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1. Executive summary

This report will present an innovative sustainable business idea called eco restaurants. The report will discuss similar initiatives in other areas of the world which are already working towards becoming greener, and how the ideas used in these businesses could be adopted by restaurants locally to improve their carbon footprint as well as suggesting some other ideas to further reduce food waste and help the local community. The problem is climate change is an increasing concern in today’s world with food waste being a contributing factor to this. Another problem identified within this report is food poverty, the report suggests solutions to try and help this issue via food donations of food which is not reusable. The report discusses a sustainable business idea that will attempt to elevate some strain on food banks and help to make the community of Narberth greener and more circular.

2. Introduction

Waste in general and food waste especially is becoming more of a problem for the planet. There are ways that we could prevent this mass amount of waste occurring and my sustainable business idea starts with restaurant and the food and drink industry. “Each year, food waste costs restaurants £682 million and overall, restaurants produce 915,400 tonnes of waste — which includes 199,100 tonnes of food waste” (Dalton 2018). This report will present a more sustainable idea for restaurants to function to reduce food waste and use more locally sourced products, which in hand will reduce their carbon footprint. This report will focus on Pembrokeshire and surrounding areas. It will also present existing examples where a more sustainable approach in the food and drink industry has already been adopted, restaurants and bars which have already become zero waste or have reduced their waste using creative concepts. 

3. Innovation and sustainability 

Innovation doesn’t always mean coming up with a new idea, it also can mean taking an idea and making it better or developing it. “Innovation means to improve or to replace something” (Innolytics n.d). A good example of an innovator would be Thomas Edison, he was known for inventing the long lasting incandescent light bulb (Allis 2018). He took the idea of the light bulb and bettered it; it wasn’t a new idea he just developed it to improve it, thus proving you don’t have to invent something to be an innovator. 

There are three pillars of sustainability, environmental, economic, and social. Environmental sustainability is concerned with conserving natural resources and protecting ecosystems to support our health and our wellbeing. Social sustainability looks at managing the impacts of business on people and understanding the needs of people in their homes and their work. Economic sustainability focuses on using and sustaining resources to ensure long term optimal use, recovering and recycling ensuring profitability over time (Purvis, B., Mao, Y. & Robinson, D. 2018).

4. Background research for an existing idea 

Michelin introduced a green star symbol for restaurants which are embracing the move towards becoming more sustainable with 46 restaurants now holding this star, however there are other certifications that restaurants hold such as plastic free and zero waste (Siegle 2021). The first restaurant which went zero waste in the UK is Silo which was founded by a chef named Douglas McMaster and brought to London from Brighton in 2019. Any food waste from his restaurants gets made into compost, 60kg can be made into compost in just 24 hours, any empty wine bottles are ground into plates. He also has come up with plates of food that are not traditional for example to reduce the waste from potatoes he uses the skins to make ice cream (Oakeley 2019). This is the sort of thing we should be looking to adopt in our local areas but perhaps adding in the concept of using locally grown produce reducing the carbon footprint that bit more. 

It is not just restaurants that could adopt this bars and pubs could also adopt some of these ideas, for example Nine Lives bar in London is also headed towards zero waste and becoming more sustainable. They created a cocktail menu which contains cocktails made from any food waste they produce such as vegetable and fruit peelings, they also use vegetables and herbs which they grow in their own garden. For example there’s a cocktail called Santeria which is made using wasted avocado skins infused with mezcal, combined with rosemary and mint tea which is grown in their garden. Their menus are also made from plastic waste, so each menu has a unique look (Barmagazine 2019). 

5. Food waste and food poverty 

There is evidence that our diets are responsible for a large proportion of greenhouse gases which plays a role in climate change. Transporting food waste and letting it rot contributes to 8-10% of greenhouse gasses which contribute to global warming (Plester 2021). By using local produce rather than transporting food in will help reduce this effect by cutting out most of the transportation reducing the amount of greenhouse gas produced in this process. By using ideas from Nine Lives bar in London, such as using peelings and other waste for cocktails and some food dishes, this will reduce the amount of food waste put into landfill. Another alternative rather than the restaurant reusing the waste any food waste could be given to homeless shelters and food banks where it can be used rather than it rotting in landfill producing greenhouse gases. Nando’s and Sainsburys’ are already doing their bit by donating all sorts of food to these foodbanks, the Trussell Trust gave out almost 1.2 million parcels to those who needed it last year which was higher than any other years causing this record figure. It is evident that with these businesses donating food to charities like the Trussell Trust definitely makes a difference (Bawden. 2020).

It isn’t just the world which suffers from food waste it is also detrimental to the restaurants with “£682 million is thrown away every year by restaurants in the form of food waste” (Eat drink sleep 2019). There are several things that restaurants could be doing to avoid so much food waste for example, keeping rotation of stock up to date using the FIFO (first in first out) method, ensuring older stock is used up first preventing it being thrown away. Ensuring portion size is consistent is also important, by reducing portion sizes of any extras such as chips and salad this will also reduce wastage as people consider the chips and salad as an extra to their main meal, restaurants could also give their customers more of a choice whether to have these added extras, instead of always incorporating them into the price give the customers the option. Another thing to consider would be offering customers to take their leftovers home (Petty 2016). 

Food poverty is “the condition of being unable to get enough healthy food because you are too poor” (Cambridge dictionary). To help reduce food poverty eco restaurants aim to donate any food waste which is edible before it spoils and ends up being wasted to local food banks. This is becoming a growing concern, which could actually be helped “According to the U.N. Food and Agriculture Organization (FAO), saving the world’s food waste would help to feed two billion people” (Huynh 2020). Although household waste contributes to this statistic by donating food waste from restaurants it could reduce the amount of waste and help those who require it making the community a more socially and environmentally sustainable place. 

6. Application – benefits and barriers 

For this report the idea of an eco-restaurant will be adapted to not only become more economical and reduce the amount of waste but to also help with food poverty, To further encourage restaurants to buy more locally to reduce their carbon footprint. The restaurant would aim to re-use any peelings where possible and compost anything that cannot be re used or donated. This sustainable business idea will be based in Narberth a small town in Pembrokeshire and will hopefully be extended through to other parts of Pembrokeshire. The restaurant will be located in town centre where the most foot flow occurs, Narberth being a prime location for something like this with it being packed with small local businesses and a food bank located there too making it easy for any food donations. The closest eco restaurant to Pembrokeshire at the moment is based in Kingston upon Thames which is roughly 191 miles away which is an excessive distance to travel to eat out. With the growing concern about climate change along with the absence of any service like this in the area thus making a gap in the market for something like this.

A barrier to this sustainable business idea would be the initial upfront cost of becoming a green restaurant can be quite daunting. Greener products are generally more expensive than conventional products so switching could be quite expensive, this then meaning that pricing may have to be more expensive than other restaurants so promoting the idea of eating out in greener restaurants will be extremely important “A Telegraph article noted that green goods can cost 50% more than regular goods” (Eric 2021). Another issue which may arise from higher prices would be there will be more competition from those that have not yet moved towards a greener approach with their prices likely to be less than those in an eco-restaurant. It is also very time consuming becoming greener and takes dedication to ensure it is done correctly and that the business is not just ‘greenwashing’ their customers, there is a fine line between promoting the fact the business has switched to become greener and making false claims whether it be intentional or unintentional.  

A benefit to this business idea is there is a huge gap in the market for something like this due to the fact that food poverty is also becoming an increasing concern just as much as global climate change, especially when the Covid -19 pandemic first locked down the country, “Nearly two million people turned to food banks in 2020, double the 913,000 receiving emergency food in March 2013” (Westwater 2021). With an increased demand for food in food banks if restaurants were to help out by donating any food waste which is still edible it would be hugely beneficial for these food banks, especially after looking at the statistics of the quantity of food wasted by restaurants in the UK as stated earlier on in this report. This then proving to be a significant benefit of an eco-restaurant being introduced into a local town, with it helping with food poverty which has clearly become an increasing issue due to the pandemic.

To help reduce the businesses carbon footprint the restaurant could consider switching to a biomass boiler to help heat and power the building. Although biomass is cheap to run actually fitting these green systems is fairly costly compared to the conventional gas or oil boiler. The advantages of using a biomass boiler are that some of the food waste can be re purposed as fuel to power the restaurants heating. Because biomass uses dried plants it is considered a ‘green’ source of energy due to the amount of carbon dioxide being created which has already been removed from the atmosphere during the plant’s life. In a domestic dwelling it’s been said to reduce up to 9.5 tonnes of carbon dioxide a year (Green match 2021). These green boilers do however take up larger amount of space as you need a storage silo to keep the fuel in which can be an issue in built up areas. They also require more frequent servicing to ensure the efficiency of the biomass system which again is added costs. The last thing to consider is the extra biomass pellets should be locally sourced to keep the carbon footprint at a minimum. So overall biomass boilers are defiantly a step towards a greener more eco-friendly restaurant and their might be government funding/subitised to help alleviate the high purchase fees making it beneficial in becoming more sustainable.

Another benefit of this business idea would be the reduce in transportation costs and pollution caused by transportation of goods, with the restaurants using locally sourced products rather than importing them in. there has been an increase in concern about climate change “According to a 2021 survey with UK residents, 80 percent had some concern about climate change” (Jaganmohan 2021) this business idea aims to change the way a restaurant works to decrease the effects it has on the climate. By reducing your food miles, you reduce the amount of fossil fuels that are burnt transporting your food. Food from supermarkets is usually imported in by trucks or by planes which doesn’t only cause greenhouse gasses, but also a need for refrigeration facilities which uses a vast amount of energy (Singh 2019). By using local products this also creates almost a circular economy in that small sector. By buying locally it contributes to the creation of a circular economy, a circular economy aims to create a balance between the three pillars of sustainability. By purchasing from locals more of that money gets put back into the local community. Rather than making that spend elsewhere and the profit going there instead making the economy of the community much healthier (Yawar, S. A., & Kuula, M. 2021). 

7. Sustainable development goals
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(Figure 1). UNESCO. (n.d.).

This image shows the 17 sustainable development goals which provide an idea of how we are going to achieve a healthier and more sustainable future. The innovative idea eco restaurants as discussed in this report meets several of these goals:

11. Sustainable Cities and Communities – by making restaurants and other hospitality facilities more sustainable this will then make our communities a more sustainable place. By using locally sourced produce eventually this could lead to creating a circular economy also contributing to sustainability. 

12. Responsible Consumption and Production – the idea will make consumption more responsible by finding new ways to reduce waste, by re using as much as possible which will in effect lead to a decrease in demand of production.

13. Climate action – the idea aims to reduce waste produced by restaurants and encourage them to source more locally produced food,, rather than importing food in reducing the carbon footprint and global warming.

8. Stakeholders

Freeman first described stakeholder theory and suggests that anyone who is affected by the business and its workings (Simon 2016). Management of stakeholders will be important for this project, with it focusing on co-operating with local producers and the community the stakeholders could either make the project succeed or could also cause it to fail and seize to exist. For this sustainable idea to work there are several stakeholders which will play a role, the ones which have been identified are the community and local residents of Narberth, local producers, local farmers, the Trussell Trust foodbank, the owners of the restaurant and any staff hired, the press (to help promote the restaurant), community groups and social media. Building a relationship with the stakeholders will help the business to run smoothly (Jahansoozi 2006). To ensure this relationship is built from the start information that will outline the goals and explain the project clearly will be given to as many of the stakeholders as possible. By being transparent and keeping stakeholders informed of any changes this will ensure a trust is built. 

9. Funding 

With regards to funding the ideal scenario would be to use an already existing restaurant rather than creating a new one just re branding on which already exists. There will be funds needed to move from a conventional restraint to an eco-restaurant, factors to bear in mind would be the additional costs of local produce as they are more expensive than produce which is shipped in, would also have to consider staffing (waitresses, chefs). From the research available about funding, it has been noted that there are grants which could help to cover some of the initial costs. An example of one of these grants is the Landfill Disposal Tax Communities Scheme which offer a grant for businesses who promote awareness on reduction of food waste, or those using composting initiatives to reduce their food waste, the grant ranges between £5000 and £49,999 (Business Wales 2019). 

10. Conclusion 

After conducting research into the eco-restaurant concept, it is evident that there are more benefits this business idea than there are barriers. To sum up the only evident barriers to this sustainable business idea are the cost of switching to greener alternatives, and the increased cost in switching to local produce rather than importing produce in. The benefits to this however is a decrease in food mileage thus reducing the amount of fossil fuels burnt, the food will also be fresher as it hasn’t had to sit in transit. By using greener methods to run the restaurant in the long run these installation fees will pay for themselves making it more cost effective in the future, thus making it evident that the benefits of going green and reducing food waste by donating any non-reusable food to food banks definitely outweighs any barriers to the business idea. In the report there is mention of a restaurant which has successfully become a zero-waste restaurant and some of the ideas put across in this report have been inspired by this, however some ideas have been adapted such as buying locally and donations to the foodbank.
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