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The term “sustainability” has become a generic term often misused and misguided by organizations in the hospitality industry, international agencies, and the academic community. Fozooni et al. (2024) define sustainability as “the ability to maintain something, a result, or a process over time and continue to focus on human activity and its ability to satisfy human needs and desires without damaging or consuming productive resources” (p. 170). Simply put, sustainability is the continued use of a product or process over time while maximising the benefits and minimising the waste for the benefit of subsequent generations. Many people equate sustainable development with the use of renewable sources of energy while minimising waste output through various techniques such as reuse. Ruggerio et al. (2021) comment that sustainable development in the academic field is used synonymously with sustainability, and to define the scope of sustainability, both terms will be used interchangeably to mean the same thing. Consequently, sustainable development goes beyond these generalised definitions. The only way to understand sustainability is through the lens of its three key domains. Fozooni et al. (2024) comment that sustainability is a tool, a transportation mechanism, to ensure environmental stability, social progress, and economic growth. Stock by Feasted was founded in 2017 by Cris Cohen who invited four people for a simple meal, bread and soup, on social media. Stock by Feasted is located in Newcastle-under-Lyme and offers an exquisite dining experience with impeccable “deliciousness and innovation” (Stock by Feasted). The restaurant has many food offerings with a versatile and seasonal menu that shifts with seasonal availability. Beyond delicious menu offerings, Stock by Feasted demonstrates its sustainability practices.
Based on the expansive understanding of sustainability, there are three pillars of sustainability. Mensah (2019) notes that in the “visionary and forward-looking developmental paradigm” of sustainability the three pillars are: “economic sustainability”, “social sustainability”, and “environmental sustainability” (p. 9). Economic sustainability requires the implementation of production systems and practices that firmly protect the needs of future generations. Economic sustainability entails rethinking and technological advancement influencing economic activities to use resources efficiently and replenish where possible. Maynard et al. (2024) highlight that in the context of food services such as restaurants, economic sustainability primarily relates to resource efficiency which entails managing wastes and losses and yielding the maximum economic efficiency. Some of Maynard et al. (2020) key findings entail aspects such as restaurant designs that use energy and water effectively, increased organic purchases, use of organic and local food, and reduction of food portions. The second pillar of sustainability is social sustainability which focuses on aspects of empowerment and equity putting a spotlight on the people in the restaurant industry. Mensah (2019) notes that social sustainability highly focuses on the development of cultures, communities, and people to ensure that employees, customers, and communities are at the centre of organisational systems. Maia et al. (2024) comment that in the context of restaurants, social sustainability themes relate to the attraction and retention of restaurant employees, compensation, and benefits. It goes beyond non-monetary benefits such as health insurance, career developmental opportunities, training, and flexible working hours. Chaturvedi et al. (2022) further broaden these concepts to include customer satisfaction and other practices that ensure customer retention and their communities. The final pillar of sustainability is environmental sustainability. Purvis et al. (2019) highlight that environmental sustainability relates to the ability of the natural environment to sustain, maintain resilience, and maintain productivity and the integrity of the natural environment and ecosystems.
[bookmark: _Hlk180265191]The fierce competition in the restaurant industry has compelled businesses to thoroughly examine the factors that impact customer satisfaction. Beyond delicious and quality food, restaurants should demonstrate their sustainability through environmental awareness and other sustainability objectives. Nagy and Misik (2024) refer to these sustainability efforts as “operations of green restaurants.” There are several initiatives that restaurants can engage in to cover the three paradigms of sustainability. In fact, Purvis et al. (2019) insisted on the holistic approach to sustainability that encompasses the three-pronged approach to sustainability in the hospitality industry. Nagy and Misik (2024) highlight that these approaches include sustainable waste management, reduction of food waste, vegan and vegetarian food options, environmentally friendly serving, zero waste strategy, packing food leftovers, seasonal dishes, and local sourcing. Nagy and Misik (2024) note that sustainable waste management begins by sorting different wastes in an environmentally responsible way by separating plastics, kitchen green waste, and paper waste. The restaurant can then compost the kitchen's green waste. The issue of reusing food waste is to track food waste, exhaustively use ingredients and reuse where possible, and serve rational food portions to avoid customer refuse. Malheiro et al. (2024) highlight that another strategy used by restaurants today is food and beverage management through local sourcing, organic sourcing, and seasonal sourcing. Seasonal sourcing entails menu engineering to have seasonal menus that extensively exploit food that is in the season. These actions are effective in reducing food miles, that is the amount of energy dispersed when food travels from one region to the next thus concerning the environment by reducing CO2 emissions (Carroll and Zepeda, 2024). Maynard et al. (2020) highlight that sustainable food menus are inclusive of vegan and vegetarian options, they carefully consider religious restrictions and have gluten-free options in their menu to avoid food waste and appeal to animal rights activists, religiously restricted customers, and environmental activists. Nagy and Misik (2024) highlight that restaurants' approach to regulating food waste from customers is to offer different food portions from small to larger portions depending on customers' appetite and stomach size to avoid food waste from large food portions. Maynard et al. (2020) highlight one of the strategies to mitigate food portions is to offer self-serving options and children’s menus with appropriate food portions. Finally, Svec et al. (2023) highlight that restaurants have jumped onto the trend of energy-efficient technologies through kitchen equipment such as automatically timed friers.
Corporate Social Responsibility (CSR) is a key driver of sustainability in modern businesses. CSR provides a framework for how organizations, including restaurants, integrate social and environmental responsibilities. Haski-Levanthal (2021) expounds on the concept of strategic CSR that it should be holistic, have broad responsibilities, be long-term, involve and integrate stakeholders such as customers and community, use the company’s resources and ensure ethical behaviours in decision-making by the firm. Kaur et al. (2022) note that CSR activities to the organisation help drive the organisation’s self-image or brand, and financial outcomes while investing and engaging in economic and social initiatives. Kaur et al. (2022) note that restaurants that invest in CSR initiatives are perceived as more trustworthy and dependable than those that do not. CSR initiatives and programs are proactive initiatives of a company towards environmental sustainability and social causes that increase the restaurant's reputation. To this accord, Costa (2022) highlights that CSR initiatives are instrumental in an organization such as a restaurant attaining competitiveness. Enser and Küçükaltanb (2024) highlight that organisations must effectively communicate their CSR initiative to customers to improve the customer's awareness of their initiatives. Restaurants should promote their CSR initiatives through social media sites or their organisation’s websites to improve customer's awareness of their efforts. Rhou et al. (2016) highlight that CSR initiatives not only promote brand reputation and environmental initiatives but its beneficial for the financial performance of restaurants. Beyond social initiatives, Shim et al. (2021) highlight that CSR initiatives enhance the economic bottom line of restaurants. CSR initiatives that target environmental initiatives such as the reduction of food waste serve as cost drivers. Moreover, social initiatives such as supporting local communities through charity, training, and education programs build positive relationships with the communities the business operates thus increasing the market value of the restaurants. Finally, CSR initiatives build positive relations with customers (Omidvar and Palazzo, 2024). Restaurant CSR initiatives have a strong positive relationship to customer loyalty and satisfaction.
During my placement at Stock by Feasted, there were numerous sustainability practices in the restaurant. The head Chef, Cris Cohen advances a practice called “Total Hospitality,” which focuses on the restaurant experience by integrating aspects of sustainability. Some of the sustainability practices at Stock by Feasted align with restaurants' sustainability trends. Stock by Feasted provides food menu management that emphasizes sustainability through seasonal food offerings. Currently, Stock by Feasted offers an Autumn Equinox Menu that utilises the food that is the season. The menu tends to change with seasonality such as the summer menu and winter menu to meet the different seasonal local produce. In addition, another food management practice is local sourcing of ingredients. Stock by Feasted has an herbs farm just a distance away from the restaurant. The herb garden supplies locally grown herbs which serve as ingredients to the dishes. The Stock by Feasted approach is called “Plot-to-Plate,” where the mints are used for crushed peas. Gajic et al. (2024) highlight that the farm-to-table concept is widely accepted and implements sustainable practices for the hospitality industry. They are effective in combating seasonal product availability, reducing food miles thus saving the environment, improving local communities thus aligning with CSR initiatives and profitability for the restaurant because they improve the restaurant's brand image and reputation among environmentally conscious customers. The herb garden in Sock by Feasted is supplied by organic kitchen refuse. This effectively contributes to the waste management of the facility. There is a thin intersectionality between food and waste management. In the kitchen of the restaurant, there are numerous other techniques for reducing food waste, that is, food that is thrown away or discarded. For example, in Stock by Feasted the bones extracted from meat are not instantly discarded but are used in making stock which is safely stored to make other dishes. There are offcuts and peels of vegetables and fruits that are consistently repurposed or used in some dish options. Maynard et al. (2020) highlight that these are effective techniques for reducing food waste and waste management which are effective for environmental and economic sustainability. Another sustainability practice at Stock by Feasted is offering vegetarian and vegan options. For instance, in its current Autumn Equinox menu, Stock by Feasted has several vegan offerings for its customers. Rosenfeld et al. (2022) highlight that plant-based menu offerings such as vegan or vegetarian offerings not only have positive benefits towards environmental sustainability but also shift customer decision-making and behaviour towards a restaurant. Finally, Cris Cohen’s philosophy of “Total hospitality,” focuses on putting people and communities in the heart of the business. For example, during the pandemic, Stock by Feasted provided food for its communities and supported the front-line workers, the NHS staff which functioned as a form of “CSR” initiative. One major drawback of Stock by Feasted is its inadequate communication of CSR and sustainability initiatives. Enser and Küçükaltanb (2024) emphasise the need for companies to communicate their sustainability efforts to make customers aware of their contributions. Stock by Feasted doesn’t communicate its sustainability efforts either on its social media pages or on its websites. Going forward, these are areas the organisation should focus on sustainability reporting.
Sustainability in the restaurant sector transcends generic terms and serves to promote the environmental, social, and economic success of the establishment. Sustainability is the ability to exploit current resources for longer periods for future generations. The three pillars of sustainability are all applicable in the restaurant business and have immense benefits to the customers, employees, communities, and the business. Today’s restaurant business are jumping onto particular trends set to enhance sustainability. These trends include but are not limited to, approaches that include sustainable waste management, reduction of food waste, vegan and vegetarian food options, environmentally friendly serving, zero waste strategy, packing food leftovers, seasonal dishes, and local sourcing. One of the key drivers to sustainability is Corporate Social Responsibility (CSR) these are organisation’s frameworks to be ethically, environmentally, and socially responsible to their communities, employees, and customers while being responsible to the business economy. CSR is a driver because it is beneficial for the restaurant's economic bottom lines, improves customer retention and loyalty, and saves the restaurant on costs. My placement at Stock by Feasted proved useful in understanding sustainability concepts. Stocks by Feasted employs food menu engineering, food, and waste management, local sourcing, and social promotion activities. The only shortcoming is the failure to communicate its CSR initiatives either officially or unofficially. A deep understanding of sustainability concepts is useful in helping restaurants and small eateries tailor and improve their sustainability efforts. It provides in-depth and nuanced information to understand how restaurants can implement sustainability practices in their daily operations without breaking the bank.
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