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TRENDS IN MANAGEMENT 
OF RESPONSIBLE RESTAURANT BUSINESS

Topics discussed on all global platforms and relate to the restaurant business are:
· climate change and environmental protection;
· achievement of sustainable development goals (sustainable consumption, rational use of resources, etc.);
· technological progress and innovation for the sake of improvement;
· gender equality issues;
· socially responsible business based on the interaction of meanings and money (Money + Meaning);
· changing business models, which should be based on the purpose (purposes) and values underlying the business;
· business attention to local communities and their problems.
In fact, all these theses summed up in four global areas: ecology, achievement of sustainable development goals, technological progress, and new business models. 
Michelin summed up the current situation. It turned out that the majority of industry professionals are aware of the damage to the environment and direct their efforts to slow down the processes of nature destruction. As a result, these initiatives lead to new approaches to the restaurant business, to new values and goals.
Michelin also launched a new award, the Green Clover, which rewards chefs with a focus on sustainable gastronomy.
The Green Clover will be receive by  restaurant in addition to “Star”, “Plate”, “Bib Gourmand” (which celebrate the talent, innovation, ingenuity of the chefs in their daily practice) to emphasize the commitment to sustainable development. Also, the “eco-label” will allow guests to better navigate in restaurants that meet their priorities, goals or needs.
In addition, Michelin said that the sustainable initiatives of Green Clover chefs would be featured on the Guide's various platforms. The goal of the Green Clover launch was to broaden the reach of chefs' beneficial and inventive practices by putting them in the spotlight. Ideas, methods and know how developed by the chefs will help raise awareness among the guests of the establishments and the general population.
In Ukraine, the topics of ecology, sustainability, socially responsible entrepreneurship are practically not raises.
In contrast to global discussions, in Ukraine there is almost no evidence that the days when the interests of owners / investors were paramount are gone. Emphasis has shifted in new business models. Now the business must bring money and be socially responsible, it is important to have a purpose (an important goal, for the sake of good), which is the basis of the business.
An open dialogue between representatives of the gastronomy community, restaurant and bar business will help the exchange and dissemination of knowledge in the field of entrepreneurship, including in the context of a socially responsible approach. Whether we realize it or not, the global processes will affect Ukraine, directly or indirectly, for example, starting with a decrease in consumer activity.
It is important for the Ukrainian market to think about the following questions:
· openness and readiness for dialogue;
· professional discussion (representatives of the gastro sphere) about mutual responsibility and the importance of participating in an environmentally friendly agenda;
· identification of specific problems faced by the restaurant and gastronomy business;
· discussion of constructive proposals for solving the identified problems;
· analysis of issues of changing business models and the feasibility of their implementation;
· willingness to show flexibility and adaptability, taking into account the complex Ukrainian realities, etc.
In Ukraine, there are establishments that already today support a sustainable approach - they switch to dishes made from eco-friendly materials, do not use plastic and minimize waste. Perhaps the topic of sustainability and conscious consumption will become relevant for the restaurant business in Ukraine very soon.
Guests will be another reason for the transition to sustainability. Now it’s not enough just to eat tasty food. Guests began to choose establishments more consciously, pay attention to the values of establishments, it is important for them to see that the establishment shares its pains, principles and goals.
Reducing waste has a lasting benefit: it reduces production and disposal costs, significantly increases the prestige of a restaurant or catering service, and - last but not least - this trend meets the needs of guests as they become more aware of the impact of food production and processing on ecology. The question is, can we really achieve zero-waste production?
The popularity of the waste-free trend based on statistics that clearly show how much food wasted every day. Food manufacturers, wholesalers, supermarkets and households are responsible for this situation.
Guests of restaurants and catering establishments are often aware of these figures - and they want the catering industry to be more environmentally friendly. On the other hand, it is very easy to do by implementing sustainable waste management.
Production in the almost complete absence of waste in catering is possible, although it requires some investment, a conscious choice of suppliers and specialists in the field of eco-friendly interior design. Instead of calling for a "waste-free revolution", it is better to implement the idea step by step, offering solutions that will satisfy your customers and help reduce waste management costs.
Environmental practices in progressive and responsible restaurant business, in particular, the following:
· Energy saving equipment: energy efficient lighting; programmable thermostats; Energy Star refrigerators, freezers and freezers; use equipment start / shutdown schedules to reduce power consumption; etc.
· Reduction of food waste: reduction of food waste; tracking the amount of food waste; transfer of balances to charity / assistance; composting of food waste; use of packaging, packages, etc. from materials with less impact on the environment; use of packaging and materials made from secondary raw materials; etc.
· Economical use of water.
Thus, environmental management and resource consumption management is one of the main trends in the gastronomic sphere, in the restaurant business, in the activities of professional chefs and should be understood and actively implemented in Ukraine by our restaurateurs and chefs.
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