcing, production, service, and waste systems. This report critically evaluates how Apricity, a Michelin Green Star restaurant in London, has integrated sustainability into its operational and gastronomic philosophy, positioning itself as a model for regenerative dining (Apricity, 2024).
Drawing on established theoretical frameworks, including the triple bottom line (Elkington, 1997), systems thinking (Meadows, 2008), and the principles of sustainable gastronomy defined by the UN, this analysis assesses the depth, coherence, and authenticity of Apricity’s sustainability strategy. The discussion explores how the restaurant aligns with the pillars of sustainable gastronomy, including ecological stewardship, cultural and culinary preservation, social responsibility, and long‑term economic viability (Food and Agriculture Organization of the United Nations, 2021). It further examines the regulatory landscape shaping sustainable restaurant operations, including UK legislation on food safety, waste management, carbon reporting, and ethical sourcing.
Finally, the report evaluates the relevance of the circular economy to Apricity’s operational model, considering how closed‑loop systems, resource regeneration, and waste minimisation can enhance resilience and support sustainable value creation within the restaurant sector (Ellen MacArthur Foundation, 2019). Through this critical lens, the report assesses the extent to which Apricity’s practices reflect genuine sustainability leadership versus performative or incremental change.
[bookmark: _Toc1612954381][bookmark: _Toc911838976]Principles and Pillars of Sustainable Gastronomy: Critical Evaluation of Apricity
Sustainable gastronomy is grounded in the idea that food systems must support environmental protection, cultural continuity, social equity, and long‑term economic resilience. It is increasingly framed as a holistic approach that integrates ecological responsibility with culinary creativity and ethical business practice (Jones et al., 2016). The concept draws on sustainability theory, food system research, and ethical consumption literature, emphasising four core pillars: environmental stewardship, cultural and culinary preservation, social responsibility, and economic viability. When assessed against these principles, Apricity demonstrates a strong commitment to sustainable gastronomy, though certain tensions highlight the challenges of embedding sustainability within a high‑end dining model.
Environmental stewardship is widely recognised as the foundation of sustainable gastronomy, requiring restaurants to minimise ecological impact through responsible sourcing, biodiversity protection, and waste reduction (Gössling et al., 2011). Apricity aligns closely with this pillar by prioritising regenerative agriculture, seasonal produce, and hyper‑local supply chains, which collectively reduce carbon emissions and support ecosystem health. Its low‑waste kitchen practices, including root‑to‑stem and nose‑to‑tail cooking, further reflect circular resource use. However, while these practices demonstrate strong environmental intent, the restaurant could strengthen its sustainability credentials by publishing measurable environmental performance indicators, as transparency is increasingly viewed as essential for credible sustainability claims (Baldwin, 2015).
Cultural and culinary preservation forms another key pillar, emphasising the protection of local food traditions, regional identity, and artisanal knowledge (Scarpato, 2002). Apricity actively supports this principle by showcasing British producers, heritage ingredients, and traditional preservation techniques. Its storytelling approach, which highlights the provenance and values of its suppliers, reinforces cultural connection and consumer awareness. Yet the exclusivity of its tasting‑menu format raises questions about accessibility. Sustainable gastronomy literature stresses that cultural preservation should be inclusive and community‑oriented, suggesting that Apricity’s impact may be limited to a niche, affluent audience (Sims, 2009).
Social responsibility is equally central to sustainable gastronomy, encompassing fair labour practices, ethical supply chains, and community engagement (Sloan et al., 2013). Apricity demonstrates alignment with this pillar through its partnerships with ethically minded producers and its commitment to equitable staffing practices. The restaurant promotes a supportive workplace culture and invests in staff development, reflecting broader social sustainability values. However, publicly available information on staff wellbeing, diversity, or training outcomes remains limited. Given that social sustainability increasingly requires transparent reporting and accountability, this lack of data represents an area for improvement (Font et al., 2021).
Economic viability represents the final pillar, emphasising the need for restaurants to balance profitability with long‑term resource stewardship (Bansal and DesJardine, 2014). Apricity’s premium pricing model supports investment in regenerative suppliers and skilled labour, while its sustainability‑driven brand identity enhances competitive advantage. Nonetheless, the reliance on high‑end pricing raises concerns about the scalability and inclusivity of sustainable gastronomy. If sustainable dining remains financially inaccessible to most consumers, its potential to influence mainstream food systems may be limited. This tension reflects a broader industry challenge: sustainability often increases operational costs, making it difficult to democratise sustainable food experiences.
Overall, Apricity demonstrates strong alignment with the principles and pillars of sustainable gastronomy, particularly in environmental stewardship and cultural preservation. Its commitment to regenerative sourcing, low‑waste practices, and ethical supplier relationships positions it as a leader within the sustainable dining movement. However, critical gaps remain in transparency, accessibility, and scalability, echoing wider debates about whether high‑end sustainable restaurants can meaningfully transform food systems. While Apricity exemplifies best practice within its niche, its model may not yet be fully transferable to the broader hospitality sector.
[bookmark: _Toc1029740783][bookmark: _Toc652769048]Regulations and Legislation Relevant to the Restaurant Sector
Restaurants in the UK operate within a comprehensive regulatory framework designed to ensure food safety, protect consumers, safeguard workers, and minimise environmental impact. The foundational legislation is the Food Safety Act 1990, which requires all food served to be safe, accurately described, and fit for consumption (Food Standards Agency, 2023). This is supported by the Food Hygiene (England) Regulations 2013, which mandate the implementation of Hazard Analysis and Critical Control Point (HACCP) systems, staff training, and strict hygiene controls to prevent contamination. For a sustainability‑focused restaurant such as Apricity, adherence to these regulations is essential for maintaining operational integrity and consumer trust.
Environmental legislation also plays a significant role in shaping sustainable restaurant operations. The Environmental Protection Act 1990 outlines businesses’ responsibilities for managing waste safely and preventing environmental harm, placing legal obligations on restaurants to dispose of food waste responsibly. This is reinforced by the Waste (England and Wales) Regulations 2011, which require businesses to apply the waste hierarchy reduce, reuse, recycle aligning closely with sustainable gastronomy principles. These regulations directly support Apricity’s low‑waste ethos and circular resource practices.
Climate‑related legislation is increasingly relevant to hospitality businesses. The Climate Change Act 2008 commits the UK to legally binding emissions reductions, influencing how restaurants manage energy use, procurement, and carbon reporting (UK Government, 2008). While smaller restaurants like Apricity are not required to comply with the Streamlined Energy and Carbon Reporting (SECR) framework, many voluntarily adopt carbon‑tracking practices to demonstrate sustainability leadership. Ethical sourcing is shaped by the Modern Slavery Act 2015, which requires transparency in supply chains and obliges businesses to ensure suppliers uphold fair labour standards. This is particularly important for restaurants that prioritise local, regenerative, and ethically produced ingredients.
Employment legislation further governs restaurant operations. The Employment Rights Act 1996 ensures fair treatment of staff, while the National Minimum Wage Act 1998 mandates legal pay standards. Additionally, the Health and Safety at Work Act 1974 requires employers to provide safe working environments, appropriate training, and risk assessments. For Apricity, compliance with these laws supports its commitment to social sustainability and ethical employment practices.
Collectively, these regulations form a robust legal framework that governs food safety, environmental responsibility, ethical sourcing, and staff welfare. For a sustainability‑driven restaurant such as Apricity, compliance is not only a legal obligation but also a strategic opportunity to reinforce its sustainability credentials and demonstrate leadership within the sector.






[bookmark: _Toc165395810][bookmark: _Toc1243997692]Examining the Circular Economy and Its Relevance to Apricity

The circular economy is an economic model designed to minimise waste, regenerate natural systems, and keep resources in continuous use through closed‑loop cycles of production and consumption. Unlike the traditional linear model of take–make–dispose, the circular economy emphasises designing out waste, extending product life, and regenerating ecosystems (Geissdoerfer et al., 2017). Within the food sector, this approach involves practices such as valorising food by‑products, sourcing from regenerative agriculture, reducing energy consumption, and creating systems where materials circulate rather than being discarded (Murray et al., 2017). The circular economy is increasingly recognised as essential for transforming hospitality operations, as restaurants are significant contributors to food waste, carbon emissions, and resource depletion.
Apricity’s operational philosophy aligns closely with circular economy principles, particularly through its commitment to low‑waste and regenerative food systems. The restaurant’s root‑to‑stem and nose‑to‑tail cooking methods exemplify circular resource use by ensuring that ingredients are utilised fully rather than discarded. This approach reflects the circular principle of designing out waste at the menu‑development stage, where dishes are intentionally crafted to incorporate trimmings, offcuts, and by‑products. Apricity also sources from regenerative farms and small‑scale producers who prioritise soil health, biodiversity, and closed nutrient cycles, demonstrating alignment with the circular economy’s emphasis on restoring natural systems (Raworth, 2017). By choosing suppliers who operate within regenerative frameworks, the restaurant extends circularity beyond its own kitchen and into its wider supply chain.
Energy and material efficiency further reinforce Apricity’s circularity. The restaurant reduces reliance on single‑use materials, opts for reusable or compostable alternatives, and works with partners who repurpose food waste into compost or animal feed. These practices reflect the circular economy’s focus on maintaining materials at their highest value for as long as possible (Kirchherr et al., 2018). However, while Apricity demonstrates strong alignment with circular principles, its high‑end positioning raises questions about scalability. Circular economy theory stresses systemic transformation across entire sectors, yet the resource‑intensive nature of fine dining may limit the transferability of Apricity’s model to mainstream restaurants. Additionally, although the restaurant’s practices are circular in intent, the absence of publicly available data on waste volumes, energy use, or resource efficiency limits the ability to fully assess its circular performance.
Overall, the circular economy provides a valuable framework for understanding Apricity’s sustainability strategy. The restaurant’s regenerative sourcing, low‑waste culinary techniques, and material‑efficient operations demonstrate meaningful engagement with circular principles. Yet, critical gaps remain in transparency and scalability, reflecting broader challenges in embedding circularity across the hospitality sector. While Apricity exemplifies best practice within its niche, achieving a fully circular restaurant model requires sector‑wide collaboration, measurable reporting, and broader accessibility.

[bookmark: _Toc1243081361]Conclusion
Apricity’s approach to sustainability demonstrates how a restaurant can move beyond surface‑level initiatives and embed responsible practice into every aspect of its operation. By integrating the core principles of sustainable gastronomy—environmental care, cultural preservation, social responsibility, and economic resilience—the restaurant positions itself as a leader within the hospitality sector. Its commitment to regenerative sourcing, low‑waste culinary methods, and ethical supplier relationships reflects a genuine effort to reduce environmental impact while celebrating local food culture.
At the same time, the analysis highlights areas where further progress would strengthen Apricity’s sustainability profile. Greater transparency around measurable outcomes, broader community engagement, and more accessible models of sustainable dining would enhance its influence and support wider sector transformation. The restaurant’s alignment with circular economy principles shows clear potential for long‑term resilience, yet the scalability of such practices remains a challenge for the industry as a whole.
Overall, Apricity illustrates what is possible when sustainability becomes a strategic priority rather than an add‑on. Its practices offer a compelling example of responsible gastronomy, while also revealing the ongoing work required to create a more sustainable and equitable food system.
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