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Sustainability in the hospitality industry
encompasses practices that minimize
environmental impact, promote social
responsibility, and support the community's
economic well-being. This involves actions
such as reducing waste, implementing
sustainable menus, sourcing locally, and
minimizing energy usage.

The three pillars of sustainability, namely
economic, environmental, and social, form
the foundation for achieving a holistic and
balanced approach to sustainable
practices:

Economic Sustainability: Ensuring
profitability and financial stability while
considering social and environmental
impacts.

Example: Implementing energy-efficient
technologies and cost-effective
procurement practices.

Environmental Sustainability: Reducing the
industry's environmental footprint and
preserving natural resources.
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Example: Sourcing locally produced
ingredients, minimizing food waste, and
promoting sustainable food practices.

Social Sustainability: Promoting well-being,
cultural preservation, and community
engagement.

Example: Supporting fair employment
practices, engaging with local communities,
and incorporating local cultural heritage
into menus.

By considering the three pillars of
sustainability—economic, environmentadl,
and social—the hospitality industry can
create a more sustainable and responsible
approach to operations, leading to
long-term success, environmental
stewardship, and positive social impacts

"The greatest threat to our
planet is the belief that
someone else will save it.”
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practices are

significant Sustainable practices

attract environmentally
conscious customers

Implementing
sustainability measures
leads to cost savings

Adopting sustainable
practices enhances
reputation and brand
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FARM-TO-TABLE CONCEPT

@ AT RESTAURANT
TABLE

| : A delicious revolution that
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FARM-TO-TABLE CONCEPT
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Cultivating a healthy [EEISISla SRR Nes BI=sielale

Alice Walters, Owner of CRez PONISSEe

o DINNER

From field to fork, experience m

the thrill of a transparent i o777 w
and responsible food HOME 11NN

system that nourishes both O rickur @ creare

Alice Waters: Pioneer of farm-to-table dining, your palate and the planet

emphasizing sustainable, locally sourced
Ingredients at Chez Panisse since 19/1.
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FARM-TO-TABLE BENEFITS

Farm-to-table practices offer numerous benefits to consumers, farmers, restaurants and the environment:
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CONSUMER FARMER RESTAURANT ENVIRONMENT

Access to fresh ingredients Direct market access Unigue menus that reflect the seasons Reduced carbon footprint

Fconcourages healthy eating habits Strengthened relationships Differentiation and a competitive edge Preservation of local biodiversity

Preservation of traditional crops Access to the freshest ingredients Supports efficient resource utilization

Supports local economy
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ZERO WASTE CONCEPT

The zero waste concept in sustainable food and

beverage (F&B) refers to minimizing waste
generation and striving to eliminate the disposal of
any waste materials into landfills or incineration.
The importance of zero waste in F&B lies In
educing environmental impact, conserving
resources, and promoting a circular economy.
To achieve zero waste in F&B, several

strategies can e implemented:
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Source Reduction

Minimize waste generation at
the source by adopting
practices that reduce
packaging, utilize reusable
containers, and encourage

portion control

Repurposing & Composting
Implement effective
repurposing of food, making
use of every part of an
ingredient and composting
the leftover scraps to divert

waste from landfills
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ZERO WASTE CONCEPT
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Sustainable Packaging Donation and Food Recovery Education and Awareness
Opt for eco-friendly and Collaborate with food banks Raise awareness among staff
reusable packaging materials, or local organizations to and customers about the
such as biodegradable or donate surplus food and importance of zero waste
compostable containers, to prevent it from going to waste practices and provide
reduce single-use waste guidance on waste sorting

and disposal

ﬁ __ Introduction Strategies Promotion Resources

ﬁ ol
__ Introduction
02 Strategies

PLANT BASED DIET

Plant-based diets focus on consuming predominantly

olant-derived foods while minimizing or eliminating animal

oroducts. The hype around plant-bbased diets is driven by o

growing awareness of the benefits they offer in terms of

sustainabllity in the food and beverage industry.
More and more brands, especidlly fast food chains, are

Incorporating plant-lbased alternatives using brands like

yond Meat to cater to the growing demand.

Click on the logo to read their story
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https://markets.businessinsider.com/news/stocks/10-most-high-profile-beyond-meat-partnerships-in-food-industry-2019-7-1028381863#1-dennys-1
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MENU PLANNING

Let's make waste a thing of the past as we curate dishes that utilize ingredients efficiently, minimizing

food waste and embracing innovative and cooking techniqgues.

WnNat? NOW?

Develop creative recipes or specials that utilize

REPURPOSING OF INGREDIENTS leftover or unused ingredient
INVENTORY MANAGEMENT Implement a first-in, first-out (FIFO) system to
ensure older ingredients are used before newer
FOOD RECOVERY PROGRAMS Partner with local food suppliers and farmers to
source imperfect or surplus produce
MONITORING & MEASUREMENT Analyze data to identify areas for improvement for

waste reduction using apps like LeanPath



https://www.cordonbleu.edu/news/the-story-of-nose-to-tail-dining/en
https://www.1millionwomen.com.au/blog/root-stem-movement-and-why-its-good-news-planet/
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COMMUNITY ENGAGEMENT
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Click to read full story

BLUE HILL JAMIE'S ITALIAN

Blue Hill, with its flagship location in New York City, has a strong
focus on sustainable farming and agriculture. They
collaborate with farmers to grow unigue and heirloom
varieties of vegetables and grains. Blue Hill also hosts
educational events, farm dinners, and workshops to share
their sustainable practices with the community.

Founded by celebrity chef Jamie Oliver, Jamie’s Italian offers
cooking classes and workshops specifically designed for
children. These classes teach kids about healthy eating, where
food comes from, and how to prepare simple, nutritious meals.
They aim to empower children to make healthier food choices
and teach them about food sustainability
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SOCIAL MEDIA

Teible is a well-known Michelin Star restaurant in Dubai that
specializes Iin traditional cuisine. They have a strong presence on

social media platforms like Instagram, where they actively promote

their sustainable practices.

bThe\/ raise awareness about the importance of preserving local
culinary traditions and indigenous ingredients.

»Shoring educational content on sustainable food practices, such as -u Wt hdid

reducing food waste and supporting local sourcing.

They collaborate with local NGOs and environmental initiatives,

»Ieveroging their platform to raise awareness and support
sustainability causes.


https://guide.michelin.com/us/en/article/sustainable-gastronomy/blue-hill-stone-barns-green-star
https://www.oneonwhiteley.co.za/blog/jamies-italian-sa-teaches-kids-about-healthier-eating/
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S TAFF EDUCATION X

Train your staff on sustainable practices and involve them in implementing
and promoting sustainability initiatives. Their enthusiasm and knowledge can
enhance the customer experience and reinforce your commitment to

sustainapllity.

Learn from the best:

IS an innovative zero-waste restaurant that educates and involves its
staff In sustainable practices. They train their staff on composting,
fermentation, and other technigues to minimize food waste. Silo sources
ingredients directly from local farmers and suppliers, reducing packaging
waste and carbon emissions. The staff actively participates in these practices

and helps to promote the restaurant's zero-waste philosophy to customers.
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-CO-FRIENDLY PACKAGING

Eco-friendly packaging is a good way to promote
sustainable F&B because it aligns with consumer
preferences, reduces environmental impact, enhances
brand image, and opens up marketing opportunities. It
showcases a business's commitment to sustainability
and appeals to a growing market segment that values
environmentally friendly practices.

Culing preduces dairy-free yogurts that dre crafted
from organic ingredients such as coconut cream and
mMaple syrup. The various flavors of their yogurts are
packaged in reusable cups that can be transformed
iNnto pots for planting flowers and other plants.
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https://silolondon.com/story/
https://silolondon.com/
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BEST PRACTICES

URBAN BeeKEEPING AT W TAIPE GILI LANKANFUSHI IN MALDIVES
W Taipei embraces urban beekeeping, using locally sourced honey The hotel utilizes ingredients sourced from its own organic garden
In its culinary offerings, spa treatments, and as a welcome amenity. to prepare the food, and the toiletries provided are stored in
This commitment to sustainability supports local beekeepers and containers that can be reused. Additionally, the hotel has its own
— showcases the hotel's dedication to eco-friendly practices. desalination system to produce drinking water on-site.
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https://insights.ehotelier.com/global-news/2015/04/29/w-taipei-launches-sweet-award-first-ever-urban-beekeeping-in-taiwan/
https://gili-lankanfushi.com/dine/organic-garden/
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RESTAURANTS TO

Graanic

GO ORGANIC!

PAKISTAN

An organic restaurant in Pakistan, is
transforming the vegan lifestyle by
adopting a farm-to-table concept and
prioritizing sustainability in all its operations
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TEIPLE

UAE

A recent recipient of the Michelin green
star, champions sustainability through its
core values of sustainability, seasonaility,

simplicity, and integrity

Strategies
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NOLLA

FINLAND

Nordic region’s first zero waste restaurant,
prioritizes sustainability through local
ingredients, food repurposing, & composting,
earning them the Michelin Green Star
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LEFTOVER BREAD?

Chop and fry them for
some yummy

Bake them with sugar, milk
and eggs and your
IS ready. Violal

always
come handy
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FRUIT SCRAPS?

Boll citrus fruit peels or apple
cores in water and let the
aromatic steam fill your home as

al

Simmer fruit scraps, like apple
cores or berry leftovers, with
water and sugar to create o
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LOVE BELL PEPPERS?

Plant your own with the
scrap core full of valuable seeds

Wash, dry and plant the seeds in d
pot with well-draining soil and place
them in a warm, sunny location

Within a couple of weeks, your plant

will be ready to germinate
18


https://www.facebook.com/graanicpk/
https://www.teible.com/
https://www.restaurantnolla.com/restaurant
https://noshingwiththenolands.com/leftover-bread-croutons/
https://cooking.nytimes.com/recipes/1012636-simple-bread-pudding
https://www.bowlofdelicious.com/bread-crumbs/
https://www.ehow.com/how_12077471_make-room-deodorizer-out-oranges.html
https://cookin5m2.com/2014/12/04/use-leftover-apple-peel-and-cores-apple-syrup/
https://homeguides.sfgate.com/can-use-seeds-bell-pepper-plant-55788.html
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