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Introduction.
Since the early 80’s, an increase in the surge/want for a greener world, meaning that a majority of the globe want to see a change in the state, (Dhanani, 2022). Ever since that time, ways in which how companies and establishments treat the topic varies from place to place, especially for those in the hospitality and catering industry. Reasoning for this is catering can be a detriment to the earth's resources, and how much or little travel a certain product goes through before reaching the establishment. As mentioned before, certain restaurants have their own unique twists on how they ‘Stay Green’, a certain establishment called “Celele, located in Cartagena, Colombia, is a Latin American staple (McConnaughhay., 2025)the establishment itself uses nothing but the countries native ingredients, as well as welcoming a diverse number of customers and nurturing the Columbian culture (Sustainable Restaurants Association, 2025). This piece has been written to compare and analyse Celele to restaurants that have also committed to a more sustainable business goal; while also considering any and all suggestions that can or cannot be made for Celele to improve in their sustainability model, all while also improving streams of revenue, and also popularity, respect and love from the Colombian community. 

Main Body
To Break down this establishment's sustainability goals and triumphs, the first subject to be discussed is that of the Three Pillars of Sustainability, as well as the restaurants principles and goals on the subject. The three Pillars, or the 3p’s for short, are some of the first things that an establishment will typically look at when considering the idea of going green. These P’s stand in for what a business will have to think about before deciding their action plan. For example, the first of the pillars is the “Social Pillar”, to explain, people are at the centre of each establishment, whether it be customers and coming and going, enjoying their visit/stay, or the multitude of staff members that keep the establishment alive through their hard work, people play a pivotal role in keeping a restaurant afloat (FEPS, 2024). As well as this, mental health also plays a bug part in the Hospitality and catering industry, the way in which an establishment treats their staff can benefit in its success, the happier the staff, the happier the customers (Gibson, 2025). 
Oda, or Bogotá resturante, another restaurant in Colombia using sustainability as its main format for success, has a much more streamline way in which the establishment goes around implementing going green into its formular. For example, Oda implements the idea of changing the menu depending on the season of year, meaning that during the summer, the menu will be different to how it would be during the winter. Menu seasonality is one of the best ways to ensure menus feel fresh and new, while also keeping overall food waste to as minimum as possible (O’Malley, 2025). 
The second of the three pillars being discussed is that of the environmental Pillar, in short, this pillar best describes the impact in which an establishment is having on the globe, through how they manage their wastage, how far their food product deliveries' travel from destination to destination. As it stands, more restaurants are beginning to support and partner up with local farms and butcheries for their products, despite the expenses of committing to the patented “farm to fork” movement, it creates a substantial lack of carbon emissions and fossil fuels into the atmosphere, thus creating a healthier environment and fresher taste for customers visiting (Anderson, 2024). 
Finally, for most businesses, the upmost important of the pillars is, the Economic considerations in which a business is to consider when committing to sustainability. To evaluate an establishments economical gains, restaurants must manage their resources with a strong consideration, using products with the earliest use by date first, this method is known as FIFO (First in First Out). By using this method, restaurants can optimise usage of products to an efficient degree (Gordon,2025). 

With regards to efficiency and innovations of economic systems and businesses, as mentioned before, FIFO and Farm to Fork are some of the first ideologies that come to mind when discussing sustainability as they are the basic ideas that establishments begin with. As well as these systems, establishments must consider strongly the product going on the menu and if customers will enjoy what is on said menu. Businesses must assess ingredients, if they work together, if it is accessible to continue ordering that product if fresh, and how often they will need it (Koç, etal, 2025).

[bookmark: _Int_ZDpgAnmk]Studies founded in 2025 examined that the relationship between employee learning practices and resilience with an organisation highlight the calming role of an employee's level of competence, moderating the level in which said employees could work. This study too found that these practices made a positive impact with regards to the organisation's overall strength. This model soon confirmed that calmness inherently effects a worker's competence at their task (Ahsan, Tahir, 2025). In using these studies, it is fair to say that it links heavily to how sustaining a positive working environment to an employee's mental and physical health, as well as the efficiency at their overall task and general day to day shift regime. 




In the industry, especially in the latest years - guests have begun to judge establishments on their methods when pertaining to sustainability (PWC, 2024). Celele for example – is at the centre of sustainably sourcing their product, using local and fresh traditional Caribbean ingredients. According to the reviews on Tripadvisor, some of the price points at first seem too high for the average consumer, however, a majority state that after learning about the mere two sitting times, and the freshly made dishes, created in house daily using that aforementioned fresh produce, many have rated Celele the full 5 stars out of 5 – with one review stating that it is “world class food at an incredible value” (Trip advisor, 2025).

The City of Cartagena, located in Colombia, has made strides with its sustainability efforts -  due to the cities mass amounts of floodings and unreadable waves, the city is beginning to hire experts to help evaluate the situation and create contingency plans for any major events that may take place (Arcadis, 2024). On that note, Celele has been noted in multiple listed articles titles “top 50 restaurants” and was listed at number forty-eight on the official top 50 best restaurants in the world for their reliability on native Caribbean ingredients. As well as this, their overall implementation into the world of sustainability surfaced the trend, as quoted in this article, (Simpson, 2025).
In terms of social innovation in Columbia, specifically Cartagena their commitment with regards to their revelation in sustainability, by driving foreign trade, as well as global togetherness. In doing this, Cartagena promotes socio-economic enlargement and encourages other countries to do near enough the same. To continue, the “Cartagena Port Group” implore their three-hundred and fifty million dollars' worth of revenue due to their sustainable methods (Steer, 2024). In a blog post titled “circular cities: beyond plastic” - the writer discusses an initiative that Cartagena had started in 2025, reducing plastic wastage and creating more job opportunities for those struggling to find them, all while promoting a greener and more sustainable environment for the people of the city. (UN Environment Programme, 2025) 
During the Covid-19 pandemic in 2020, Colombia made strides to reduce their poverty rates, unfortunately however, due to lack of access to the combination of both religious and social groups scattered across the country, and the level at which the countries poverty levels had maintained – it was stated that individual circumstances in Colombia had shaped the future in which they needed to address. These inequalities shaped the growth for the country and had since been widely improved upon (World Bank Group, 2024). 

Over the last ten years, Colombia has made a wider effort to control gender mutual equality, with progressions and improvements for women such as more returns to education, higher or otherwise – a promise of a higher affect in the market for work inclusion, meaning more opportunities to work an equal amount. As of the present day, women in Columbia perform to a much better standard when compared to the men of the country when attaining to the educational; system, due to these higher opportunities. In terms of graduates of the last decade, around 27% of men do so, while a decent 35% of women manage to complete their studies due to these higher educational opportunities (OECD, 2023). 

Recommendations 
In terms of recommendations for Celele, and how they can continue to flourish in their ability in sustainability, a few ideas come to mind – such as the ways in growing their own culinary garden in the restaurant itself. In doing this, it allows the restaurant to sustainably grow their own product, i.e. vegetables and fruits – allowing them to grow these products with a much lesser cost. While using this idea, using all wastage for composting to prevent being in negatives in terms of profit and a boost in restaurant reputation (Burns, 2026). as well as this potential for a rise in overall reputation and popularity for the restaurant, developing sustainable and work friendly relationships with other establishments will also benefit Celele in a multitude of ways – boasting to other establishments about the efficiency and positive benefit for them “Going Green” can create a chain reaction for a majority of the country of Colombia (Ritik, 2023).
 

  		Conclusion
To conclude with Celele and its strides in sustaining the route of going green, the owner has made it his life's mission to ensure that the roots of Colombia's Caribbean culture through the means of using only local Caribbean specific ingredients and collaborations with local communities. As well as this, the restaurant is also known for their ethnic sourcing. As for the country of Colombia itself, they're own strides have been greater than most, with well over a decade of success in going green and sustaining the goal of being one of the most sustainably sound countries in the world, these strides include, lessening their plastic pollution, allowing for a more balanced education system for both male and female locals of the country, and driving the foreign exchange through to some of the most positive numbers on the planet. Overall, Celele as a restaurant, as an idea, holds a strong metaphor for those wanting to enjoy a meal, without having to worry about the impression that what guests are having for lunch or dinner is coming from the wrong place. Ethically and sustainably well-adjusted to the present day's ideologies, while also respecting Colombian culture and its natural roots in the culinary and creative work space, this establishment continues to climb the ranks in the top fifty restaurants in the world, and it is a clear indication as to why and how it can do so.
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