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Sustainability in the hospitality and catering industry has had a substantial increase in interest Over the years, as care over the earth, controlling resources, and manufacturing more sustainable products have become a much more sawt for prospect through the eyes of the customers that come to visit. many restaurants in the industry have begun trying to find ways that they can do their part. With that in mind, sustainability exists because of certain guidelines set by the WCED, (World Commission on Environment and Development) in 1987. Later, being expanded further into “the three pillars” of sustainability, these pillars include the exploration and consideration of the environmental, social and economic states in which people treat the earth, (Safdie, 2024). When it comes to the restaurant industry, these sustainable pillars have grown in trend and in importance, with a significant decrease in food waste, even some restaurants have become specifically “no waste”, (Connaghan, 2025). This essay is being written to give an in-depth analysis and explanation of the rise and importance of sustainability in the food service industry, as well as introduce the trends in the sector regarding hospitality, to give context to the definition of sustainability, and finally some of the trends that have risen regarding this topic.
With regards to the importance of the industry, all establishments have committed to the guidelines known as the three pillars of sustainability. These three pillars include social, environmental, and economical. When looking through the pillars, restaurants must take into consideration the effects on the environment, and how it can affect the establishment.  To start, the environmental pillar stands for the milage of food products, meaning the distance in which the product travels. A lot of establishments started to associate themselves with local farms to serve fresher ingredients, and lessening travel time of product. This strategy is known as “farm to fork” (Pacheco, 2025). To continue, many fast-food services have begun to do their part to take advantage on such a trend, such as Wingstop, the fried chicken shop has begun to take their first few steps into the realm of sustainability. 
The second point in the environmental pillar is the limitation of food products wasted. Many establishments, especially in the fast-food industry, for example KFC, donate cooked foods to an organisation known as Fare Share, donating leftover foods after a service which may not be appropriate to sell the following day (FareShare, 2022). This allows a growth in reputation on the establishments front, and more business for organisational charities like Fare Share. Other ways in which establishments help with the reduction of food wastage include composting. Composting the remains of dishes leftover parts of food which can’t be reused for another dish. To conclude with the environmental considerations, when thinking about sustainability, emissions and carbon footprints analysis plays a significant role. Carbon footprints come under the umbrella of greenhouse gases, which depends on an individual's daily commutes, the food they eat and where they would purchase all items. For an establishment to reduce their carbon footprint, they would need to begin sourcing locally as they stated; this reduces food mileage and the carbon footprint by approximately 80% (Energy Saving Trust, 2025).

The second of the three pillars is one that focuses on the economic stains that establishments have made on the earth, and how they can rectify any mistakes that the establishment might have made in their time in business. As Batte (2024) states, the economical pillar is used to aid profit for businesses, however it is not the only positive it is used for; being able to support other types of businesses allows for less carbon emissions, as mentioned in the paragraph above, offering fresher produce increases word of mouth, and therefore more profit for the establishment (Sabio, 2024). However, in reducing the distance product travels, there is a severe limitation to menu changes due to seasonality's changing for different parts of the world (RateGain, 2023). This particular pillar has been known to benefit the creation of a number of job opportunities also, as the hospitality industry is one that is often hard, intense and sometimes unforgiving, with the trend of sustainability becoming more and more popular with today's population, an increased amount of establishments are wanting to hire those with an increased level of  knowledge on such a topic.
To finish with the topic of the three pillars of sustainability, the social element, people are the pride of any establishment, to have success in an industry such as this. A happy team and joyful guests have the most important stance in social sustainability. To ensure such, establishments must embed inclusivity with staff, meaning that regardless of sex, race or ethnicity, all staff get the same treatment, equalling improvement in ethic and the staff's overall well-being (Archambault, 2023). Mental health plays a pivotal role in hospitality, and it is of the upmost importance that all staff feel mentally well to come to work (Grenside, 2025). Another part of it is the customer experience, providing a sense of comfort is a reliable way of repeat customers, meaning more profit for the establishment in the long run. 
Sustainability has been with the hospitality industry since the late 1980s and has grown with more unique techniques that have flourished into more meaningful and easy ways of ensuring the safety of the planet. Within the confines of the restaurant sector, sustainability's need has been at its highest, with many establishments beginning new projects, and ways of contributing to the cause. The independent circuit has seen an increase as well, a Welsh indie restaurant known as “The Pasture” was the first Welsh independent establishment to gain a three-star rating, by the sustainable restaurant association due to its local sourcing, fire based coking and, and using top quality meat products (Brownell, 2023). More examples include that of the Fast-Food icon, McDonalds, particularly in the UK. The franchised mega-plex has been using 100% Irish and British farm sourced beef (Alcock, 2023). While they go to great lengths to show their standard in a lot of their meat-based product, much of their efforts are overshadowed by their overall food standard, health implications and amount of chemicals used in their none-meat product. 
With this increased interest in sustainability and the positives it has on today's climate, increasingly more establishments have begun to take part to beat the competition, to continue. with every topic, new trends and ways of attempting to stand out have come into light, such as the use of more paper-based products such as straws, takeaway cups, and recently, takeaway lids for hot drinks, particularly in the fast food sector of the industry, (Takeawaypackaging, 2023). As mentioned before, composting products has also risen in the ranks of sustainability, as it allows to gain more use of the products, and is cheaper and more beneficial to an establishment over having to consistently order more produce (Patel, 2025). To continue, a select few establishments have begun to grow their own products in house using green rooms, meaning that vegetable products are that much fresher then even coming from local farms, (Michlin, 2025). With the trend of sustainability in hospitality being in the forefront of the industry since the late 1980’s, an increase in interest has risen, especially with the earths declining health, due to emissions of gases and food waste being the biggest factor in the industry (EHL Insights, 2025).
With the climates overall decrease, establishments have been aiming to do their part, as well as the up-and-coming trend that is “going green” with the public, by doing such a thing, popularity of an establishment increases impeccably (Adams, Donovan and Topple, 2022). As well this, the reduction of food waste is too becoming a topic more spoken about. According to Malik, et al, (2024) the UK wasted up to 10.7 million tonnes of food waste in 2021, with a majority coming from households. However, a substantial 13% of the UK’s waste came from the industry. Lewis, (2022) states that while problems with the environment associated with food waste have become so detrimental, a majority come from shoppers. On average, consumers waste between 15% to 25 of the food they purchase. Alderson then says, “You can characterise this monumental waste of food by imagining yourself leaving the supermarket with five bags of shopping and dropping one in the car park before you leave.”
With regards to the real-world state of sustainability in the restaurant service industry, many establishments have fallen victim to failure, or judgement by the public, (The Food Foundation, 2023) the common usage for sustainability in the hospitality industry is water, energy and wastage, a perfect example in terms of energy is a small cafe in Carmarthenshire called The warren, owned by Derri Reed, this particular establishments way of sustainability is that of green energy, meaning that solar panels, and wind turbines are in use, though a lot less cost effective, Mr. Reed decided to use this green technology to benefit his establishment more than the typical electricity used in establishments' used all across the country. Throughout this essay, the key focus has been based around the positive impacts that sustainability within the hospitality industry can have. especially impacts establishments that associate with such trend. However, not all projects are perfect and there can often be issues that arise and can result in minor setbacks. An essay published by (Chemmanur and Fennech, 2024) address the risks of embedding sustainable practices in the industry. One of the points made by the authors is the results of a survey to the public in 2023, as stated in said essay; “there was a higher proportion of consumers who stopped making purchases due to ethical or sustainability-related concerns, across a number of categories including hospitality.”

To conclude this essay on the importance of embedding sustainability in the hospitality industry, the topic of the three pillars has been established, explored in an analysed and concise narrative and discussed how and why they are important for the topic. While also comparing the positives and negatives of sustainability in the industry and how they can be built on further. While sustainability is an ever-growing matter in the hospitality industry, some establishments may struggle when considering seasonality, as a lot of exotic ingredients depend on regions and weather conditions to be at the very best of its quality.  While these comparisons help make a point, a lot of what customers believe help to make maximum profit, when considering ethics, customers are much more likely to consider an establishment that is “ethically green”; in turn meaning a higher level of respected reputation, and an overall increase in customer surgency and loyalty. Sustainability in the industry continues to grow, with new methods and means of improving, from composting to the renewable energy through the means of wind turbines and solar panelling. Going green is the new way of a successful establishment and any business as it lowers business cost and improves reputation (Townley, 2023). Any establishment would be remiss if they missed such an important topic. 
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