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Executive Summary 

1. Circular Economy represents a new economic paradigm based on the environment and the recovery of material. Research indicates that to be a responsible business, businesses ought to be driving the change from a classic linear model of operation to the new model of circular economy. 

The transition to a more circular economy requires changes throughout value chains, including product design, new business and market models, novel ways of turning waste into a resource and changes to consumer behaviour. 





Introduction

2. In considering the relationship between the professional paradigm of the circular economy and business, it is essential to consider how the principles of a circular economy could and in some cases currently do underpin responsible businesses. Prior to reviewing how the principles underpin business it is essential to provide clarity and shared understanding of the key terminology.

The most prominent definition of a circular economy appears to be one shared by the Ellen MacArthur Foundation, presenting the Circular Economy as “an industrial economy that is restorative or regenerative by intention and design” (Hultink, 2017 ). Referring to a business or enterprise whose aims and objectives are to renew and reuse products and materials to their greatest functionality and value. 

This contrasts with the long-standing classic business model of the linear economy. Since the industrial revolution both companies and consumers have mostly stuck to a linear value generation approach that starts with extraction and ends with end-of-life disposal. In the linear economy raw natural resources are removed, converted into products which after use are disposed of. 

With an increasing global population, it is estimated that by 2050, that there will be in the region of 9 billion people living on earth (Planing, 2015). “This will lead to a global economy requiring about three times the resources we currently use. In our current, linear economy, approximately 80% of what we use is directly discarded after usage” (Planing, 2015).  


2.1 	A simple visual definition of both the linear and circular economies are below in Figure 1. 

[image: Entrepreneurship Campus]
Figure 1. The difference between a linear and circular economy (Entrepeneurship Campus , 2019).  

If what Planing (2015) indicates is correct this would increase concerns in terms of future sustainability and the negative environmental impact of such significant amounts of waste being discarded into the environment. It would also breach several of the United Nations sustainability goals, (P A Consulting.com, 2020) and Wales own Towards Zero Waste policy, the overarching Waste Strategy for Wales (Welsh Assembly Government , 2021).

Dame Ellen MacArthur and her Foundation voices escalating fears about resource scarcity and acknowledges that business as usual is unsustainable; “we simply cannot continue to extract resources and discard them without consideration for the long-term implications indefinitely” (McKinsey & company, 2016).

By shifting to a more circular economy, we will be able to optimise our use of resources within the economy by prolonging the useable life of products and ensuring that when a product approaches the end of its life, its resources may be productively used again, so creating more value. As a result, the added value in products is retained in the systems for as long as possible, resulting in less waste. 





Circular Economy Wales

3. There seems to be a strong indication that Wales is committed to embracing the circular economy model and steering Wales through the transition from a linear to circular economy.

One of the key features of Total Zero Waste in Wales is that it set recycling targets for local authorities (which were made statutory under the Waste (Wales) Measure 2010) which has seen Wales become a global leader in waste management and well on track to reach 70% civic waste recycling by 2025 (McKinsey & company, 2016). This does not address business recycling which is often contracted to private waste companies and at the time of writing this report the Wales business recycling statistics have not been available to the writer. 

Nevertheless, it is suggested that the Wales waste management plan embraces all the significant theories of a circular economy approach (McKinsey & company, 2016). Furthermore, The Welsh Assembly Government also identifies the circular economy as a key function in both its Economic Action Plan and it`s Natural Resources Policy. Notably resource efficiency is also a key component of the legislative framework in Wales included in the “Prosperous Wales goal under the Well-being and Future Generations (Wales) Act 2015 (McKinsey & company, 2016). 

Moving from Theory to Practice

4. Moving from theory to practice denotes the transition taking place as businesses in many sectors use circular-economy models to capture more value from resources and to provide customers with better experiences. 

5. The Warren – Case Study

“Multi Award Winning, Sustainably Driven, Family Run Restaurant/Café. Operating from 100% Renewable Energy. Serving Simple, Honest & Wholesome food focussing on Local, Seasonal & Organic produce” (Reed, 2022). 

The Warren, a restaurant, café bar situated in the local town of the University of Wales Trinity Saint David, Carmarthen.  The project and “Dream” of Local businessman Deri Reed, a climate conscious citizen and chef proud of his heritage and of what Wales has to offer. 

An entrepreneur motivated by his values, beliefs and the countryside and nature, whilst a qualified and experienced chef Deri has no formal management training or qualifications, no formal training on the circular economy and sustainability, when asked these questions Deri said “it’s just common sense to  me” (Reed, The Ethical Chef and Owner of The Warren restaurant and cafe bar, 2022).

The Warren was launched in 2016 after a Crowd Funding campaign which raised £20k towards the refurbishment of a disused building in the town. “It was created by the community for the community” (Chef, 2022). 

The Warren was refurbished with the environment in mind, using natural floor coverings, recycled newspaper wall covers and recycled and upcycled furniture for the café/restaurant. It is clear from visiting the Warren and knowing Deri that whilst current trends, have exposed the wastefulness of take–make–dispose systems. The same trends have also made it practical to protect resources and materials so maximum value can be derived from them. (McKinsey & company, 2016). 
	
In 2020, The Warren was “among the 20 winners rewarded for their positive response to the climate crisis, with a host of innovative and impactful ways of reducing their environmental impact and increasing their positive impact on society” (Reed, The Warren about section, 2022). 

Deri was awarded with the title of 2020 Good Food Guide Best Local Restaurant in  (The soil association.org, 2022) “On receiving the award, Deri said: “Winning the Food Made Good Chef of the Year award is
amazing. It’s the energy we thrive off to keep going the extra mile to buy local, seasonal, and organic. It will certainly highlight sustainability in my local area.” (Chef, 2022). 

Recognition by the soil association, is high acclaim in terms of working with nature and sustainable growing systems, an accreditation that is not awarded without governance. In 1973 the Soil Association developed with worlds first organic standards, and “recognised that by working with nature, not against it; we can create better, more sustainable food and farming systems” (The soil association.org, 2022). 

It seems that Deri is no stranger to awards for his commitment to sustainability, localism, and progressive innovations in the hospitality industry.

 “Deri Reed was crowned ‘Chef of the Year’ at the Sustainable Restaurant Association’s 2019 Food Made Good awards. Since 2012, the awards have been the first name in pioneering sustainability progress in the hospitality industry, and a celebration of successful initiatives and innovative ideas” (Hungry City Hippy, 2019).

[bookmark: about]“Deri is passionate about supporting local, seasonal & organic food and linking this with health and the environment” (Chef, 2022). He and his team works with a number of local organic producers sourcing what he feels to be the best quality local seasonal produce for his team and his customers. 
The Warren serves a primarily vegan and vegetarian menu but does have an offering of meat for those customers who still eat a meat diet. Deri knows that beef is the most carbon heavy ingredient that is used at the restaurant and he has been totally committed and driven to source this ingredient in the most sustainable way. His supplier of beef and lamb is also accredited by the soil association using the highest standards of organic farming practices, avoiding uses of synthetic fertilisers, pesticides, herbicides growth additives and GM material. Deri visits all his suppliers and looks for those who share his values around nature, supporting local and sustainability. (Chef, 2022). 
Deri’s website, online blogs and interviews tells the story of his sustainability and local approach to running his business and the positive impact he has on the local community, socially and economically. On interview the focus was on waste management, renewable energy, and challenges for the future.
Waste Management
Deri was open and honest when asked about his waste management and said that it was the one area he needed to work on. Deri told me that waste food is not currently weighed but he estimated it to be in the region of approximately 40 – 50 kg a week. He explained that although policymakers did not agree with kitchen waste such as peelings and food which had gone off being taken home, he did this, to throw it away “felt wrong” and he used it at home to create compost to use for his own personal vegetable growing for personal consumption. 
He and his chefs had tried using peelings in recipes, but these dishes were not generally purchased and were not cost effective to be made. Customer plate waste was paid to be taken away by a private waste contractor, which also used that waste to turn into compost. 
Deri acknowledged that he was not transparent in his waste management and that this area had lacked the sort of recording and paper trail which would be recommended and of future use in terms of governance. 
	Waste Type
	Used / disposed of 
	Needs further attention

	Cardboard
	Taken home for mulch and compost
	No

	Coffee grounds
	Taken home for composting
	No

	Delivery pallets
	Wood reused in projects at home
	No

	General waste
	Private contractor
	The volume of waste from hospitality sector needs to be reviewed 

	Recyclable waste 
	Private contract 
	Needs more understanding of what they do with this waste and again feels there is too much waste create by the hospitality sector 


Figure 2 The Warren waste (Reed, The Ethical Chef and Owner of The Warren restaurant and cafe bar, 2022).
Deri also commented that food waste from fresh vegetables and fruit produce that had “gone off” needed to be “looked at” in terms of waste and storage. (Reed, The Warren about section, 2022). Deri did not need to be told that turning waste into a resource is part of ‘closing the loop’ in circular economy systems.

Renewable Energy
“Sustainability is at the forefront of what we do” (Reed, The Ethical Chef and Owner of The Warren restaurant and cafe bar, 2022).
“This sustainable drive extends to The Warren’s supply chain. “We’re choosing to work with companies and local businesses that have similar ethics to ourselves,” says Deri. “I’m continually making changes to try to make The Warren as sustainable as possible, and I want to work with others who are doing the same” (SSE Energy Solutions, 2021).
“The Warren’s customers can be confident that they’re supporting an eco-conscious business. Certificates verify SSE Green’s source traceability, matching the renewable energy to the restaurant’s usage from the national grid” (SSE Energy Solutions, 2021). (Document attached as appendix
What challenges The Warren still faces?
Short Term Challenge: “Surviving the current economic challenges, such as increasing costs from suppliers, energy; green energy already costs more if that increases significantly, I will have to re-look at it, although I know green energy is what I want to use in these uncertain times the reality will be with my new tariff is it still affordable to use? And then there are the team, with costs of living going up I must make sure that their wages go up, looking after them is important to me as important as the business. I just hope customers still have disposable income to keep coming to the restaurant” 
Medium Term Challenges: “having the opportunity to continue too be innovative and able to lead the way in sustainability and supporting local suppliers, small businesses are the backbone of our community”
Long Term - “I don’t do long term” (with a smile) (Reed, The Ethical Chef and Owner of The Warren restaurant and cafe bar, 2022)
6. Challenges From the perspective of a Rural Business Management student. 

	Strengths
Values Driven and a team who share the values and aims.

Unique selling point

Leading the way in sustainability in Carmarthen Hospitality industry 

Current brand



	Weaknesses
Micro level company with no formal skills with business models. 



	Opportunities
Half of the world’s population is under 30 and their concerns include climate change.

Advances in biomimicry and edible coatings that mimics plant cuticles delays spoilage of fresh fruits and vegetables reducing waste
	Threats
Current economic climate

Increasing costs from suppliers

If the warren must withdraw from their100% renewable energy may impact on brand credibility


Figure 6.1 SWOT Analysis

6.2 Strengths

 A definite strength of the Warren and achieving its goal of sustainability within a circular economy are its customers. Customer behaviour will play an important role in the Warren achieving its goals. 

Reuters report says that half of the world’s population is now under the age of 30 and that their biggest concerns are climate change, conflict, and inequality. Another piece of research suggests that using products repeatedly over a long period of time, consumers form habits and routines, and in general, they aim to preserve these habits and strive for consistency and status quo rather than to continuously search for and embrace new behaviours (Planing, 2015). 

Whilst the view of Lewandowski would suggest that the building and maintaining of relationships with customers can “underlie the main principle of the circular economy” (Lewandowski, 2016). 

In terms of The Warren and Deri`s values being what motivates and drives him, it could be suggested that Working in an open, transparent, and sustainable way is the ethical deontological way of “doing well by doing good (Steen, 2015), and perhaps Bob Willard may be right when he says that doing what’s right “must be embedded” in the culture of the company and the purpose of the business (Willard, 2021).

Weaknesses

It is acknowledged by Lewandowski that a global shift from one model of economy to another also includes smaller companies on a micro-level and suggests that comprehensive knowledge on designing circular business models is needed to stimulate, adopt, and implement the principles of the circular economy (Lewandowski, 2016). 

Yet, for the purpose of this investigation and report, the findings “on the ground” would suggest that it is possible that a values driven organisation does not require the strategic approach. Peter Drucker said “success in the knowledge economy comes to those who know themselves-their strengths, their values and how they best perform” (Drucker, 2006).

Opportunities

 From research available on the ethical chef, Deri Reed and his restaurant the Warren it would appear that he and his stakeholders, although they may not study these areas all share the values to achieve a circular economy within the business and inspire and lead others within the hospitality industry. 

Using biomimicry to reduce food spoilage, reduce food waste and create resilient food systems, addressing 2 of the UN sustainability goals, goal 2 zero hunger and goal 12 responsible productions and consumption. (Innovation Industry , 2012). 

Threats 

“Economically, through taking a circular approach which shortens supply chains, it can improve efficiency, create employment, and increase competitiveness. In terms of social benefits, shortening supply chains and reducing emissions will reduce the health impacts caused by pollution and help to distribute resources more fairly. This will also provide more opportunities for communities to come together to share resources and revitalise where we live” (Welsh Assembly Government , 2021). 


Conclusion 

Authors and researchers argue that it is no longer sustainable to progress into the future with the familiar linear economic model of “take, make and throw”. Whilst others, suggest that the best motto to describe the circular economy is “doing more with less” (Cavallo, 2018). 

As more key business players such as Unilever, Nike and Apple move towards circular economy other businesses are becoming increasingly aware of opportunities “promised” by the circular economy and are starting to realise the potential value (Hultink, 2017 ). 

Some ask why it has taken so long for the circular economy principles to be adopted? The concept is not new, but it seems that despite living in a circular world business and society have been linear focussed. As business is changing in a rapidly changing world and with an increasing number of people open and adopting the principles of the circular economy as a road map to sustainability and regeneration, businesses are having to think about the impact that they are having and the experiences that they are offering their customers. 



REFERENCES

Cavallo, M. (2018). Circular Economy: benefits and good practices. Bologna: CESME Interreg Europe.
Chef, T. E. (2022). Chef of the Year 2019. Carmarthen, Wales.
Drucker, P. (2006). Economy knows values. Retrieved from AZ Quotes: www.azquotes.com
Entrepeneurship Campus . (2019, 08 16). Blog the difference between a linear and circular economy . Retrieved from Entrepeneurship Campus: https://www.entrepreneurship-campus.org/the-difference-between-linear-circular-economy/
Hultink, M. G. (2017 ). The Circular Economy e A new sustainability paradigm? Journal of Cleaner production , 757-768.
Hungry City Hippy. (2019, 11 06). Sustainable food and Travel stories from Cardiff and Beyond . Retrieved from The Hungry City Hippy: https://www.hungrycityhippy.co.uk/2019/11/06/carmarthens-deri-reed-crowned-chef-of-the-year-at-the-2019-food-made-good-awards/
Innovation Industry . (2012). Innovation Industry . Retrieved from www.asknature.org: www.asknature.org
Lewandowski, M. (2016, 01 18). Designing the Business Models for Circular Economy—Towards the Conceptual Framework. Journal of sustainability , 2-28.
McKinsey & company. (2016). The Circular Economy: Moving from theory to practice . McKinsey Center for Business and Environment.
P A Consulting.com. (2020). Circular Business Development Design Guide. London: PAconsulting.com.
Planing, P. (2015). Business Model Innovation in a Circular Economy Reasons for Non-Acceptance. OPEN JOURNAL OF BUSINESS MODEL INNOVATION, 1-11.
Reed, D. (2022, 03 04). The Ethical Chef and Owner of The Warren restaurant and cafe bar. (S. Richards=Davies, Interviewer)
Reed, D. (2022). The Warren about section. Retrieved from The Warren: https://www.warrenmanselst.co.uk/#about-section
SSE Energy Solutions. (2021). Case Study - From Farm to Fork Renewable Energy. SSE Energy Solutions. UK: SSE A better future.
Steen, R. H. (2015). Why do Firms have ‘Purpose’ ? The Firm’s Role as a Carrier of. Harvard Library Open access, 1-6.
The soil association.org. (2022, March). Understanding Organic. Retrieved from The soil association.org: https://www.soilassociation.org/certification/food-drink/business-support/understanding-organic/
Welsh Assembly Government . (2021). A strategy to make the circular economy in Wales a reality . Cardiff: OGL.
Willard, B. (2021, February). The 21st century sustainable enterprise Force Field. Ontario: Sustainability Advantage .



APPENDIX 1



(SSE Energy Solutions, 2021)
2 Student no: 1909084 Sandra Richards-Davies

image2.emf
fb33e600-d293-11eb -94bc-ed7e9a5a12ee.pdf


fb33e600-d293-11eb-94bc-ed7e9a5a12ee.pdf


Diners at The Warren can eat their greens, 
Welsh produce and coffee prepared with 
100% green energy.


FROM FARM TO FORK
RENEWABLE ENERGY


Deri Reed opened his Carmarthen café and restaurant in 2016  
with strong sustainable and ethical goals. He felt the need to lead  
by example and looked into switching to green energy. 


Deri says: “I rang my broker, Farmers Energy, who said ‘we can switch 
you over to 100% renewable electricity and gas’ and when I worked 
out how much it would cost I thought: let’s just do it.” The Warren 
now runs on green electricity and gas from SSE Energy Solutions.1


“I was shocked at how little extra green energy would 
cost. I think if more businesses knew how easy it was  
to switch, it’d be a no-brainer.”


Deri Reed || The Warren Owner and Executive Chef


KEY FACTS


FACTS ABOUT THE WARREN


The challenge
Powering a busy, compact 
kitchen and dining area at  
The Warren, a multi-award-
winning, sustainably driven café 
and restaurant in Carmarthen.


The solution
100% renewable SSE Green 
Electricity from SSE’s wind farms 
and hydro power stations1 and 
SSE Green Gas Plus from sources 
like agricultural materials, food 
waste and wastewater.


SSE GREEN


CASE STUDY


No. of employees
10


Operations


Hospitality







Tackling the climate change crisis, 
one dish at a time.


 “Sustainability is at the forefront of what we’re 
doing,” says Deri, who was the Sustainable 
Restaurant Association’s (SRA) Chef of the Year 
2019/20. “The SRA helps us with writing policies, 
training our staff and so on.”


Sustainably driven sourcing


This sustainable drive extends to The Warren’s 
supply chain. “We’re choosing to work with 
companies and local businesses that have similar 
ethics to ourselves,” says Deri.


 “I’m continually making changes to try to  
make The Warren as sustainable as possible, 
and I want to work with others who are  
doing the same.”


 “We buy a lot of our produce from  
independent, small, organic wholesalers and 
cooperatives. The cooperative that we buy our 
staple ingredients from runs its hybrid trucks  
on biodiesel. I’m environmentally conscious  
about everything that we do, and energy is a  
big contributor to our impact on the planet.”


The Warren’s customers can be confident that 
they’re supporting an eco-conscious business. 
Certificates verify SSE Green’s source traceability, 
matching the renewable energy to the restaurant’s 
usage from the national grid.


Deri says: “I want to work with people who  
are looking further down the line at what they  
can actually do to make the necessary changes. 
The world isn’t perfect but that’s what we need  
to work towards.”


“Small businesses are the backbone of  
the UK economy and have a huge role 
to play as we work together to power 
change. It’s great to work with innovative 
small businesses on achievable solutions 
that make a real difference.”


Nikki Flanders || SSE Energy Customer Solutions Managing Director


AS A GROUP, SSE HAS SET  
SCIENCE BASED TARGETS TO  
CUT ITS CARBON EMISSIONS


Increasing our renewable  
energy output to 30TWh  
a year by 2030


That’s enough to power  
nearly 280,000 gastro-pub  
kitchens for a year2


And avoid more than 11 million 
metric tons of CO2 emissions 
compared to 30TWh energy 
generation from natural gas3


Providing clean, green,  
100% renewable electricity 
backed by REGOs


Helping the UK reach net zero 
greenhouse gases by 2050







1 All our renewable electricity is sourced from wind and hydro assets wholly or partly owned by SSE Renewables, our sister company in the SSE 
Group. With SSE Green Electricity, you’ll continue to get your electricity through the national grid as normal, and we’ll match your consumption 
to REGOs from the SSE Group’s generating assets. 2 Electricity Use in the Commercial Kitchen, S. Mudie, E.A. Essah, A. Grandison, R. Felgate 
reading.ac.uk/web/files/tsbe/Mudie_TSBE_Conference_Paper_2013.pdf. 3 Calculated using BEIS Fuel Mix Disclosure Data Table 2019-20 
gov.uk/government/publications/fuel-mix-disclosure-data-table. 4 Inter-Departmental Business Register (IDBR), 13 March 2020 ons.gov.uk.


All SSE Energy Solutions products are offered in accordance with our applicable Terms and Conditions and subject to availability.


SSE Energy Solutions is a trading name of SSE Energy Supply Limited, registered in England and Wales number 03757502, which is a 
member of the SSE Group. The registered office of SSE Energy Supply Limited is No. 1 Forbury Place, 43 Forbury Road, Reading, RG1 3JH.


An energy-efficient, low-waste restaurant


Deri has made changes to reduce The Warren’s 
carbon footprint. He says: “The restaurant 
industry is incredibly energy-hungry and can be 
very wasteful if it’s not monitored, so we have a 
few practices on site to reduce that as much as 
we can.” These include composting waste food, 
reusing cardboard in the garden, installing LED 
lights and controlling heating.


The Warren is upgrading to energy-efficient 
equipment too. “We’ve invested in an electric 
triple-glazed oven, which has helped to cut our 
energy bills down drastically from using a gas 
oven,” says Deri. “It’s also made life in the kitchen 
more comfortable for our chefs as it doesn’t heat 
the whole room up. There are other things that 
we can look at changing when the time comes, 
like potentially moving our gas hobs or boiler 
system to electric.”


“Saving energy is not all around money;  
it’s about being conscious of how much we’re 
consuming, and not letting it get out of hand.”


 FOR A BETTER WORLD OF ENERGY
Get in touch to talk about growing your business with green energy


info@ssebusinessenergy.co.uk  ||  0800 389 4466  ||  ssebusinessenergy.co.uk


Cooking 42%


Lighting 10%


Refrigeration 28%


Warewashing 4%


Air handling 13%


Other 3%


A KITCHEN’S CARBON FOOTPRINT


If all the UK’s 128,605 restaurants, pubs, cafés, bars, 


takeaways and mobile food traders4 optimised their 


energy usage, it would make a significant contribution 


to the country’s net zero emissions target.


Commercial kitchens can use 10 times the 
energy of an average commercial building. 
Here’s an example of how a gastro-pub 
consumes electricity and gas.2



http://www.reading.ac.uk/web/files/tsbe/Mudie_TSBE_Conference_Paper_2013.pdf

https://www.gov.uk/government/publications/fuel-mix-disclosure-data-table

https://www.ons.gov.uk

mailto:info%40ssebusinessenergy.co.uk?subject=

https://ssebusinessenergy.co.uk
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