
QUALITY AND SUSTAINABILITY IN TOURISM AND HOSPITALITY

Name: Manjit Singh
Course: Master's in Tourism and Recreation
Submission Date: 22nd  Oct 2025


Abstract  
The culinary tourism has emerged as an important determinant of the destination appeal and visitor experience, and its growth is also a source of tension between the survival of the local authenticity and international demand. The current paper has explored the ways in which destinations and foodservice operators are striving to balance authenticity and scalability through the prism of sustainable food sourcing, supply-chain policies, and food-waste management. Based on peer-reviewed literature, institutional frameworks, and various case studies, i.e. 
[bookmark: _Hlk212035473]Slow Food, New Nordic approach, and FAO/GSTC guidelines, the author reveals a list of the integrative strategies, namely, (1) community-based authenticity management, (2) community resilience and local supply-chain approaches, and (3) waste reduction and circular-economy interventions. These initiatives facilitate the preservation of culinary culture as well as economic sustainability of tourism stakeholders. Sustainable gastronomy is summarized at the end of the paper with pragmatic suggestions to policy makers, operators and destination managers to incorporate sustainability standards, utilize certification initiatives (e.g. Green Star/GSTC guidance) and develop adaptive governance to support sustainable gastronomy (Di Croce et al., 2021).  
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[bookmark: _Toc212035957]Introduction  
Food is a major sensory entry point whereby visitors gain knowledge about place; it is also a source of cultural heritage, source of livelihood and a supply-chain activity. Culinary tourism is tourism based on gastronomic and drink experiences creating economic opportunities but imposing strain on local resources, changing foodscapes, and commercializing food culture to external markets. The main paradox that is discussed here is that the destinations should be able to retain authenticity that is based on the local tradition, technique, and ingredients, and at the same time keep up with the growing international demand that is usually inclined towards standardised and highly consumable experiences.  
The current paper discusses three fundamental areas, namely authenticity and cultural integrity; sustainable sourcing and supply chain; and food-waste minimization and circular management in the tourism foodservice industry. With help of synthesis of modern scholarly works and practitioner advice, as well as case studies, the author suggests a comprehensive model of sustainable culinary tourism. It is motivated by the necessity to take action and develop standards-based solutions (ex: FAO/UN and GSTC recommendations) designed to be used by destination managers and food businesses without the loss of local identity. All of this is accompanied by the idea of solutions that are environmental and socially friendly, and places gastronomy in the frame of wider destination stewardship (Pladdet, 2019).


[bookmark: _Toc212035958]Literature Review  
Gastronomic Tourism and Authenticity.  
Authenticity is often the focus of studies on culinary tourism as a factor of tourist satisfaction and destination branding (e.g., García-Perez and Castillo-Ortiz; more recent empirical research). Authenticity has various dimensions: objective authenticity (conformity to traditional recipes and practices), constructive authenticity (perceptions of tourism and narrations by the tourists), and existential authenticity (transformative experiences with the tourists). Empirical evidence indicates that perceived authenticity improves satisfaction and the intention to visit again, but authenticity is socially constructed and dynamic, and some authenticity that residents consider to be authentic may not meet expectations of tourists. The case studies of heritage cities have disclosed that authenticity is a contentious issue because tourism commodifies food practices.  
Pressures of Globalization and Standardization.  
Global demands pressurize in the direction of standardization: 
Menus are created to suit foreign tastes, supply chains are made cost-effective and reliable (at the cost of local production), and restaurants are scaled to the extent that they blur artisanal practices. Globalization of ethnic cuisine and spatial dispersion of authentic foods, achieved by diaspora cooks, the media, franchise arrangements decouple a dish and place of origin making it difficult to claim authenticity. In this literature, a danger at market-based homogenization is that culinary heritage can be lost unless it is consciously preserved (Koufodontis & Gaki, 2025) .  
Sustainable Supply Chains and Sourcing of food.  
Culinary tourism sustainable sourcing refers to the interconnection of foodservice business with regenerative, local and short-chain suppliers, minimization of the supply chain and fair compensation and capacity building. The supply-chain sustainability research and policy analysis highlight the fact that the sustainability does not merely imply environmental sustainability, but also social-economic one, such as the support of smallholder, biodiversity, and food sovereignty. Successful synergies reported through case studies include the alliance between hotels and restaurants with farmer cooperatives and local fisheries; this helps to stabilize the supply without losing the cultural connections. Nonetheless, logistical issues (seasonality, volume, food safety) tend to require hybrid structures that result in sourcing locally and then selectively importing (Eastham, 2021).  
Waste in the Foodservice Industry.  
Food waste is one of the biggest concerns in tourism and hospitality: research indicates that significant amounts of food waste in the world are generated in the foodservice and tourism industry. The prevention, repurposing, composting, and redistribution are presented as priority steps suggested by other organisations, such as FAO. These guidelines are more frequently incorporated at destination-level roadmaps and business operations in the tourism industry; technologies (inventory management, portion control, cold-chain management) and behavioral interventions (menus that are designed to be shared, guest education) minimize waste and promote sustainability objectives. The resources of the Global Roadmap on Food Waste Reduction in Tourism and GSTC are useful models of destinations to calculate and minimize waste (Metro Turkey et al., 2020).  
Sustainable Gastronomy and Certification.  
Sustainable gastronomy cuts across farm-to-table, seasonality, biodiversity preservation and social justice. Programs like Slow Food Presidia safeguard threatened food economies and value-add with the help of storytelling and travel connections. The restaurants can be motivated to use green practices by offering them certifications and recognition (e.g., Michelin Green Star emerging frameworks, GSTC guidance). Nevertheless, scholarly critiques point to the risk of certification: small operators will have less access to it, the compliance cost will burden the administrative system, and it might turn into greenwashing. Based on this, the researcher would propose tiered, contextual, and locally modified criteria that encourage small steps and cultural conservation (Di Croce et al., 2021).  
Case Studies and Innovations.  
New Nordic case studies serve as examples: the New Nordic concept combines local sourcing with culinary creativity and place identity; the incorporation of mezcal, market cultures, and Slow Food activism in Oaxaca proves that the local value chains can form the basis of culinary tourism; and the small-scale experiments with restaurants prove that creative menu development and collaboration with suppliers can make the local sourcing economically viable. An example of participatory projects is transdisciplinary projects (e.g., Cocina Colaboratorio), which combine design, art, and local knowledge to test out sustainable food systems that can also be a tourist attraction. The diverse cases show that all the successful models have governance, partnership, and narrative models that connect food and place as well as people (Balvanera et al., 2025).  
Gaps and Research Needs  
According to the literature, various gaps have been found: measures of authenticity beyond self-report, tools of the lifecycle assessment that are specific to culinary tourism, scalable frameworks of the smallholder inclusion, longitudinal research into cultural transformation in the face of tourism pressure. It is also necessary to assess the way in which certification and standards can be made accessible and meaningful to the various operators and do not degrade the grassroots food practices.
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Research Design
The proposed research paper uses as its methodology a mixed-method, integrative review which will consist of three elements: (1) a systematic literature review and analysis of academic articles and institutional guidelines in the field of sustainable gastronomy; (2) case study analysis of exemplary models of sustainable gastronomy; (3) the analysis of the policy and practitioner guidelines of FAO, GSTC, and Slow Food. Their main point is to come up with a sustainable intervention’s typology and a practical tourism destination framework. The review is more concerned with scholarly works published within the period of 2016 to 2025 to reflect modern trends and guidelines.
Data Sources
The major sources of data included:
• Academic papers and conference papers on the issue of culinary tourism, authenticity, supply chain, and food waste, located in databases and publisher websites.
• Guidelines and toolkits, such as FAO suggestions on how to prevent food waste in the hospitality industry, Global Roadmap to Food Waste Reduction in Tourism, and GSTC tools (Khan et al., 2025).
Practitioner and NGO case study: Slow Food Presidia documentation, local case study of Oaxaca mezcal and New Nordic gastronomy, restaurant-level case study to demonstrate the local sourcing strategy.
Web searches were also used to identify high-quality and recent documents and to cross-examine the evidence in both academic and practitioner spheres. More favor was preferred to documents that offer empirical data or reproducible advice.
Selection Criteria
Inclusion
· Culinary tourism, authenticity, supply chains, or food waste.
· Published within 2016 -2025 to be up to date.
· Facts or case description, not just an opinion letter.
· Documents of the institutions with tangible suggestions (e.g., FAO, GSTC, Slow Food).
Exclusion
· Sources that lack author credentials, have no methodological information, or are promotional articles with no guidance on an actual practice.
Analytical Framework
Those three analytic lenses were used in the synthesis:
1. Authenticity management definition, governance and preservation in culinary tourism.
2. Supply-chain sustainability- Systems of working with local suppliers and creating resilience of food systems.
3. Waste and circularity- interventions focused on the reduction of food waste, re-purposing, and recycling of food waste at destination and operator levels.
Such data as objectives, stakeholders, enabling conditions, barriers, and measurable outcomes (where possible) were identified per lens. The synthesis determined cross-cutting principles and guidelines that are practical.
Case Study Analysis  
The current paper deployed the use of a comparative matrix to examine the chosen examples of case studies to help analyses a couple of dimensions: operating scale (local, city, national); the sustainability practices (sourcing, waste management, labor); governance patterns (certification schemes, cooperative models); and the linkages to tourism (festivals, markets, guided experiences). Special focus has been drawn to the activities that preserve the cultural heritage and at the same time contribute to the fair sharing of economic gains.
Limitations
The methodology has a number of limitations. Publication bias can give an advantage to reported success, and unequal geographic coverage will mean, as a proportion of material available, more European and Latin American than non-European. Use of English-language sources can be missing on non-English local efforts. The mixed-method review is exploratory in nature and is aimed at generating actionable propositions, not the creation of new primary empirical measures.

[bookmark: _Toc212035960]Findings
Authenticity is not achieved, but negotiated.
It is established empirically that the authenticity is negotiated between residents, producers, and tourists. Research has shown that tourists bestow greater satisfaction and loyalty on perceived authenticity, but local communities often respond negatively to depictions of authenticity. Effective itineraries create the space where residents are heard in the form of food markets, community-led tours and living culinary museums, which help to maintain the sense of community ownership of the culinary story. When interpretation and interaction between the residents and the visitors are primarily guided by the residents (e.g., in market tours and conversations with vendors), the risk that the commercialization replaces cultural practice is reduced.
Located Supply Chains enhance Resilience and Storytelling
The sustainability of the environment and narrative authenticity is strengthened by local supply chains, such as the farmer cooperatives, fishery associations, and artisanal producers. According to case studies, the cooperation between hotels and restaurants and smallholders provides reliability in supply, less emissions in transportation systems, and creates value-adding narratives (e.g., farm visits, profiles of producers). Scaling and seasonal fluctuations also create the need of having hybrid procurement strategies that will have local sourcing where possible and responsible supplementation with external inputs. When made transparent to visitors, such hybrid models retain the authenticity claims, but maintain consistency in the delivery of service (De Albuquerque Meneguel et al., 2022).

One of the Major Operational and Policy targets is Food Waste.
The foodservice and tourism industries generate a great amount of waste, but interventions involving portfolio engineering (small portions, dishes to share), better forecasting and inventory management, employee education, redistribution (food banks), and organic waste composting can be applied in practice. The guidance of the FAO and GSTC focuses on the preventive approach, and then, redistribution and recycling. Destinations which have implemented integrated roadmaps which include monitoring, targets and coordination of stakeholders have reported measurable reduction and cost savings. According to some operators, cost savings on waste do counter investment in processes or equipment (Metro Turkey et al., 2020).
Certification and Recognition Can Spur Adoption, Assuming it is Available.
The accreditation schemes (e.g., sustainability badges or green recognition) help consumers recognize sustainable operators and may trigger improvements. However, micro-restaurants and small producers tend to face compliance expenses and administration overheads. The broader participation is achieved through flexible and tiered systems of accreditation that recognizes incremental change and is based upon learning through peers as opposed to high-cost audits. Companies like Slow Food are integrating certification-related support (Presidia projects) with access to the market and narrative, hence providing concrete benefits to communities (Di Croce et al., 2021). 
Innovation and Governance: Partnerships Matter.
Scalable solutions are made possible by cross-sector relationships including: government, NGOs, producer groups, hotels and tour operators. These are destination-level food waste maps, collective purchasing conspicuities sourcing smallholders in hotels, and food trails between markets, restaurants and farmers. Such governance structures harmonize incentives, logistics and share risk. The example of transdisciplinary projects (such as *Cocina Colaboratorio) shows that innovation is the result of a number of stakeholders co-planning interventions that are both culturally appropriate and cost-effective (Balvanera et al., 2025).
Economic Viability Means Having Remarkable Business Cases.
To have sustainability, operators need to be able to state strong business cases: local sourcing needs to be factored in the menu price, certification needs to lead to market edge, and waste reduction needs to be turned into quantifiable savings. This is demonstrated by small restaurant case studies, which demonstrate that, despite the existing assumptions, local sourcing may be cost-effective in the presence of menu redesigning and collaboration with suppliers. However, the investigation should be extended in the future to measure long-term returns on scales and geographies (Case Study — Culinary Tourism Alliance, n.d.) .

[bookmark: _Toc212035961]Discussion
Finding a tradeoff between Authenticity and Scale.
The empirical synthesis implies that authenticity and scaling do not necessarily exclude each other in case they are handled in an intentional manner. Involvement is the key: when local communities and producers are involved in the process of defining the conditions of interaction with tourism (price, volume, and representation), authenticity is not so easily degraded to superficiality of a commodity. This operationally demands that they co-design experiences like market tours, demonstrations as well as workshops and that they enter into contractual arrangements that safeguard smaller farmers, such as minimum price guarantees and volume-smoothing provisions. At the destination level, policy tools, including procurement policies concerning publicly owned venues and incentives to local sourcing make it much easier to scale authenticity without forcing the producers.
Decision Making Supply Chains in Tourism Planning
The supply chains need to be incorporated in tourism planning, which requires food to be considered as systems problem, in which Agri-provision, logistics, waste management, and tourism demand are to be aligned. Hybrid procurement or the local sourcing method characterizes the local sourcing of high-seasonality food with responsible importation that still provides consistency in the menus whilst promoting local producers. Aggregation mechanisms, including cooperatives and collection points, can be assisted with the help of destination managers to achieve the required volume and quality standards of larger hotels and event caterers. Enabling actions such as investments in food-safety training and certification make actions a critical aspect especially in cold-chain infrastructure.
Waste Minimization as a Strategic Direction
Food waste reduction provides an easy solution: it has the capacity to decrease operational expenses of operators, environmental impact, and can deliver possible social value of redistribution. The prevention strategies mentioned in guidance’s include intelligent purchase and anticipation, redistribution via food banks, and recycling by composting and anaerobic digestion. Tourism destinations must set waste-cutting goals as part of tourism objectives; and give technical assistance such as training and food-waste audits to operators. The Global Roadmap, and FAO maps serve as packages of implementation of actions which could be localized and scaled (World Tourism Organization, 2022).
Quality, Accreditation, and Shareholding
Recognition mechanisms and standards like green restaurant labels are capable of changing things faster but equity must be kept in the forefront. Verification options of low cost and tiered systems can allow small suppliers and restaurants to participate. It needs to be certified across various areas: environmental, social, cultural authenticity; and community-based projects should be considered with the award provided to such a project as Slowness Food Presidia. Exclusionary effects can be mitigated by policy designs that subsidies certification fees of small enterprises or have peer-verification mechanisms.
Innovations and Creative Tourism Products
Examples of innovations are culinary trails to producers to restaurant, seasonality calendars integrated into menu promotions, harvest or production experiences with visitors, digital stories that connect meals with the biography and practices of the producers. These products inform the tourists and form the high-end market niches that warrant the higher price of the sustainably sourced dishes.
Trade‑offs and Risks
Trade‑offs remain. Overexploitation of wild-borne ingredients, e.g., some seafood or wild plants, can be fueled by increased tourist demand unless they are regulated. Equally, the luxury commodification method will overinflate the prices in the locality, diminishing their access to the conventional meal. The solution to this problem is good governance which entails harvest quotas, community management, and benefit-sharing. The health of the culinary ecosystem in terms of species abundance, market prices, and income of the producer are monitored to identify the negative trends early.
Factual Policy and managerial suggestions (Synthesis)
· Participatory authenticity governance: establish space departments in which residents and producers establish terms of engagement and narrative by tourists.
· Waste-first approaches: demand and endorse tourism business food-waste auditing and prevention programmes.
· Storytelling and clear labeling: need transparent sourcing evidence on menus to make the tourists related to the origin stories and to explain high prices of the menus (Di Croce et al., 2021).

[bookmark: _Toc212035962]Conclusion 
The destinations can create a sustainable culinary tourism when they convert integrated, equity-sensitive measures, which are a combination of authenticity stewardship, sound local supply chains, and active food-waste aversion. Managing authenticity as a living cultural resource that is at the center of resident and producer agency rather than treated as a commercial commodity is desirable. 
Aggregation, hybrid procurement and training are recommendations of supply-chain remedies and should be accompanied with easy incentive plans and waste-cutting road maps in an effort to provide a practical approach in attaining sustainability. The financial, technical and regulatory policy assistance increases the engagement potential of the smallholders and micro-enterprise, thus protecting the delivery of the environmental benefits and social-economic participation by culinary tourism. 
Future investigations should measure the benefits in the long run budgets of sustainable sourcing models in various geographies, and also should formulate quantifiable parameters of cultural integrity that can be tracked down simultaneously with the environmental performance. 
Culinary tourism can fulfill the same set of goals of authenticity and global competitiveness through collaborative governance and adaptive management and can, therefore, be used as an exemplar of sustainable, place-based tourism in the twenty-first century.
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This research has shown that sustainable culinary tourism involves a multi-stakeholder cooperation which is intentional, integrative and incorporates authenticity management, supply-chain sustainability, and food-waste minimization. The subsequent recommendations are categorized under four strategic areas such as policy and governance, industry and business practice, community empowerment, and research and education where each of the areas provides practical recommendations to governments, destination managers, and tourism operators.
Recommendations to Policy and Governance.
a. Identify Cohesive Culinary Tourism Policies.
Sustainable gastronomy needs to be included in the national and regional tourism policies of governments and destination-management organizations (DMOs). These policies need to have harmonization in terms of agriculture, culture and tourism such that there is coherence in the ministries of food, environment and trade. Coordination can be done through the formation of Culinary Tourism Sustainability Councils or inter-ministerial committees. As an example, the Global Roadmap to Reduce Food Waste in Tourism (One Planet Network, 2022) suggests integrated governance where the local governments organize procurement, waste reduction, and circular-economy activities.
b. Local Sourcing Targets and Transparency.
The local sourcing needs to be encouraged by policy frameworks via the procurement requirement or tax exemption to hospitality operators who buy a given percentage of inputs locally. They can make a standard certification requirement of transparent menu labelling, such as local or seasonal sourcing. Governments may mandate hotels and restaurants that get their tourism subsidies public to reach such sourcing requirements, based on the European Green Deal-inspired targets of the farm-to-fork.
c. Install Waste-Reduction Legislations and Support Systems.
Large food-service businesses should be required by legislation to have food-waste audits, with technical support being provided to small and medium enterprises (SMEs). Cities may establish food redistribution channels where hotels and restaurants are linked with local charities, where food that will go to waste is redirected. Digital tracking tools that would track the waste volumes and environmental impacts need to be integrated into these networks (FAO, 2020).
d. Market Tiered Certification Schemes.
In order to be inclusive, policymakers ought to consider implementing the tiered forms of sustainability certification whereby the small businesses will receive appreciation whenever they make small steps instead of being expected to meet all the expensive global benchmarks. The models of the programs based on the Slow Food Presidia or the tiered criteria of GSTC can help to promote wider participation and avoid greenwashing. Certification expenses ought to be subsidized or granted to the small restaurants and community businesses.
Recommendations on Industry and Business Practice.
a. Establish Local Supplier alliances.
To stabilize the supply and prices, tourism operators are advised to enter into direct and long term contracts with the local farmers, fishers and artisans. These collaborations cannot be limited to transactional relationships: they will entail planning of menus jointly, the seasons, and storytelling along with collaboration that emphasize the identities and methods of the producers. The article by Meneguel et al. (2022) on supply-chain synergies shows that this approach to procurement can bring better economic and environmental results.
b. Go Hybrid and Menu Flexibility.
Hotels and restaurants ought to embrace flexibility in their menu-planning- doing the planning around what is available in the season and maintaining flexibility on the menu to make replacements. The main motto should be local, when possible, responsible when necessary. Digital procurement systems, tracked on supplier origin and carbon intensity can aid operators in monitoring the sustainability performance in a transparent way.
c. Waste-Prevention Systems Institutionalization.
Hospitality industry is supposed to adopt food-waste hierarchies, such as prevention, redistribution, and recycling, which should be supported by regular training on the same to chefs and service staff. Overproduction can be reduced through menu engineering (reduced portion, modular servings) and data analytics (demand prediction). The redistribution programmes (e.g., collaboration with food banks) have to be institutionalized, and the non-edible waste must be composted or anaerobically digested to contribute to the aims of the circular-economy.
d. Promote the Green Star Recognition.
Participation in sustainability-related recognition programmes like the Michelin  Green  Star or GSTC-related “Green Plate” designs can be encouraged by industry associations. Such programmes must not just pay rewards to environmental performance but any contribution to cultural authenticity, such as the application of traditional preservation methods, local crops or local cooking patterns.
Community and Cultural Recommendations.
a. Grant Local Culinary Custodians.
Culinary tourism should not involve peripheral partners but central actors comprised of community-based organizations, women-cooperatives and indigenous food networks. The destination managers need to offer training, micro-grants and marketing platforms allowing communities to create and run their own culinary experiences, such as market tours and cooking classes or product branding. This will preserve the cultural integrity and retain income at the local level.
b. Help Herbs as Ingredient Preservation.
Biodiversity conservation is an activity that should be encouraged by the culinary tourism programmes by incorporating endangered or heirloom ingredients through controlled and sustainable usage. The forgotten crops and heritage livestock breeds can be restored by partnerships with agricultural extension services. Destinations are advised to preserve the traditional knowledge by recording and preserving through living culinary museums, or intangible heritage registries.
c. Develop Participatory Storytelling.
Storytelling is a way of authenticity. Tourism boards ought to invest in digital storytelling projects, such as podcasts, videos, or virtual tours, which were created in collaboration with local chefs and producers. This will enable destinations to demonstrate cultural richness and keep a check on visitor expectations. Story telling may also serve as an opposition to excessive commercialization of culinary identities.
Education and Research Recommendations.
a. Incorporate Sustainable Training to Culinary and Tourism Curricula.
Educational institutions are encouraged to incorporate modules on sustainable gastronomy and circular food systems and authenticity ethics in the hospitality and tourism programmes. When chefs and tourism managers are trained in these principles, they become aware of the systems and competent in practice. Vocational institutes and universities are supposed to work with the local communities to provide experiential learning.
b. Formulate Metrics and Indicators.
To use as standard indicators, researchers should create measurement indicators of cultural authenticity, local economic impact, and sustainability of supply-chain. Suggested metrics include:
Local ingredients (in terms of value and volume): Percentage;
· kgs of food waste/ 1000 guest nights;
· Smallholders participating;
· Customer content with the authenticity;
· Carbon footprint per meal.
5. Cross-Cutting Principles of Implementation.
Inclusivity and Equity: Be sure that all the stakeholders, especially women, smallholders and indigenous producers, have fair economic benefits.
Adaptability: Be able to create systems that are flexible and can then adapt to the seasonal and market dynamics without losing the authenticity.
Collaboration: Use the collaboration between the public and the private and community networks to develop strategies together.
Expected Outcomes
When these recommendations are put in place in orderly way, destinations will likely get:
• Stable local economies with resilient and diversified supply chains;
• Eliminated environmental impact through less wastage and transportation emissions;
• Conservation and regeneration of food culture;
• better tourist satisfaction and destination image; and
• More conformity to international standards of sustainability (FAO, GSTC, UNWTO).
As the local empowerment, good governance and industry innovation combine, culinary tourism will continue to be a power source of cultural sustainability and global sustainability.
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Appendix A - Analytical Matrices (summary).
· In authenticity, the governance is managed through the following Matrix (Stakeholders / Mechanisms / Outcomes):
· Stakeholders: local products/producers, market sellers, chefs, destination managers, tourists.  
· Mechanisms Community forums; market moves tours; transparent labelling of menus; legal frameworks of heritage products.  
· Results: resident agency in story building, greater satisfaction of tourists, escalated flow of income.
· Supply - Chain Aggregation Matrix (Problems / Interventions / Metrics):
· Issues: seasonality; quality control; volumetric change.  
· Measures: percentage of local purchases; decrease in supplier revenues; reduced transportation miles.

Food Waste Management Steps (Priority): Prevention (Main): Prevention: goals should be reducing waste quantity and maintaining quality; Redistribution: focuses on preventing waste and providing food to people; Recycling/Composting: aims to reduce waste, produce products suitable for reuse; Energy recovery: objectives are the waste reduction and conservation of energy resources.

Examples interventions: demand-forecasting systems; donation funding of charitable organisations; on site composting of hotel gardens or municipal anaerobic digestion.
Appendix B - Sample Action Plan (6 months plan of a mid-size destination)
· Month 1-2 Stakeholder mapping and supply chain audits (waste).  
· Month 3: Hold a meeting with producers, hotels and restaurants; create an aggregation pilot and a waste-reduction pilot.  
· Month 4-5: Roll out pilot: once weekly deliveries of the cooperative to hotels; redesign of the restaurant menu and training of the staff on forecasting.  
· Month 6: Check the results (amounts of waste, local purchasing percentage, revenues of the producer, etc.) and formulate the scale-up plan and funding options.
Appendix C -Monitoring Indicators (suggested)
· Share of food that is locally sourced (by value).  
· kg/1000 guest nights of food wastage.  
· Community culinary experiences per annum.  
· Producer income change (percent change before and after program).  
· Certification adoption (number of operators who have sustainability recognition).
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