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Essay on “Crafting a Sustainable Culinary Experience: A Business Model Proposal for Eco-Friendly Hospitality”
Nowadays the hospitality industry is highly growing in the UK and not only just in the UK, it is growing all over the world and the reasons behind that are increasing globalisation, higher availability of technology and transportation systems, and current trends in the tourism sector all over the world (UNWTO, 2020). In this paper, a hospitality business concept will be introduced where the author will propose a business regarding hospitality business using the template of Business Model Canvass (BMC). Here by using this template, the author will mention the particulars of the template for presenting the business idea. Also, through the discussion of value proposition, the author will discuss the reasons why this business idea is unique to the others. Here as a business proposal the proposed business venture is a sustainable culinary experience where a boutique hotel along with a restaurant will be introduced under one roof where the customers will be able to enjoy an eco-friendly experience. This business will be providing an organic menu with seasonal ingredients, and transportation systems for the tourists. Here this business will be using products from local farmers which will be organic and the recycling process will be followed properly in this business where the carbon footprint will be maintained properly. 
The proposed business venture is discussed below using the template of Business Model Canvas:
	Business Model Canvas for an Eco-Friendly hotel and Restaurant 

	Key Partnerships: 
Local Farmers and Producers
Environmental NGOs
Waste management organisations (Kristanti and Jokom, 2017).
Green energy providers
Local tourism organisations 
	Key Activities: 
Continuous research regarding eco-friendly hospitality business
Effective training programs for the employees of the business to maintain eco-friendly business operations
Collecting fresh raw materials daily from the farmers (Noor and Kumar, 2014).
	Value Proposition:
Offering fresh, organic food made of local fresh and organic products (Noor and Kumar, 2014)
Eco-friendly restaurant environment and catering services along with hotel management
Energy-efficient organisational activities for saving the environment 
	Customer relationships:
 Personalised customer experience where the guests will be receiving personal service for their needs
Taking feedback from the customers for improving the overall service of the organisation
	Customer Segments: 
People who are aware of the environment will be the target customer
Tourists who are seeking eco-friendly hotel management organisations (Kristanti and Jokom, 2017).
People mainly adults will be the target customers and who are educated living in the area or came to the area for travelling purposes



	
	Key Resources: 
Local organic and fresh raw materials or ingredients from local farmers for catering activities (Moudry Jr et al., 2016)
Effectively trained employees who have determination for eco-friendly activities (Xess et al., 2021)
Sustainable infrastructures and equipment for the business
User-friendly and eco-friendly transportation systems
	
	Channels: 
Proper collaboration of offline and online means letting the customers know about the goods and services this business is offering to them
Communication through local organisations to reach the customers properly (Iuliana et al., 2016) 
Offline dine-in and takeaway systems will be offered for the customers
	

	Cost Structure: 
Investment in eco-friendly business infrastructures and official equipment
Investment in fresh and organic raw materials from local farmers (Jolink and Niesten, 2015)
Investment in energy-efficient products and transportation system
Investment in decorations and partnership with the needed organisations (Iuliana et al., 2016).
	Revenue Streams: 
Revenue generation from hotel stays, restaurant dining and takeaways and other eco-friendly packaging products (Mohammad and AbouElezz, 2020).
Revenue from entertaining programs or arrangements.



Key Partnerships: Here local farmers and producers, environmental NGOs, waste management organisations etc. will be the key partners of the organisation. Because this business company will be using raw materials from local farmers, using the help of environmental NGOs to keep the business and its environment safe and secure (Wognum et al., 2011). Also, the organisation will be using the help of waste management organisations for keeping the organisation wastage free and environment friendly.
Key Activities: As organic menus will be presented to the guests in this hospitality organisation the key activity of this business will be collecting organic and fresh products from the local farmers. Also training the employees of the organisation towards environment friendly services and awareness will be encouraged (Timmons and Spinelli, 2019). Here, continuous research and development regarding environment friendly hospitality services will be done too.
Value Proposition: The value propositions of this business will be serving organic menus to the guests and will keep the guests staying in the most environment friendly manner where a lower carbon footprint will be used alongside environment friendly surroundings (Moudry Jr et al., 2016). 
Customer relationships: Although this organisation will be focusing on the environment friendly procedures of the business, it will be customer-centric too where the organisation will be focusing the excellent customer services. For maintaining proper customer relationships the business venture will be taking feedback everyday from every guest of the organisation to make the customers service better in the future (Banga et al., 2013). 
Customer Segments: The major customers of the organisation will be the ones who are aware of the environment and who are looking to stay in the hotels or hospitality organisations that will be offering eco-friendly products and staying (Han et al., 2011). Although a number of hospitality organisations focus highly on environment-friendly food and stays, people nowadays are highly attracted to these types of organisations which is the reason why these people will be the target customers of the organisation (Banga et al., 2013).
Key Resources: Local organic and fresh raw materials, effectively trained employees, sustainable infrastructures, user-friendly and eco-friendly transportation etc. are the key resources of this business venture (Jolink and Niesten, 2015). Because with the help of effectively trained employees, the business will be producing eco-friendly menus with the help of fresh and organic products from the local farmers (Moudry Jr et al., 2016). And the overall business under the roof will be based on sustainable infrastructures that are eco-friendly where the guests will come and go through using eco-friendly transportation systems.
Channels: Proper collaboration of offline and online means offline dine-in and takeaway will be the major channels for this business venture (Wenger, 2022). Here the foods will be available for online serving too along with the offline dine-in and staying services of the business.
Cost Structure: It is anticipated that the new proposed hospitality business venture will incur significant expenses, primarily in the areas of environmentally friendly infrastructures, the procurement of raw materials from local farmer's producers, and the establishment of a transportation system for guests, among other things (M, 2023).
Revenue Streams: The revenues of the business will come from mainly the selling of restaurant menus, hotel staying of the guests, entertainment programs etc. (Radjenovic, 2014). Also as the business will be using eco-friendly packaging, revenue will be generated from that process too where waste management and recycling processes will be helpful in this regard (Wojnowska-Baryła, et al., 2020). 
To discuss the justification for this proposed business plan it can be mentioned that currently, this earth needs more environment-friendly steps which is the reason why this eco-friendly business plan can be a great start for an entrepreneur. In this business plan, fresh and organic products will be collected from the farmers to make food for the guests of this business. Here the infrastructure and catering service will be done in the most eco-friendly way possible. From the statistics, it can be said that currently, people are mostly focusing on eco-friendly initiatives so people love to go to eco-friendly places which is the reason why this business plan is built (Maryville University, 2019). And that is the reason why this business venture is prepared by focusing on the eco-friendly perspective of hospitality management. 
After the discussion made above regarding the business model canvas where a business plan is proposed for a hotel management organisation. The organisation will be focusing on the eco-friendly aspects where the raw materials for the catering process will be collected from the local farmers. Alongside the catering procedures, the business will be focusing on eco-friendly infrastructure as well as hotel staying service. Here from the business model canvas, it can be seen that the major or key partners of the organisation will be local environmental organisations, transportation organisations, waste management organisations, eco-friendly supporting NGOs etc. (Mohammad and AbouElezz, 2022). In the canvas, it can be seen that the organisation will be receiving eco-friendly products from the local farmers for the catering services and they will be serving the customers through offline as well as online means too. From the perspective of the value proposition, the organisation will be serving green products and menus to the people who are aware of the environment and also about carbon footprint issues. They will be prioritising environment-friendly hotel management activities along with customer-centric services (Soykoth et al., 2022). The major cost will be in infrastructures, fresh products collection for catering and transportation systems where the revenue will be coming from the selling of their restaurant products and hotel staying along with entertainment programs. 
Reflection
Reflective learning is a process through which a learner can go through his own experience and learn from it on his own to develop his skills and capabilities better to face the issue better in future if occurs. For reflecting this business proposed plan Gibb’s reflective cycle will be used has six parts which are presented below for this business. Based on the entrepreneurship test questionnaire this reflection is provided below:
Description: After leaving the university I want to take responsibility and challenge and I have a dream of starting my organisation and starting my professional career as an entrepreneur. That is why I have already started preparing my plans for my business and after the end of University life, I will be more focused on it. For that purpose, I go through a lot of training and reading sessions to make myself fit for becoming an entrepreneur. 
Feeling: Facing the questions on the personal entrepreneurial test in the questionnaire part was an interesting experience where I got the chance to provide my answers about my entrepreneurship plans. It feels great to know that I have completed my university life and will be starting my professional career where I want to start it with entrepreneurial plans (Hisrich et al., 2024).
Evaluation: For the evolution part it needs to be stated that positive and negative with skills that I have in the perspective of entrepreneurship skill. I have better leadership skills along with communication skills and time management skills which will be favourable for me to start my career as an entrepreneur the other hand to study the negative signs that I lack in critical thinking skills and problem-solving skills.
Analysis: To discuss the analysis portion of this reflection part I need to mention that I have like critical thinking and problem-solving skills which is the reason why I need to develop these skills properly so that I can be a great entrepreneur in my career to do that I will be joining some training courses and go through some academic sources and articles to develop my skills and be competent enough in my professional career regarding entrepreneurship.
Conclusion: In the conclusion part of this paper I need to say that I have some entrepreneurship skills that I have developed throughout my academic career. I have developed some skills from other activities which are co-curricular activities but to be complete enough as an entrepreneur I need to develop some other skills such as critical thinking and problem-solving (Barringer and Ireland, 2022).
Action Plan: Discuss the action plan that I have prepared for becoming an entrepreneur I have set some goals for my future so that I can develop some natural skills to become an entrepreneur properly where some of the developing problem-solving and critical thinking skills practising entrepreneurship skills and sitting different type of business plans to restart my entrepreneurship journey in my professional career (Burns, 2022). Through the process of learning of entrepreneurial skills I will be setting my goals regarding my business ventures and I will be preparing a proper plan of the business along with a proper implementation plan for the business. 
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