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[bookmark: _Toc182321562]Executive Summary
Sustainability in hospitality is an approach to discovering the balance between human-made and natural systems in a way that ensures longevity. The concept of sustainability is supported by its three pillars: environment, economic, and social sustainability. The report aims to reflect on the practical application of sustainability concepts in a UK-based restaurant. Social sustainability shifts the focus to addressing cultural appropriation, employee well-being, and social inclusion in hospitality, economic sustainability is a branch of sustainability focused on the positive economic outcomes of a restaurant and environmental sustainability relates to minimising negative consequences on the environment. The selected restaurant, Silo London, employs the “Zero Waste” strategy that covers the three pillars of sustainability and circular economy. Silo London adheres to Food Safety Act 1990 and the Environment Act 1990 policies that guide its sustainability efforts. A circular economy is an initiative of sustainability that focuses on regenerative systems to develop closed-loop systems in which resources enter the system and limited waste leaves the system. Silo London should focus on improving its social and environmental sustainability efforts.
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[bookmark: _Toc182321563]Introduction
[bookmark: _Hlk182256384]Sorrell and Bovia (2021) understand the term sustainability in hospitality as an approach to discovering the balance between human-made and natural systems in a way that ensures longevity. In hospitality, the issue of sustainability includes social sustainability, economic sustainably, and environmental sustainability which includes green and healthy buildings and operations. Malheiro et al. (2024) confirm that sustainability is the efforts towards stabilising the imbalanced nature and relationships between human activities and natural elements. The concept of sustainable development can be traced back to the 1987 Brundtland Commission Report which focuses on exploiting current resources in a manner that doesn’t compromise future generations (Dalampira and Nastis, 2020). Mangukiya and Sklarew (2023) confirm that sustainable development is “to meet the needs of the present without compromising the ability of future generations to meet their own needs and an equitable sharing of the environmental costs and benefits of economic development between and within countries” (p. 2). Basic definitions of sustainable development explore the responsible exploitation and maximum utilisation of current resources in a long-term manner that meets the needs of future generations. Since the Brundtland report, the concept of sustainability has always been supported by the three pillars: environment, economy, and society. Purvis et al. (2019) highlight that while earlier Venn diagrams enumerated that the three pillars of sustainability were society, economy and environment, significant developments have resulted in the shift of the three pillars to social, economic, and environmental sustainability. Popsa (2023) highlights the benefits of sustainability: enhancing brand image, enhancing customer willingness to pay premium prices, enhancing environmental conservation, obtaining competitive advantage, and influencing long-term positive social impact. Silo London was originally founded in 2011 in Australia by owner and chef Douglas based on “not having a bin.” Douglas moved to London in 2019, relocating the restaurant to The White Building located in London. Silo London incorporates the concept of closed-loop cooking with the vision “waste is a failure of the imagination” (Silo London). Silo London is a Michelin Green Star Restaurant for its Zero-Waste strategy in environmental consciousness.
[bookmark: _Toc182321564]The three pillars of Sustainability and their application
[bookmark: _Toc182321565]Social Sustainability
[bookmark: _Hlk182256414]Sustainable gastronomy in restaurants follows the three pillars of sustainability. The first pillar, social sustainability shifts the focus to addressing cultural appropriation, employee well-being, and social inclusion in hospitality and tourism (Yadav and Kestwal, 2024). In the broader sense of the tourism and hospitality industry, this pillar is concerned with the welfare of people focusing on social justice and equity. Nair and Choudhary (2018) highlight that in the hospitality sector, social sustainability efforts mainly focus on the people, social equity, livability of people, social responsibility, and social capital just to mention a few. These concepts within social sustainability have many practices that ensure the well-being of the people- employees, customers, communities, and stakeholders. Mejia et al. (2022) highlight that in restaurants, the most common form of socially sustainable practice is restaurants taking care of employee well-being and improving the socio-economic conditions of its communities. Silo London has made significant efforts in promoting social sustainability. According to the Social Pantry, Silo London took significant efforts to train its employees during the covid-19 pandemic about its zero-waste practice. Further, it established the Zero Waste Cookery School to educate the local community about maximising the use of waste. Moreover, Silo London takes a great effort to explain to the customer their different zero-waste management techniques thus actively educating its customers on environmental sustainability.  Finally, Silo London prides itself on farm-to-table and thus fully depends on local farmers and suppliers. Therefore, it employs artisans, farmers and skilled people to craft different commodities such as lamps, tables, and cutlery from recycled plastic and produce its organic ingredients (Harris, 2024). In this retrospect, Silo London effectively empowers its local community.
[bookmark: _Toc182321566]Economic Sustainability 
[bookmark: _Hlk182256479]The second pillar, economic sustainability is a branch of sustainability focused on positive economic outcomes for the restaurant. Jurigová et al. (2016) note that economic sustainability focuses on enhancing the economic success of the restaurant. It is concerned with concepts of enhancing financial indicators, cost reduction, and value to the customer. In essence, it's related to the impacts of sustainable development on the restaurant’s economic performance. Jurigová et al. (2016) highlight that in so many ways, economic and environmental sustainability are interconnected. Maynard et al. (2020) highlight that economic sustainability relates to “implement[ing] “resource efficiency”—managing losses and surpluses to maximize economic efficiency, in addition to focusing on the market to obtain results and maintain business strategies” (2). These are a combination of practices such as local sourcing to save money, reusing, minimising food waste, and supporting the local economy that saves the restaurant money. In more ways than one, there is an interlocking nature of the economic and environmental pillars. Silo London’s “Zero Waste” activities effectively save the organisation money. For example, reusing milk urns, plastic crates and wooden pellets to transport produce saves the company so much money. Also, no waste is lost and they are reused to make different menus thus making food production cheaper.
[bookmark: _Toc182321567]Environmental Sustainability
[bookmark: _Hlk182256503]The final pillar, environmental sustainability relates to minimising negative consequences on the environment. Tripathi and Shukla (2024) highlight that environmental sustainability relates to restaurant practices that mitigate or minimise environmental degradation and focus on positive contributions. These are a set of practices that can focus on energy efficiency, the use of renewable sources of energy, reducing waste, and water conservation. Khatter (2023) highlights that environmental sustainability relates to initiatives that are related to “going green.” Restaurants generate a huge number of wastes daily and waste management through recycling and reusing helps in environmental conservation efforts.
Silo London employs an approach referred to as Zero Waste where it promotes a philosophy of “restaurant without a bin” (Silo London). Essentially, Silo focuses on eliminating waste from its food production system. This implies that Silo London uses every part of ingredients, reduces the use of processed products, upcycling (a method of making a brand-new commodity from waste), recycling, and a combination of other techniques. Palaq et al. (2024) highlight that zero-waste management is a revolutionary technique that focuses on using waste as an important resource. This approach is effective in environmental conservation because it reduces the amount of waste that ends up in landfills thus reducing greenhouse gas emissions. The Zero Waste approach helps environmental sustainability because it reduces food miles. Also, the cook uses every part of the animal and the plant- the entire produce to reduce waste and composting.
[bookmark: _Toc182321568]Legislation in Restaurant Sector
[bookmark: _Hlk182255781][bookmark: _Hlk182256597]In the UK, two main legislations safeguard the sustainability practices in restaurants. These legislations are the Food Safety Act 1990 and the Environment Act 1990. Environment Act 1990 under The Separation of Waste (England) Regulations 2024 informs all businesses and households in all local authorities to separate the food waste collected to compose and recycle (Legislationon.gov.uk). The legislation pushes for the recycling of business and household waste and other categorisations of other wastes. Zandieh et al. (2024) comment that the policies and legislations in the UK’s waste management systems are effective in advancing environmental sustainability development. Silo London adheres to the policy and legislation because it's effectively involved in waste management. Consequently, The Food Safety Act 1990 aims to ensure that food produced for human consumption is safe (Ambigaipagan, 2009). The regulation includes aspects of food hygiene which is expounded on the Food Hygiene Regulations 2006, use of meat products, food composition, and novel foods. Warhurst (2024) highlights that one of the prominent outcomes of the Food Safety Act of 1990 is the HACCP which entails hazard analysis of food. Silo London has many novel food products through its fermentation process and innovative foods but they extensively employ HACCP guidelines to ensure food is safe for consumption. Moreover, Warhurst (2024) notes that the safety legislation includes the General Food Hygiene (Amendment) Regulations 2019 following Brexit to encompass higher hygiene standards in small business premises. Therefore, Silo London engaged in advanced food hygiene practices such as labelling for meat products and origins and allergen labelling. Silo London has a designated butcher who is registered with the local authorities. Also, Silo London sources its primary ingredients from local farmers who are credited thus complying with these legislations.
[bookmark: _Toc182321569]Circular Economy
Circular Economy is an innovative practice of sustainability that focuses on turning waste into products. Geissdoerfer defined circular economy as “a regenerative system in which resource input and waste, emission, and energy leakage are minimised by slowing, closing, and narrowing material and energy loops” (Qtd in Bittner et al., 2024, p. 1). A circular economy is a business strategy that focuses on turning a profit, and there are several ways to achieve this. These strategies include reduce, rethink, remanufacture, reuse, repurpose, reuse, recover, repair, and recycle. Da Silva et al. (2021) highlight that the circular economy is more of an economic model that builds on environmental, social, and economic capital. A circular economy has several economic impacts such as the creation of jobs and economic prosperity. Moreover, it serves to reduce negative environmental consequences. A circular economy enables restaurants to reduce the cost of services. Cardenas et al. (2024) highlight that the application of circular economy in the restaurant sector focuses on food waste. Both avoidable and unavoidable wastes can help enhance circular economies. Cardenas et al. (2024) note that reusing the principle of circular economy in restaurants entails creating usage of existing ingredients, recycling entails preserving and designing secondary uses and disposal entails regenerative disposals and composting.
Silo London’s “Zero Waste” strategy has most of its principles rooted in circular economy. Silo London performs a lot of fermentation sits on the restaurants with different vegetable trims, excess dairy, and cheese rinds which implies that waste functions as a resource. Da Silva et al. (2021) confirm that these practices serve the reuse and recycling principles of the circular economy. In addition, Silo London practices a new concept called “Up-cycling” which entails making new commodities such as dining room sets and reception desks on materials that would have been discarded. In addition, Silo London’s plates and cutlery are made from plastic bags. Moreover, the floor and the ceiling of the restaurant are made of cork and sheep wool (Silo London). As part of the circular economy, Silo London has also reduced the use of resources to diminish the waste that comes out towards compostable products. The restaurant supplies the compost to its farmers thus enhancing regenerative farming. Finally, Silo London is involved in rethinking its waste because it's impossible to achieve 100% Zero Waste. Therefore, the O.1% that cannot be recycled, fermented, composted, or upcycled is condensed into a souvenir block for keeps.
[bookmark: _Toc182321570]Conclusion
Silo London has made significant strides towards sustainable development. There are three pillars of sustainability namely: economic, social, and environmental. Silo London has made significant strides towards achieving economic, social and environmental sustainability. Silo London teaches employees and customers on sustainability efforts. In addition, it sources all its produce locally thus promoting the local economy, and using local artisans to craft many products thus building local communities and economies. It also saves money by minimising food waste and recycling products. Silo London helps in environmental conservation because it reduces food miles, environmental pollution, and composting. Two legislations govern the restaurant sector: Food Safety Act 1990 and the Environment Act 1990. Silo London is compliant with these legislations because they sort their wastes and recycle them and practice food hygiene and HACCP to ensure food safety. Silo London’s “Zero Waste” strategy embodies the principles, and practices of the circular economy.
[bookmark: _Toc182321571]Recommendations
Social Sustainability: Silo London has under-invested in social sustainability. The organisation’s efforts towards social sustainability are weak and unclear. Silo London should focus on employee well-being, engagement, and motivation initiatives such as flexible working conditions, training, and career advancement programs to improve its social sustainability initiative.
Energy Efficient Techniques: Silo London focuses on the waste management aspect of environmental sustainability practices. However, Silo London can make massive impacts on environmental conservation by enhancing its energy efficiency. Silo London should focus on smart control of its lighting systems, HVAC systems, and the use of renewable sources of energy such as solar panels.
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