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[bookmark: _Toc222657541]Abstract:
This research report is based on a case study of food wastage and sustainability in the Food and Beverage (F&B) division of the Leonardo Hotel Bradford, a 4-star hotel under the Leonardo Hotels Group in the United Kingdom. The paper seeks to critically assess the magnitude of food waste in the UK hospitality industry, analyse the corporate sustainability obligations of Leonardo Hotels, compare the impact of performance with similar hospitality businesses in the UK and develop evidence-based recommendations to improve operational efficiency and environmental accountability in the operations and environmental accountability.
The problem of food waste is still one of the major issues of the UK hospitality industry, as each year about 1.1 million tons of waste is produced (Hills, 2022), and its estimated cost is about £3.2 billion per year (UKH, 2024). These values point to the operational and environmental significance of successful waste management in the hotel F&B departments, in the context of breakfast buffet, dinners and event catering. It is against this context that Leonardo Hotels Group has embraced a holistic Environmental, Social and Governance (ESG) approach, one of which is the 50% reduction in food waste by 2027, based on 2023 levels. The group has also introduced redistribution partnerships like ‘’Too Good to Go’’ and has introduced systematic waste measurement procedures.
The research study focuses on qualitative secondary research and a case study methodology and has been organised through the model of the Research Onion. The literature was searched in peer-reviewed academic sources, UK industry publications, governmental publications, and corporate sustainability disclosures (Adams et al., 2023). PESTEL and SWOT analytical frameworks were used to explain the internal and external factors that affect food waste management in Leonardo Hotel Bradford.
The comparison with competitors in the UK showed some measurable performance differences. Whitbread plc reported a 31% decrease in food waste compared to the 2018/19 benchmark (Whitbread, 2025), supported by structured governance and control frameworks. An example of Radisson Hotel Group's involvement in the circular economy is their redistribution partnerships related to carbon reduction policies (Agrawal et al., 2022).
The results show that Leonardo Hotels has rather high strategic commitment to sustainability, but publicly available property-level information of Leonardo Hotel Bradford is rather scarce. Competitor benchmarking brings out the need to ensure open reporting, technological sophistication and a prevention-based approach to succeed in attaining quantifiable improvements.
The study concludes that the area of food waste measurement, prevention planning, the use of digital monitoring tools, and transparency might further enhance the performance of Leonardo Hotel Bradford operations (Leonard Hotel, 2024). Research makes a practical contribution since the sustainability theory and competitor evidence are directly connected to a real hotel case study. Finally, an efficient food waste management is not merely placed as an environmental obligation, but also as a cost-saving strategy, a brand, and a competitive advantage in the long run of the UK hospitality industry. The strategy of Hilton has more emphasis on source prevention as compared to redistribution-oriented models. 
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[bookmark: _Toc222657542]Chapter 1: Introduction
[bookmark: _Toc222657543]Background and Context:
The concept of sustainability has been put at the core of the global hospitality industry in terms of strategies. Hotels are progressively required to reduce their environmental impact, carbon emission and sustainably manage their resources. Of these challenges, food waste in hotel Food and Beverage (F&B) operations is one of the biggest and most manageable issues of environment and finances.
Hospitality in the United Kingdom generates about 1.1 million tons of food waste per year, which is a significant amount of waste generated nationally (Hills, 2022). In addition to environmental consequences, this waste can be translated into significant financial losses in terms of over-purchasing, overproduction and disposal. Due to the price of food and sustainability outlooks, food waste management has become a requirement in competitive positioning.
The specific hotel that this research will be taking a closer look at is Leonardo Hotel Bradford, which is situated at Hall Ings, Bradford. The hotel is a 4-star hotel and is a member of the larger Leonardo Hotels Group that has implemented a comprehensive ESG policy. Leonardo Hotels has set a goal of cutting food waste by 50% by 2027 (Fattal, 2022) on a 2023 basis and introduced initiatives, including Green Key Certification and redistribution partnerships.
[bookmark: _Toc222657544]Research Aim and Objectives:
The main objective of the study is to critically analyse food waste management and sustainability measures in the F&B department of Leonardo Hotel Bradford and to measure the extent to which corporate sustainability pledges can be converted into operational performance at the level of the property. For this purpose, the objectives of the research are as follows:
· To investigate the quantity and reason of food waste in the UK hospitality industry.
· To assess the corporate sustainability strategy of Leonardo Hotels regarding the reduction of food waste.
· To compare the approach of Leonardo with the UK competitors of the same category that have quantifiable sustainability results.
· To use analytical tools like PESTEL and SWOT in evaluating internal and external forces.
· To formulate evidence-based and practical recommendations to improve the sustainability performance in Leonardo Hotel Bradford.
[bookmark: _Toc222657545]Significance of the Study:
This research is timely, considering that there is growing regulatory, economic and social pressure on hospitality businesses to be sustainable. The reduction of food waste is consistent with the United Nations Sustainable Development Goal 12 on Responsible Consumption and Production and the national goals of halving food waste by 2030 (Caribbean, 2026). In the case of Leonardo Hotel Bradford, the improvement of food waste management is not just about complying with the environmental regulations. It affects the costs, efficiency, staff involvement, brand image, and competitive distinction in the market. Connecting the scholarly theoretical framework with the industry statistics and benchmarking of competitors with a real hotel case study, the research aims to offer real-world experience on how sustainability strategies could be successfully applied at the operational level. It also provides a solid reason to design an investigation into the corporate strategy (targets, partnerships, commitments to environmental sustainability)
[bookmark: _Toc222657546]Chapter 2: Literature Review:
The issue of food wastage has become one of the most observable sustainability issues in the hospitality industry, as it is the area of environmental footprint, operational efficiency and guest experience. Food waste in the UK is large-scale: WRAP projects the overall UK food waste at 10.7 million tons (2021), with hospitality and food service accounting for a section of this amount of approximately 10% (House of Commons, 2024). This renders the industry an important contributor to the national waste problem and puts a strain on hotels to minimise waste to achieve sustainability expectations and changing regulations. 
[bookmark: _Toc222657547]Food waste in the hospitality industry: 
Food waste in hospitality is not only an ethical issue; it also represents unnecessary financial costs and carbon emissions linked to food production, transportation, storage, and disposal (Brizek, 2004). The UK sector guidance highlights that food waste in the hospitality and food service industry leads to significant cost leakage and is closely related to operational decisions, which can be managed. For example, WRAP estimates that the sector spends about £3.2 billion annually on food waste (UKH, 2024), equating to approximately £10,000 per outlet each year. This is a considerable concern, as waste management is increasingly recognised as both a sustainability and a business performance objective (Cvelbar and Dwyer, 2013). 
Hotels are especially susceptible since they are usually operating high-volume breakfast, dinner and event services when the uncertainty in demand causes overproduction. Buffet's abundance’ expectations can increase waste because presentation and perceived choice are prioritised (Juvan et al., 2021). It is also reported in the industry that a high proportion of hospitality wastes remain edible, which means that prevention (not only disposal) is the key.
[bookmark: _Toc222657548]Drivers of food wastage in hotel F&B operations:
The causes of hotel food waste are usually divided into three functional phases identified in the literature:
· Pre-consumer waste: This involves cutting, wastage and overproduction. The wastes are augmented by poor rotation of stock, ineffective portion control and poor forecasting.
· Service waste: Buffets are associated with a lot of waste, where hotels overstock to prevent stock-outs and safeguard brand image (Chang et al., 2022). 
· Post-consumer waste: The size of portions, menu preference mismatches, and all-you-can-eat norms increase plate waste. The AI-based trials of waste measurement data suggest breakfast service as a significant factor: Hilton claims that AI-based tracking (Winnow) helped identify waste patterns and that in some trials, breakfast waste was reduced by 32% to 63% through minor operational adjustments. 
These drivers are relevant to Leonardo Hotel Bradford since the F&B department typically manages breakfast, dinner, and events operations, which may also include meetings and events catering that are closely related to preventing food waste.


[bookmark: _Toc222657549]Sustainability environment policy, regulation and stakeholder pressure in the UK:
A greater emphasis is placed on the reduction of food waste in the context of public policy and sustainable development priorities. SDG 12.3 (cutting food waste by half per capita) has become the most commonly suggested UK policy point, and national reporting is taking more of a sector responsibility focus (House of Commons, 2024). The magnitude of UK food wastage and the sectoral distribution of waste substantiate the role of hospitality in wastage, as confirmed by the UK parliamentary briefing material (based on WRAP estimates), which states that the hospitality industry is a significant contributor to the overall amount of waste. On an industry level, the WRAP hospitality programme and associated campaigns (i.e. the guardians of grub) make waste reduction a viable management concern, concerned with measurements, staff involvement, purchasing decision-making, and menu planning (Habanik et al., 2020). 
Electricity, Water and Embedded Environmental Costs:
Sustainability in hospitality is not limited to waste management; it encompasses more resources in terms of waste, especially on water and energy usage (Huang and Anuar, 2026). International scholarly sources focus on the fact that food waste is a form of resource wastage in terms of both discarded actual food and underexploited resources like electricity and water utilized in production, storage, and food preparation. According to Leonardo Hotels, the average water consumed per room in 2021 was 77 m³, which in 2022, when total water withdrawal grew to more than 4.68 million m³, was 94 m³, and in 2023, 89 m³ (Fattal, 2023).
Regarding energy efficiency, the Leonardo UK and Ireland portfolio recorded the energy consumption of 937,899 kWh in 2022. It had an annual consumption of 181,006 kWh in 2023, and this was achieved through the installation of more efficient electric heat pumps, chillers with heat recycling systems, and smart energy reduction systems, such as Phoebus Energy and Cheetah Controls. Theories that can be applied to address the discussed question include the Triple Bottom Line or resource-based view, which implies that enhancing operational efficiency lowers environmental footprint and financial expense. 


[bookmark: _Toc222657550]Corporate sustainability strategies and commitments: 
Hotel chains are incorporating food waste into their ESG strategies and metrics. This is particularly true for Leonardo Hotel Bradford, given its broader corporate structure (Dahlmann et al., 2019). The sustainability strategy issued by Leonardo Hotels outlines clear commitments to waste management, such as regularly measuring and monitoring waste streams (including food waste) and aiming for a 50% reduction in food waste from a 2023 baseline by 2027 (Champions 12.3, 2023), with a waste management plan published for 2023-27. 
Moreover, Leonardo Hotels has posted collaborations and moves that ensure the reduction of food waste. According to their communications, their collaboration with “Too Good To Go” has assisted in rescuing substantial amounts of food parcels and related CO2 reductions in involved hotels, including in the UK and Ireland (as part of its overall programme footprint) (Leonardo hotels, 2025). 
[bookmark: _Toc222657551]UK competitor benchmark: Whitbread / Premier Inn:
The ESG reporting by Whitbread is a good UK benchmark since the Premier Inn is a large player with a large-scale F&B service. Whitbread shows the movement against its food waste reduction policy, such as the reported reduction of food waste by 31% in 2024/25 (Whitbread, 2025). It also communicates best practice operational mechanisms: cross-functional working groups, better data systems, redistribution partnerships and trials selling excess quantities of breakfast through ‘’Too Good To Go’’ with possible expansion. This evidence of the competitor is useful as it bridges measurement, governance structure, interventions, and reported outcomes, and such is the type of evidence that is likely to support the justification for recommendations.
[bookmark: _Toc222657552]Examples of Hilton UK hotels (flagship hotels in the UK):
Hilton also documents in its flagship UK hotels "zero waste menus" as well as the use of AI-enabled measurement (Winnow) whereby, in certain tests, 32 % to 63 % waste reduction was observed in breakfast (Evangelia et al., 2025). It applies to Leonardo Hotel Bradford since breakfast service is one of the typical waste points in 4-star hotels, and the Hilton experience indicates that technology-based measurement and changes led by the chef can result in significant cost savings without affecting customer satisfaction negatively (Swimberghe and Wooldridge, 2014).
[bookmark: _Toc222657553]Chapter 3: Methodology 
The study will adopt a qualitative secondary case study design in order to explore food wastage and the sustainability of the Food and Beverage (F&B) department in Leonardo Hotel Bradford. The research methodology will be tailored to provide a structured, systematic, and academically rigorous research process that will align with Level 6 research.
The current study pays particular attention to the connection between the sustainability pledges of corporations as far as food waste is concerned and the operational practice at the property level (Moggi et al., 2018). Owing to the lack of access to confidential internal information, the study is fully based on the use of reliable secondary sources, i.e., peer-reviewed academic sources, UK government sources, industry reports, and corporation sustainability reports at Leonardo Hotels and a choice of competitors in the UK.
[bookmark: _Toc222657554]Research Design: Research Onion Framework
To organize the research process properly, the given study is based on the Research Onion model. The model gives a stratified system proceeding from the philosophical foundations up to the data gathering techniques.
[image: https://www.researchgate.net/publication/349083776/figure/fig1/AS%3A1020880498982914%401620408286466/Research-onion-Saunders-et-al-2019-p-108.png]
(Saunders, Lewis & Thornhill, 2019)
[bookmark: _Toc222657555]Research Philosophy:
The philosophy of the research is interpretivism. The construal approach is suitable, as the problem of food waste in the hotel F&B operations is influenced by managerial choices, employee behaviour, corporate culture, and work routine and is not based on a direct quantitative measure. Although numerical data is essential, to comprehend the implementation of sustainability policies, corporate strategies, behavioural practices, and industry responses are to be interpreted (Chiu and Cho, 2021).
Food waste is not just an object of measurement of environmental problems, but also a management concern with reference to service standards, buffet presentation expectations, and forecasting practices. A qualitative approach that is based on an interpretivism approach, consequently, enables the study to examine the understanding and implementation of sustainability strategies in the context of the operation of Leonardo Hotel Bradford (Leonardo, 2025).
[bookmark: _Toc222657556]Research Approach
A report is based on the qualitative research methodology. The study does not start with a hypothesis to test but rather uses available scholarly literature and industry data to determine the patterns, trends and best practices in food waste management. Based on this analysis, findings and recommendations are drawn.
As an illustration, competitor benchmarking data indicated that Whitbread plc had reduced its food waste by 31% relative to its 2018/19 benchmark (Whitbread, 2025), whereas Hilton Worldwide had seen a maximum waste reduction above 61% on its breakfast waste using AI-monitored systems. These illustrations educate the formulation of strategic suggestions to Leonardo Hotel Bradford. The inductive approach is appropriate as it allows insights to be revealed from data instead of applying a previously declared theoretical framework.



[bookmark: _Toc222657557]Research Strategy:
The research design is a single case study on Leonardo Hotel Bradford. The case study research technique is extensively applied to hospitality research because it enables a detailed study of a practical organisational environment. The methodology facilitates the incorporation of theory, industry facts and realities in the operation. Leonardo Hotel Bradford will be an appropriate example because it is located in an established hotel chain that has clearly stated its ESG promises, one of which entails cutting the amount of food waste by half by 2027 (Katie, 2019). The case study makes it possible to study the relations between the strategies on the group level and operational F&B practices at the property level. The major tactic of the case study strategy is a lack of generalisability. But the aim of this study is an in-depth analysis, not a wide statistical coverage.
[bookmark: _Toc222657558]Ethical Issues and Constraints:
The study does not imply any primary data gathering, and this means that there are hardly any ethical issues involved. The information utilized is all publicly available and has been used properly. The major flaw is the use of secondary data, specifically the lack of actual property-specific quantitative food waste data of Leonardo Hotel in Bradford.
[bookmark: _Toc222657559]Chapter 4: Discussion 
The present discussion is a critical interpretation of the sustainability and food wastage scenario of Leonardo Hotel Bradford against industry data, competitors' performance, and theoretical frameworks. It is aimed at assessing the likelihood of the corporate sustainability undertakings by Leonardo to effectively translate into operational food waste reduction in the F&B department, and how it is doing relative to other UK hotel operators (Camilleri, 2021). The analysis combines some sector data, competitor benchmarking, and sustainability theory to find performance gaps as well as practical implications (Tasdemir et al., 2020).


[bookmark: _Toc222657560]The UK Hospitality Scale and Financial Importance of Food Waste:
Food waste is another acute structural problem of hospitality in the UK. WRAP approximates the production of such food waste to about 1.1 million tons of food waste each year in the hospitality and food service industry (Hills, 2022). In the case of a 4 star hotel like Leonardo Hotel Bradford, this amount is a sizeable inefficiency in operations. The F&B departments have direct impacts on food waste, cost control, gross profit margin, and purchasing budgets. The demand forecasting is inaccurate, and the quality of service demands is often the force behind overproduction in the context of breakfast buffets. Considering the Triple Bottom Line, food waste minimisation enhances the environmental, economic, and social performance at the same time (Camilleri, 2021). Less waste will mean minimised procurement expenses, emissions to landfills, and brand recognition. 
[bookmark: _Toc222657561]Operational Reality and Corporate Sustainability Commitments:
Leonardo Hotels Group has made a publicly binding commitment to halve its food waste by 2027 from a baseline of 2023 by 2027 (Fattal, 2023). Being a massive group, it has also implemented waste measurement systems that started in 2023 and collaborated with ‘’Too Good to Go’’ to repurpose excess food. These pledges are strategic in nature and are in line with SDG 12 on Responsible Consumption and Production.
Nonetheless, the publicly available data does not state property-level food waste reductions at Leonardo Hotel Bradford. This brings out an important debate issue on the consistency of implementation. The strategies of corporate sustainability usually seem robust at the group level, but the operational performance relies on the site-based measurement, managerial responsibility, and employee involvement (Ibrahim et al., 2024).
Whitbread plc, in its turn, has recorded a significant decrease in food waste by 31% relative to the 2018/19 level (Whitbread, 2025). This difference is evident since Whitbread offers measurable performance indicators which illustrate governance, monitoring and accountability mechanisms. There are no similar numerical results that were obtained with Leonardo Hotel Bradford, which can be interpreted to mean that the level of ambition is present, although transparency at the property level might not be that high.
[bookmark: _Toc222657562]Waste Reduction Technology and Innovation:
The performance of competitors is based on technological innovation. Hilton Worldwide has deployed AI-based food waste solutions (Winnow) to hotels in the UK and has reported up to a 63% reduction in breakfast waste in pilot hotels. This proves the usefulness of an intervention that is backed by data.
Technological capabilities are a strategic resource in terms of the resource-based perspective (RBV). Hotels investing in digital monitoring solutions have an edge over their competitors in terms of cost reduction and enhanced sustainability (Kilemile et al., 2025). As such, the capability of Leonardo Hotel Bradford to embrace such technology can affect its performance in terms of long-term sustainability.
[bookmark: _Toc222657563]Influence of New Waste Disposal Policies:
Hotel operations are progressively being affected by local waste ordinances. Indicatively, in Cyprus, Leonardo Hotels is subject to a ‘’Pay as You Throw’’ scheme and waste disposal charges are directly proportional to the amount of waste generated. Such a regulation method has a financial incentive to reduce waste and promote more conscious business practices. Even though Leonardo Hotel Bradford functions under the UK regulatory system, the same trends in policies can appear domestically as the state raises its commitment to cut food waste by a half in 2030 (Miranda, 2024). These changes in regulations make food waste prevention strategies in hotels' F&B departments more economically significant (Filimonau and De Coteau, 2019).
[bookmark: _Toc222657564]Redistribution and Circular Economic Practices:
Redistribution programs represent a significant element of the sustainability plan of Leonardo Hotel Bradford as a part of the broader partnership with ‘’Too Good to Go’’, which is a part of the Leonardo Hotels Group. Corporate disclosure suggests that at the close of 2024, their involvement in participating in Leonardo properties throughout Europe, such as the United Kingdom and Ireland, resulted in an average of 100,000 food parcels being discarded (Fareshare, 2026). On its part, in Germany alone, 50,000 rescued food parcels were linked to a given saving of 125 tons of CO2 emissions. These data show quantifiable environmental impact and can be included in the principles of the circular economy since they are based on reuse and redistribution rather than on disposal (Ferrer‐Serrano and Salesa, 2025). In a circular economy, excess food will be used as a resource and not a waste, as it will decrease the amount of landfill in the process, as well as embedded carbon emissions that come with food production and supply chains.
Similar programs have been put in place by Radisson Hotel Group in the UK hotels. Radisson has recorded a partnership with ‘’Too Good to Go’’ to eliminate the excess of buffets and breakfast and associated the programme with not only food rescue volume, but also with emissions reduction. The partnerships enable hotel groups to measure the environmental impact in CO2 saved and meals saved, which are measurable sustainability metrics that can improve the corporate reporting reputation (Almulhim AA, 2023).
[bookmark: _Toc222657565]Behavioural and Cultural Impact on Food Waste:
Organisational culture, routine activities by staff and accountability of managers have a great influence on the production of food waste in hotel F&B departments (Danzer, 2025). The sustainability model of Leonardo Hotels will also have Green Key Officers at the level of the properties, who will work about two hours a week in terms of sustainability-related duties. This structural program proves to be a conscious attempt to incorporate environmental consciousness into the operational culture. The organisation, which assigns specific resources to sustainability management, conveys the fact that environmental performance is a continuous process and not a matter that can be implemented once (Bruns-Smith et al., 2015).
However, behaviour change in hospitality settings entails the longevity of reinforcement. Buffet service etiquette promotes visual bounty so that overproduction is accomplished to counter imagined deficiencies (Tipu, 2022). The relevance of governance and accountability is depicted through competitor practices. The operator of the Premier Inn, Whitbread plc, has recorded that food waste has fallen by 31% as compared to the 2018/19 base period. Formal governance mechanisms, sustainability reporting structures, and cross-functional working groups that govern waste reduction are part of the achievement. These systems lead to an internal check and balance of performance by departments (Mohsin, 2023). Accountability and benchmarking to the general public are guaranteed by annual reporting.
Conversely, with Leonardo Hotels setting the target of 50% of waste reduction across the group by 2027, publicly available data has no information on property-based performance metrics as applied to Leonardo Hotel Bradford. Lack of clear and hotel-specific information might diminish the immediate responsibilities of operating groups. Sustainable operations management research emphasises the need to have clear targets and feedback loops that ensure the behaviour change is maintained. The waste audit and the staff training programmes, and portion control guidelines are used to translate the strategic objectives into daily operational practice (Bendesa et al., 2022).
In the case of Leonardo Hotel Bradford, the sustainability initiatives will be effective depending on the extent to which the environmental performance indicators are integrated into the F&B management systems. The core element of the reduction of food waste is the cultural alignment that should be assisted by organised surveillance and ongoing effort with staff members to diminish food waste in a steady and quantifiable way (IHG, 2019).
[bookmark: _Toc222657566]Implications of the Industry and External Pressures:
Food waste management is also characterised by strategic significance due to external pressures. On the political front, the United Kingdom has pledged to reduce by 50% the amount of food waste by the year 2030 in accordance with international sustainability goals. Waste management and environmental reporting are becoming an issue of regulatory focus, and therefore, hotels are becoming subject to increased scrutiny.
Financially, the cost of wastage is heightened by the increasing food inflation and volatility in the supply chain. The overproduction cost is higher when the costs of ingredients increase. The UK hospitality industry is estimated to spend £3.2 billion a year on food waste, and this statistic highlights the potential of prevention strategies in economic terms (UKH, 2024).
Consumer expectations are changing socially. Corporate travel buyers and eco-conscious customers are paying increasing attention to the sustainability credentials when choosing a place to stay. Brand perception is affected by visible sustainability efforts, open disclosure and quantifiable environmental performance (Aureli et al., 2020). Sustainability performance as a form of differentiation could affect customer choice and loyalty in competitive markets (Stalcup et al., 2014).
[bookmark: _Toc222657567]Findings:
This section provides the most important results of the study on food wastage and sustainability measures for Leonardo Hotel Bradford. The results are organised based on the industry-wide data, corporate sustainability commitments of Leonardo Hotels, benchmarking of competitors in the UK 4-star hotel sector, and operational gaps. In this section, the evidence is represented without further explanation and dwells on quantifiable data and visual trends.
[bookmark: _Toc222657568]Food Waste in the UK Hospitality Industry Scale:
The problem of food waste is still an important concern in the United Kingdom hospitality industry. The estimates provided by WRAP (2023) indicate that the UK produces around 10.7 million tons of food waste every year. The hospitality and food service industry is the largest contributor to this figure, with about 1.1 million tons (Hills, 2022). This is approximately 10% of all national food waste. There are significant financial consequences. WRAP approximates that the food waste costs the hospitality and food service industry about £3.2 billion annually. This is an average of £10,000 per hospitality outlet in a year (UKH, 2024). These statistics prove that food waste is not only an environmental issue but a high cost of operation as well.
Hotels usually have food waste that is concentrated in the breakfast buffet services, event catering, and overproduction in the kitchen. Research in the industry indicates that a significant proportion of the food waste in the hospitality industry is preventable, especially with the help of better forecasting systems, portion control, and monitoring.
[bookmark: _Toc222657569]Leonardo Hotels Group Sustainability Commitments:
Leonardo Hotels Group has adopted the full scope of Environmental, Social and Governance (ESG) strategy, which was adopted in 2022. The plan has over 100 long-term sustainability initiatives in the European properties, including the United Kingdom (BBP, 2022). One of the commitments that can be applied to this research is the commitment to cut down food waste by half by 2027 on the basis of 2023. An additional point that the group has pledged to undertake is to measure and monitor waste streams, such as food waste, regularly starting in 2023. Besides that, Leonardo Hotels has prepared a 2023-2027 waste management plan, which includes behavioural and operational programs to enhance the waste management procedures. The organisation has collaborated with ‘’Too Good to Go’’ to offer excess food. By 2024, 100,000 food parcels have been diverted in European hotel participants, some of which are located in the UK and Ireland. Of the 50,000 rescued parcels in Germany alone, this was equivalent to about 125 tons of CO2 emissions saved (Fattal, 2023).
[bookmark: _Toc222657570]Whitbread plc (Premier Inn): Competitor Benchmarking
The parent company of the Premier Inn is Whitbread plc, which offers one of the most transparent and data-driven examples of food waste reporting in the UK mid-scale hotel market. Being one of the large players in the same national environment as Leonardo Hotel Bradford, Whitbread will be a suitable point of comparison both in size, service concept, and 4 star orientation.
As per the Annual Environmental, Social and Governance (ESG) report 2024/25 by Whitbread, the company has made progress of 31% reduction in the 2018/19 food waste level (Whitbread, 2025). The decrease proportion is 26.5% when the case of an uncommon warehouse cooling failure is taken into consideration. This operational disruption is included in reporting, which is evidence of transparency and organised performance monitoring. Instead of reporting the idealised results, Whitbread reports adjusted results, which makes the results more credible and trusted by the stakeholders.
Whitbread's structures of governance also enhance its performance. Sustainability objectives are managed at the corporate level, and cross-functional working groups undertake the implementation of the objectives in the various working departments. The reduction of food waste is thus not viewed as a separate F&B concern but as one of the company-wide environmental strategies (Amaral et al., 2020). In the case of Leonardo Hotel Bradford, the strategy of Whitbread shows that quantifiable savings, historic levels, transparent reporting, and governance control are key ingredients to successful waste management. The model of data presented by Whitbread is a definite and measurable reference point in the hotel industry of the UK. Competitor Benchmarking: Hilton Worldwide UK Properties. The example of technological innovation in food waste reduction in the UK hotel operations, which is proposed by Hilton Worldwide, is quite opposite and highly relevant at the same time (ESA, 2019). 
The system of Winnow works based on weighing and photographing food that is discarded in kitchens, and with the help of artificial intelligence, it analyses overproduction patterns and plate waste. This real-time analytics solution enables managers and chefs of kitchens and restaurants to adjust the volume of production, improve menu planning and decrease over-preparation (Kitchen, 2026). The technology makes waste visible by converting it into quantifiable data, which makes an otherwise invisible cost visible as a performance indicator.
Besides technological tracking, it provides so-called zero-waste menus in flagship UK hotels. These menus will be designed to utilise entire ingredients more efficiently, re-use excess elements, and minimise trimming waste. The menu engineering, thus, is an addition to the technological measurement, which involves both prevention and design innovation (Wiastuti, 2024). Hilton has been reported to reduce up to 61% of waste in breakfast, which is much greater than reductions publicly reported by significant numbers of other hotel chains. This is an indication that a high-end measurement system is capable of delivering significant change when wholly incorporated into the working operations. The example of Hilton demonstrates the usefulness of accurate data in leading towards behavioural change in kitchen teams.
Radisson Hotel Group also has well-organised sustainability programs at its UK properties, and it has placed a high emphasis on the concept of the circular economy and redistribution (Rodriguez-Anton et al., 2019). In partnership with ‘’Too Good to Go’’, the Radisson properties get involved in overage food redistribution programs to mitigate landfill disposal and the related carbon footprint. Corporate communications make the connections between redistribution efforts and quantifiable meal-saving quantities and carbon cuts, making food waste management a subset of carbon minimisation efforts. Radisson is implementing waste reduction in terms of food waste into environmental reporting and operational practices that are in line with its sustainability pledges across the world (Dushkova et al., 2024).
Even though the UK-specific proportion reduction statistics are not extensively covered, as is the case with Whitbread, the focus on the principles of the circular economy by Radisson proves the involvement of the environmental strategy in operational planning (Awewomom et al., 2024). Redistribution programmes appear as an integral aspect of a comprehensive strategy, such as energy saving (Karvounidi, 2024), water conservation, and carbon tracking. The model by Radisson describes how a reduction of food waste can be integrated into a holistic sustainability approach. Nonetheless, the lack of UK proportion cuts that are as detailed points to slightly inferior quantities of quantified transparency than those in Whitbread reporting.
[bookmark: _Toc222657571]Competitor Analysis Gap Leonardo vs Competitors:
The evidence of benchmarking shows that there is a difference between strategic commitment and publicly measurable results. Leonardo Hotels has also made an ambitious goal to cut food waste by half by 2027 on a 2023 baseline (David, 2023). This target signifies visionary devotion and identification with sustainable growth goals. Nevertheless, the reduction in interim proportions in specific UK properties like Leonardo Hotel Bradford is not publicly available.
Conversely, Whitbread is providing annual proportion cuts with reference to historic baselines, and as such, stakeholders can monitor the year-on-year performance (Global Reporting Initiative, 2021). The proportion changes of pilot-related changes at Hilton are also pilot-related and include reductions in favour of technological intervention, evidence of operational effectiveness. Radisson incorporates redistribution performance into more extensive sustainability reporting, but uses less detailed UK-specific data (GSTC, 2023).
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(Consultancy ME, 2023)
Transparency and property-level quantification are the major gaps then. Although Leonardo Hotels exhibits high levels of corporate ambition and well-planned sustainability, competitor benchmarking presents more apparent public disclosure of quantifiable results. Also, the use of AI waste tracking at Hilton emphasises technological innovation in the prevention approach. There is no public record of the wide-scale adoption of AI in Leonardo UK properties (HiJiffy, 2024). According to this comparison, Leonardo Hotel Bradford is already in a favourable corporate sustainability framework, but can use more accuracy in measurements, technological adoption, and publicly reported property-level performance indicators to compete with or exceed industry standards (Mohamad et al., 2023).
[bookmark: _Toc222657572]Environmental Monitoring and Efficiency of Operating:
Leonardo Hotels is showing an objective improvement in energy efficiency in UK and Ireland. In 2022, the reported energy consumption was 937,899 kWh. After switching to electric heat pumps and chillers with built-in heat cycling systems in 2023, it was reported to consume 181, 006 kWh. Implementation of smart energy management systems (Li et al., 2022), such as Phoebus Energy and Cheetah Controls have helped to save the inefficiencies in heating and cooling systems, using energy optimisation algorithms and automatic sensors. The water consumption per room rose to 77 m³ in 2021 and then by 94 m³ in 2022, and by only slight margin to 89 m³ in 2023. The total hotel water withdrawal in 2023 measured 4.68 million m³ in comparison to 2.8 million m³ in 2021, which is partly affected by the growth of the portfolio and the availability of more rooms (Fattal, 2023).
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(Fattal, 2023).
[bookmark: _Toc222657573]Chapter 5: Conclusion
This research aimed to critically analyse food wastage and sustainability practices in the Food and Beverage (F&B) department of Leonardo Hotel Bradford, through a qualitative secondary case study. The study aimed to measure the magnitude of the food waste problem in the UK hospitality industry, measure the corporate sustainability engagement of Leonardo Hotels, compare performance with the same category competitors in the UK, and examine the implications of the operational practice (Lei et al., 2024). The conclusion summarises the key results and displays the most important results of the study.

[bookmark: _Toc222657574]Overall Sector Context:
The study proves that food waste is a significant environmental and economic issue in the UK hospitality sector. Having set up a food waste of about 1.1 million tons in a year by the hospitality and food service sector (Hills, 2022) and an estimated cost of £3.2 billion per year, the problem is not only a sustainability issue but also an issue of business efficiency.
These national statistics mean that food waste management is not a peripheral activity but at the heart of the performance of the operation of a 4-star hotel like Leonardo Hotel Bradford. The economic implications of preventable waste have a direct bearing on the profitability, purchasing budget and cost management of the F&B business. Environmentally, food waste also leads to unjustifiable carbon emissions and resource wastage, thus validating the need to avoid food waste.
[bookmark: _Toc222657575]Sustainability Position of Leonardo Hotels:
The study has found that Leonardo Hotels Group has also implemented an organised and ambitious ESG strategy. A strategy to cut down the food waste by 50% in 2027, based on a 2023 baseline, is indicative of a clear strategic direction in keeping with SDG 12 (Responsible Consumption and Production). The process of measuring waste that will be introduced in 2023 and creating a waste management plan in 2023-2027 is a sign that there is a planned approach to waste management at the corporate level.
The collaborative work with ‘’Too Good to Go’’ that led to the rescue of 100,000 food parcels in the participating European hotels, including those in the UK, demonstrates the active involvement in redistribution and the use of the circular economy. Also, sustainable practices are on the agenda as evidenced by Green Key Certification and the naming of Green Key Officers.
Nonetheless, the study also found one limitation in publicly available property-level data of Leonardo Hotel Bradford. Corporate ambition is well-informed, but quantifiable results that relate to specific UK hotels are not clearly disclosed. This puts a disarticulation between strategy and operational performance that is publicly visible.


[bookmark: _Toc222657576]Competitor Comparison:
The comparison with the UK competitors showed an ability to measure the discrepancies in the transparency of reporting and technological integration. Whitbread plc publicly announced a 31 % decrease in the amount of food waste since its 2018/19 baseline, which is backed by well-organised governance systems and annual reporting. This is indicative of regular monitoring of performance and accountability.
Hilton World has installed AI-based food waste monitoring devices in pilot hotels in the UK, realising up to a 61% reduction in breakfast waste. This implies the high potential of the technology-based prevention strategies. The methodology of Hilton underscores the importance of real-time data in overproduction reduction and enhancing the accuracy of the forecast. Radisson Hotel Group has already incorporated the principles of the circular economy and redistribution partnership in its sustainability framework (Legrand et al., 2022), which connects the work on food waste reduction and the creation of carbon emission reports.
Leonardo Hotels has a high level of strategic commitment as compared to these competitors, but relatively less publicly accessible quantifiable evidence at the property level. This may not always imply poorer performance achievements, but it restricts transparency and benchmarking.
[bookmark: _Toc222657577]Key Findings of the Research
The major findings of the study were as follows:
· As well as being a situation of operational global importance, food waste in UK hospitality is an environmentally important issue that is also a very expensive operational challenge as opposed to being an external sustainability concern (ONS, 2022).
· Leonardo Hotels Group has defined a corporate pledge to food waste minimisation, which comprises a 50% decrease objective by 2027 and organised waste quantification endeavours starting in 2023.
· The partnerships with Redistribution, especially ‘’Too Good to Go’’, are aligned with the principles of the circular economy and could be measured in terms of environmental impact.
· Competitor benchmarking demonstrates that the publicly declared proportion cuts, technological surveillance systems, and well-established governance systems enhance the sustainability credibility (Mahmood et al., 2025).
· The application of AI-driven waste tracking by Hilton shows that the technological innovation aimed at preventing waste is much more effective than redistribution only.
· The lack of food waste data on the property of Leonardo Hotel Bradford is a transparency gap compared with some of the competitors.
· The concept of sustainability performance is also affecting brand reputation, competitiveness, and trust by stakeholders in the UK hospitality industry (Ortmeyer et al., 2021).
[bookmark: _Toc222657578]Implications for Leonardo Hotel Bradford:
The study shows that the management of food waste is not only an environmental obligation, but also a management concern (Lăzăroiu et al., 2020). In the case of Leonardo Hotel Bradford, the efficient reduction of food waste contributes to the price management, efficiency, brand recognition, and competitive edge in the area. It may be further aligned by embedding quantifiable monitoring mechanisms, enhancing prevention measures and redistribution together with increased transparency to align operations at property levels with corporate ESG goals. With the ever-growing sustainability demands among guests, regulators, and corporate clients, it will become increasingly significant to show tangible improvement (Pereira et al., 2021).

[bookmark: _Toc222657579]Recommendations 
This area will offer real-world and evidence-based suggestions that will enhance food waste management in the Food and Beverage (F&B) department of Leonardo Hotel Bradford. These guidelines come up after the research findings, competitor benchmarking and sustainability theory. The recommendations are made with respect to the fact that Leonardo Hotels already has a high level of corporate commitment to sustainability. (Leonardo Hotels, 2025)

[bookmark: _Toc222657580]Install Food Waste Measurement Systems Property-Level
One of the main suggestions is to enhance food waste measurement in the Leonardo Hotel Bradford. Although Leonardo Hotels Group has aimed to minimise the food waste by 50 % to reach a 2023 target by 2027, property-level data is not publicly available. Incorporation of elaborate surveillance in the Bradford hotel would create accountability and insight into the operations.
This approach is supported by competitor evidence. Whitbread plc records a 31% decrease in food waste over its 2018/19 baseline level, and the achievement of such a result was made possible through systematic tracking and reporting systems. The periodic assessment enables the management to determine the trends in overproduction, especially in breakfast and events catering.
One of the strategies that Leonardo Hotel Bradford can use is waste logs on a daily basis that will distinguish preparation waste, buffet surplus and plate waste. This information would be used over a period to make purchasing changes and production planning. A mere internal dashboard system would allow tracking additional quantifiable performance metrics in line with corporate ESG goals.
[bookmark: _Toc222657581]Pilot Digital or AI-Based Waste Tracking Technology:
The use of technological intervention has shown great results in the UK hotel market. Breakfast wastage in pilot hotels across the UK has been reduced by up to 61% in hotels using AI-powered systems like Winnow (Hilton Worldwide). The tools deliver real-time data analytics that assist the chefs in controlling and predicting portions and forecasting accuracy.
The Leonardo Hotel Bradford may want to trial a digital waste tracking tool, especially at breakfast time when the hotel has a high number of guests. In case full AI systems cannot be deployed at present because of the high cost involved in the implementation, semi-digital monitoring instruments or tablet-based recording systems may provide more accurate data than the case of manual estimation (Khalil et al., 2024).
The insights informed by technology can help find the inefficiencies that were previously not clearly visible and make decisions using data (Singh et al., 2025). In the long run, the financial benefits of decreased overproduction would offset the expenses of implementation at the start, as well as serve to meet corporate sustainability goals (Kim et al., 2019).
[bookmark: _Toc222657582]Improve Staffing and Training:
Staff awareness and behavioural consistency are of great significance in food waste reduction. The Green Key Officer initiative of Leonardo Hotels is a measure of organisational dedication towards the sustainability culture. Based on this background, Leonardo Hotel Bradford may establish periodic F&B sustainability briefings, providing monthly waste performance reports to employees (Daskin, 2019).
The best way to get employees engaged is by letting them know the environmental and financial impacts of waste (Hori and Chao, 2022). Consistent behaviour can be reinforced by holding training sessions on portion control, stock rotation and sustainability best practice. The ability to use visual reminders or sustainability dashboards in staff territories can reinforce the sense of responsibility even more. (Zero Waste Tech, 2024)
Whitbread and other competitor organisations adopt the concept of cross-functional governance structures to meet their sustainability goals (EPA, 2024). Similar organised management at the property level may enhance the coordination between the kitchen, purchasing and service teams.
[bookmark: _Toc222657583]Summit Food Waste Strategy with ESG and SDG Objectives:
Leonardo Hotels Group tries to match the sustainability strategy with the United Nations Sustainable Development Goals, especially SDG 12 on Responsible Consumption and Production. The operation of Leonardo Hotel Bradford can be enhanced by incorporating food waste management into the overall ESG performance indicators (Mahran et al., 2025). It can include the connection of waste minimisation objectives to the carbon emission reporting, cost savings analysis, and sustainability requirements of the suppliers. The inclusion of food waste measures into broader environmental reporting frameworks is also a way to ensure that sustainability is being addressed as a strategic priority, as opposed to a single initiative (Geminarqi et al., 2023).
Implementing operational food waste management as a part of corporate ESG improves the level of consistency between the strategic ambition and day-to-day practice. It is the guarantee that the efforts on the property level will have a significant economic impact on the 50% reduction goal of the group by 2027.
[bookmark: _Toc222657584]Monitoring Systems for Food Waste:
Leonardo Hotels has set up resource consumption dashboards in desired areas to track the daily water consumption. This is an indicator of the ability of the organisation to gather and examine data on environmental performance. Based on this infrastructure, Leonardo Hotel Bradford may consider adding food waste measuring to such dashboard systems (Hotel Management Network, 2024). It would help to use the data to make decisions by monitoring the food waste categories like preparation waste, buffet surplus and plate waste. Integrating food waste tracking with current environmental dashboards would also result in consistency in reporting on sustainability and help directly towards the goal of the 50 % reduction target of the group by 2027.
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