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Executive Summary 
This sustainability management report has analysed a company from the hospitality industry. To conduct this study a hotel has been considered. The Savoy Hotel London has been selected to conduct this study. Savoy Hotel London is a luxurious hotel, despite that it is motivated to improve the environment and contribute to it’s environment.  The main findings have been described under six themes. This has initiated a business programme named, recycling food waste. The aim is to reduce food waste and use them in creating composting. This reduces less waste disposed of in landfills. This reduces the cost of disposal, enhances the efficiency of the business and also promotes community value. Some of the recommendations for Savoy Hotel London are as follows: Educating employees, meaning undertaking training programmes; Conducting an awareness campaign by engaging guests; Entering into a partnership with the local parties and businesses and implementing a monitoring system. 
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1. Introduction 
It can now be commonly seen that many businesses are now interested in greener practices in business operations, as the business of the hospitality industry. The term greener impact refers to the practice of introducing sustainable practices into the business that contribute to environmental sustainability (Arvantis, 2024). They may include sustainable sourcing, water conservation, water reduction, and introducing energy-efficient systems (Sloan et al, 2017). To understand the impact of greener practices and the contribution of the hospitality industry this study is being carried out. 
To determine the contribution of the hospitality industry in destiny the world climate, an organization has been chosen. It is the Savoy Hotel London. It is situated in Strand, City of Westminster, London, England. It is called, “London’s most famous hotel”. For over 135 years, it has presented the height of glamorous hospitality in “London’s West End”. It continues to be a “London home from home” for the thinkers who inspire, create, and strive for extraordinary experiences (The Savoy, 2018).  It is a luxurious hotel that undertakes eco-conscious measures to protect the environment. It is a hotel business, however, it provides amenities and accommodations factually to visitors. The Savoy Hotel London has already shown its excellence in achieving its sustainable mission. The report will look further into the greener approach of zero food waste recycling by The Savoy Hotel London to reduce its environmental footprint and its contribution as a hospitality business (Solution, 2024). 
2. Main Findings 
A new greener approach by the Savoy Hotel London, which is known for its luxurious hotel experience, has been launched. The name of the programme is “Food Waste Recycling Service” (Solutions, 2024). The programme is designated to reduce food wastage and recycle food waste. This approach will ensure its environmental footprint. The major focus is given to the large amount of food waste that is generated from its hotels and restaurants. It states through these initiatives there will be a significant improvement in the number of waste that goes to landfills and this will also contribute to water conservation, waste reductions, and energy efficiency efforts. This greener effort also supports the Sustainable Development Goal and ultimately the contribution of the UK in achieving the SDGs (The Savoy, 2018). Sustainable development goal has 17 goals and one of them is “Zero Hunger” (RDA, 2024). The activity of Savoy Hotel ensures no food is water and is utilised the excess food to serve the hungry people (Solutions, 2024).
2.1 The Food Waste Recycling Programme 
The food waste recycling programme integrates several approaches that require a series of activities to be done. This involves: 
2.1.1 Disintegrated and Collecting 
At this stage, the food waste is separated from the organic sources of wastage and other food waste. This is done by placing separate bins in different areas, such as in a kitchen, and catering spaces like dining areas. This helps to separate the organic material at the source level (Savoy Collection, 2024). 
2.1.2. Composting 
The separated food waste is then sent to composting facilities to turn it into composting to use in fertilizing the soil for further production. Since the produced wastage is used for gardening purposes. 
2.1.3 Generating Energy
This will leverage the collaboration benefits with energy-efficient suppliers who may help to utilize anaerobic digestion to produce renewable energy. This will help to reduce its reliance on external sources. For instance, if Savoy Hotel engages in this kind of operation, this will help it to source the materials in an efficient manner and the cost will be reduced. Efficiency ensures waste reduction. This further will help to limit its reliance on multiple suppliers. 
2.1.4 Redistribution and Donation
The excess food that has not been consumed can be sent to charity houses or to the food banks that provide food to deprived people. This strengthens the community value and also helps to reduce unnecessary food wastage (ReFood, 2024).
2.2 Benefits Extracted from the Food Waste Recycling Programme
2.2.1 Favourable Impact on Environment 
The food wastage that already has been managed to transfer in the landfill, will help in further productivity due to the nourishment of the organic composting. This contributes to the reduction of harmful chemicals usage like methane. This eventually, reduces the harmful impact on the environment (Hu, 2020). The Savoy Hotel London reduces its carbon footprint and promotes the act of reducing methane in the cultivation process. Since the raw materials and food ingredients Savoy Hotel requires come from landfills. Reducing carbon impact on landfills ensures that the food ingredients are not hazardous to health. In this way, it becomes able to offer better and healthier food to the consumers. Besides, due to its contribution to the environment, a favourable image of Savoy Hotel is created among the consumers.
2.2.2 Resource Conservation 
The usage of organic composting helps to store the nutrients in the soil which helps to produce the food ingredients maintaining the food nutrition (Hu, 2020). This helps to build a positive community image by showing its contribution to green initiatives (One More Tree Foundation, 2024). 
2.2.3. Waste Disposal Cost 
Since less food waste remains the disposal cost of food waste goes down. The cost to transfer the food waste into the landfill is less (Solutions, 2024). And due to the collaborative approach, the procurement process also becomes less costly. 
2.3 Challenges in Implementing the Programme
The programme is indeed aiming to provide benefits and a positive impact on the image of Savoy Hotel London. However, the implementation cost and other factors may become a barrier. These are:
2.3.1 Operational and Logistics Changes
The programme requires changes at the operational level and functional levels. This will lead to incurring some additional costs and activities that impact the profit. Besides this adds new duty to the kitchen, dining, and catering staff since they need to separate the food wastage properly. They will need additional fees for their services which is another cost added (Solutions, 2024). However, the main focus here is the increased function and activities of the staff and employees. In the case of Savoy Hotel, implementing the programme will require manpower, training of the staff, a food recycling module and a distribution channel. It will not be easy to implement the programme all at once. This will require to incur cost and time in addition to its regular operation. 
2.3.2 Set-up and Maintenance Cost
The Savoy hotel doesn’t possess any implemented plant to support this programme. Rather it will require Savoy Hotel to incur additional costs to develop the infrastructure. Besides it will require ongoing maintenance costs to support the ongoing operation.
2.3.3 Education Programme
The community and the guests need to know about the effort that Savoy is being taken to ensure its environmental footprint. The aim of educating the guests and community is to enable them to help the hotel manage the waste properly. To ensure this Savoy Hotel London will need to go through extra mile to inform the guests and community about the programme, to make it effective, what needs to be done and what their role will be in the programme. Besides, Savoy will need to be persuasive while approaching the guests and community so that they become willing to contribute.
2.4 Cost Effectiveness of the Greenery Programme 
In the earlier section, it was mentioned that to implement the plant and the programme, in Implementing, running, and maintaining the initiative the Savoy Hotel London will have to invest a good deal of funds to make it effective and extract benefits from it in the long run. This will require an initial outlay to start the business. After that, this will require ongoing maintenance costs and training costs to ensure the effectiveness of the initiative. However, at first, it may seem costly but this will ultimately benefit Savoy Hotel London. Some non-cash items are far superior to generating value for a business entity (Green and Somerville, 2015). By non-cash items, refer to the motivator factors such as acknowledgement, recognition, favourable working environment. According to Hertzberg’s two-factor theory, cash incentives don’t always motivate employees (Alshmemri et al., 2017). These non-cash factors also influence the employees even more. In the case of Savoy Hotel acknowledging the employees will motivate them to contribute further only if they are not in a financial need. 
2.4.1 Savings on Disposal
The food waste is reduced therefore, the disposal cost of food will also be reduced to some extent initially, once it is within the scope of Savoy this will enhance efficiency (Solutions, 2024). 
2.4.2 Energy Generation and Composting
The collaborative approach will help it to utilise renewable energy which will reduce reliance on external sources and high-grade food ingredients in the future. 
2.4.3 Enhanced Brand Value 
The contribution to the environment will positively impact the brand image of a company (Sujanska and Nadanyiova, 2023). This creates a positive image among the community, customers, and other stakeholders who support the business and results in brand value (Winit and Kantabutra, 2022). Customers will prioritise while looking for a travel experience for visiting (Alrubaiee et al., 2017). 
2.5 Feasibility and Realism 
2.5.1 Existing Infrastructure 
The Savoy Hotel London already has in operation utilising the greens system. The hotel already has launched a green operation in recycling food waste. This aligns with the broader goal and organisational context (Solutions, 2024). It utilises the current infrastructure of the business. 
2.5.2 Employee Engagement 
Since it has already launched the operation, therefore it has prior experience in utilising the benefit of the existing experience. The employee of Savoy Hotel London is experienced in managing the green operation. Therefore, minimal training sessions will be required to place the system in operation (The Savoy, 2018). Hotel Savoy has created specific roles for the employers and each role has been designed based on the waste management coordinates. 
2.5.3 Collaboration and Partnership 
This utilises collaboration and partnership with the local businesses in composting the food waste and in integrating renewable energy. Collaboration and Partnership help to generate resources more efficiently. This initiative supports Fairmont’s aspirations such as the “Green Partnership Programme”. This also focuses on areas such as waste reduction, energy management innovative community outrage programmes. (Solution, 2024). This also helps to reduce the burden or cost to reduce logistic costs. This also optimises the overall cost of the business (Sayara et al., 2020). Therefore, to ensure proper recycling it is viable to enter into partnerships with the local businesses and enter into collaborative approaches to ensure efficiency for both ends (Lowitt, 2013). 
2.6 Environmental Impact of the Greenery Programme 
The ultimate goal of engaging in greenery practices is to ensure an environmental footprint. Therefore, the ultimate benefit it is aiming for is the benefit-oriented to the environment. 
2.6.1 Greenhouse Gas
The objective is to reduce greenhouse gases from the climate. The reduction of the food wastage will reduce the disposal of waste in landfills. This subsequently reduces the presence of methane in the environment. The greenery initiative helps to reduce toxic elements from the environment. This freshens the air, soil and cleans the environment. Therefore, less pollution (Flowerday, 2024). Savoy Hotel is entering into the “Green Partnership Programme” that is focusing on areas such as waste reduction, energy management innovative community outrage programmes. This area contributes to a lower greenhouse gas effect.
2.6.2 Utilisation of Sustainable Resources 
Savoy Hotel focuses on the reduction of food wastage, which is used to turn into composting that works as a pure fertiliser to fertile the soil. This will endure its contribution in reducing the harmful chemical's side effects and improve the eco-system. At every level, the initiative is adding value and therefore, it can be stated that resources are being utilised at all levels (Chew et al., 2019). 
2.6.3 Community Benefits 
The excess foods are redistributed to the food banks and charities that help the community and foster community value. This is essential in generating value for the company (Rittel, 2023). This provides food security around the community. This also contributes to the CSR commitment of the company (Pather, 2018). When food pantries work directly with local farms, they gain insights into sustainable food production and provide opportunities to build relationships with the farmers of the community (GGI Insights, 2023)
Therefore, it can be said that the food recycling project undertaken by Savoy Hotel London is an effective step towards a sustainable and green initiative. This type of initiative helps introduce efficiency in the operation, and sustainability of the business and enhances community value as well as brand image (Guberman, 2019). 
3. Conclusion and Recommendations 
3.1 Recommendations 
Some of the recommendations for Savoy Hotel London are as follows: 
· Educating employees: This implies the employees will require training to manage the excess food or to participate in the food waste management or recycling programme. 
· Conduct an awareness campaign: To aware people of the problem of food waste in society, Savoy Hotel is suggested to engage the guests and educate them to know the drawbacks of food waste. 
· Enter into partnership with the local parties and businesses: This is suggested with the aim that this strategy will help Savoy to properly distribute and recycle food waste or excess food. 
· Implementing a monitoring system: To ensure that the excess food is properly distributed through food banks and recycling is being done without incurring much cost. 

3.2 Conclusion 
This is a sustainability management report where it has analysed the hospitality industry. To conduct this study a hotel has been chosen. The Savoy Hotel London has been selected to conduct this study. Savoy Hotel London is a luxurious hotel, despite that it is motivated to improve the environment and contribute to it’s environment. This has initiated a business programme named, recycling food waste. The aim is to reduce food waste and use them in creating composting. This reduces less waste disposed of in landfills. This reduces the cost of disposal, enhances the efficiency of the business and also promotes community value. 
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