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           The food waste topic has become a significant concern within the hospitality industry, with hotels being one of the major contributors to this global challenge. This research project aims to address the prevalent issue of food waste at the Delta Marriott by Waltham Abbey, a renowned hotel located in Waltham Abbey. Specifically, the focus will be on the excessive food waste generated during the breakfast service, which, despite being a paid buffet, often results in substantial amounts of uneaten food being discarded (Filimonau, V., De Coteau, D. A., 2019). 
The objective of this research is to examine the factors building to the massive food waste at the hotel's breakfast service and propose effective strategies for waste reduction. By conducting an in-depth analysis of the current practices and exploring relevant literature on food waste management in the hospitality sector, this research project endeavours to contribute to sustainable practices within the Delta Marriott by Waltham Abbey and the broader hospitality industry (Beretta, C., Hellweg, S., 2019). 
Project Statement/Question:
The central question that is highlighting this research project is as follows: How can food waste be reduced at the Delta Marriott by Waltham Abbey, specifically focusing on the breakfast service? 
Aims and Objectives:
The aims and objectives of this research project are as follows:
Aim:
· To assess the extent of food waste at the Delta Marriott by Waltham Abbey and propose strategies for its reduction.
Objectives: (www.youtube.com) 
· To quantify the food waste generated during the breakfast service.
· To identify the factors contributing to food waste.
· To explore existing practices and policies related to food waste management.
· To suggest practical solutions and recommendations for reducing food waste.
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The issue of food waste presents multiple compelling reasons to be addressed at the Delta Marriott by Waltham Abbey. Firstly, food waste has a huge environmental impact, leading to greenhouse gas emissions and the depletion of natural resources. Secondly, from an economic perspective, reducing food waste can result in substantial cost savings for the hotel (HSROFWRI, 2018). Lastly, there is an ethical dimension to consider, as wasting food contradicts the principles of responsible hospitality and sustainable resource management. By tackling this issue, the Delta Marriott by Waltham Abbey can demonstrate its commitment to environmental stewardship and social responsibility.

Sample Literature Review:
The literature review will offer a comprehensive understanding of food waste management in the hospitality sector, focusing on strategies implemented by hotels to mitigate waste. Through an extensive search of academic journals, industry reports, and relevant publications, this research project will examine successful case studies, best practices, and challenges faced in reducing food waste (Kilibarda, N., et al., 2019).
Furthermore, the literature review will explore the factors specific to buffet-style breakfast services that contribute to food waste. It will examine studies on guest behaviour, portion sizes (Hansen, P. G., 2015), plate waste, and the effectiveness of various interventions, such as menu engineering, staff training, and guest engagement strategies. By synthesizing the existing knowledge, this research project will identify gaps and opportunities for waste reduction at the Delta Marriott by Waltham Abbey.
Project Methodology:
This research project will employ a mixed-methods approach to gather data and address the research objectives. The methodology will involve both quantitative and qualitative techniques to provide a comprehensive understanding of the food waste issue at the Delta Marriott by Waltham Abbey (Okumus, B., 2020).
To quantify the amount of food waste, a systematic observational study will be conducted during the breakfast service. Trained researchers will document and [image: A logo for a hotel
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In addition to the observational study, semi-structured interviews will be conducted with hotel staff to gain insights into their perspectives, attitudes, and behaviours related to food waste. These interviews will provide valuable qualitative data that can shed light on the underlying reasons for food waste and potential solutions (Oliveira, B., 2016). 
The collected data from both the observational study and interviews will be analysed following appropriate and well-defined statistical methods and thematic analysis techniques. This will help identify the key factors contributing to food waste, understand guest preferences and behaviours, and uncover any barriers or opportunities for waste reduction. It is important to acknowledge the potential limitations of this research project. The findings may be specific to the Delta Marriott by Waltham Abbey and may not be fully generalizable to other hotels (Paraskevi, P., et al., 2020). Additionally, the self-reported nature of some data collected through interviews may be subject to bias. However, efforts will be made to ensure data integrity and validity by employing rigorous data collection protocols and triangulating information from multiple sources. Based on the research findings, practical solutions and recommendations will be proposed to address the issue of food waste at the Delta Marriott by Waltham Abbey. These recommendations may include adjustments to buffet design and layout, staff training programs, portion control measures, guest education initiatives, and collaborations with local organizations to reduce food surplus and support food donation programs (Papargyropoulou, E., et al., 2016). 
Collaboration Idea: Supporting a Food Donation Program with Paradise Wildlife Park:
Considering the proximity of the Delta Marriott by Waltham Abbey to Paradise Wildlife Park (www.pwpark.com) , a collaboration between the hotel and the zoo presents a promising opportunity to support a food donation program. By joining forces, the two establishments can work together to minimize food waste and contribute to the welfare of animals while fostering a sense of community engagement. A potential collaboration could involve the establishment of a food surplus redistribution program. Excess, safe-to-consume food from the hotel's breakfast service, which would have otherwise been wasted, could be donated to Paradise Wildlife Park. This food could be utilized as a valuable resource for feeding certain animals within the zoo, following the necessary protocols [image: A logo for a hotel

Description automatically generated with low confidence]and guidelines to ensure animal health and well-being. Implementing such a program would require careful coordination between the hotel and the zoo to establish a system for food collection, storage, and transportation. It would also involve conducting thorough assessments to identify the suitable food items for animal consumption and ensure adherence to relevant safety and hygiene standards (Pirani, S. I., Arafat, H. A., 2016).
The benefits of this collaboration are manifold. Firstly, it offers a practical solution for reducing food waste at the Delta Marriott by Waltham Abbey, aligning with the overall objective of the research project. Secondly, it supports Paradise Wildlife Park's commitment to providing optimal care for its animal inhabitants by supplementing their diets with high-quality food. Lastly, this collaboration fosters a positive public image for both establishments, showcasing their dedication to sustainability, community engagement, and responsible resource management. To ensure the success and sustainability of the food donation program, it is important for the hotel and the zoo to establish clear communication channels and regularly review and evaluate the initiative. Regular meetings and collaborative efforts between the two entities can facilitate ongoing improvement and adjustment of the program based on feedback and evolving needs (Schuster, M., Torero, M., 2016).
By partnering with Paradise Wildlife Park, the Delta Marriott by Waltham Abbey can showcase its commitment to environmental stewardship, responsible food management, and community collaboration. This collaboration serves as an excellent example of how organizations within the hospitality industry can join forces with local establishments to make a good impression on both the environment and the community, and why not, during their stay at Delta Marriott by Waltham Abbey, hotel guests can indulge in the added perk of complimentary tickets to Paradise Wildlife Park, thanks to the collaborative partnership between the hotel and the zoo, allowing them to experience the wonders of the largest zoo in South England while creating cherished memories (www.pwpark.com) .
The anticipated outcomes of this research project include a good understanding of the factors influencing food waste at the Delta Marriott by Waltham Abbey, as well as actionable recommendations that can inform decision-making and guide the implementation of effective waste reduction strategies. By minimizing food waste, the [image: A logo for a hotel
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In conclusion, this research project has one scope, and that is to address the significant issue of food waste at the Delta Marriott by Waltham Abbey, with a specific focus on the breakfast service. By investigating the contributing factors, exploring existing practices, and proposing practical solutions, this research project seeks to contribute to sustainable food management practices within the hotel industry. Ultimately, the findings and recommendations generated from this study can guide the Delta Marriott by Waltham Abbey and other hotels towards more efficient and responsible food waste management (WRAP, 2020). By implementing a food surplus redistribution program and providing complimentary tickets to the zoo, the hotel not only demonstrates its commitment to sustainability and responsible resource management but also provides its guests with an exceptional value-added experience. This sustainable approach aligns with the principles of responsible hospitality and sets a positive example for the industry. 
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