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THEMATIC AREA A Sustainable Business Model 

SUB AREA OF 
REFERENCE 

Entrepreneurship 

HOURS 5 

LEARNING OBJECTIVES 

1. Adopt Sustainable Practices in One's Job: Understand the importance of 
adopting sustainable practices in their job roles and integrate sustainability princi-
ples into their professional activities. 

2. Act Responsibly: Make ethical decisions and act responsibly in a sustainable busi-
ness context, aligning actions with sustainability objectives. 

3. Identify and Assess Individual and Group Strengths and Weaknesses: As-
sess individual and group strengths in contributing to sustainable practices and 
identify opportunities for continuous improvement in a collaborative and team-ori-
ented manner. 

4. Reflect on How Sustainable Long-term Social, Cultural, and Economic 
Goals and Actions Are: Reflect on their sustainable long-term social, cultural, 
and economic goals and actions, and adopt responsible behaviour to contribute to 
sustainability efforts. 

 

By achieving these learning objectives, learners will develop the necessary skills to identify 

needs and challenges, envision innovative ideas, and design a sustainable business model 

that promotes environmental and social responsibility while creating long-term value for 

their organization and stakeholders. 

LEARNING ACTIVITIES 

Theoretical Practical 

▪ Student’s manual  
 
▪ Group activity 
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SUBMODULE 16: The Mindset of the Sustainable Food Entrepreneur 

 

1. Managing innovation and creative idea development 

In this chapter, the learner examines how to engage in processes, which could poten-

tially generate innovative or creative ideas. Sustainability by itself is a modern concept 

related to progress in business. Lately, sustainability is also viewed as something com-

patible with the lean approach, since implementing lean is all about cutting waste and 

improving process efficiency (Khodeir and Othman, 2016). 

 

1.1. Starting with Lean Methodology  

The lean approach is a very popular business trend, which aims for continuous pro-

cess improvement and the reduction of waste. In other words, lean is about creat-

ing value with fewer resources, including both material and knowledge-related ones 

(Lean Enterprise Institute, n.d.)  

 

The reason why it is beneficial to refer to the Lean Methodology is twofold:  

a. On the one hand, it shows the compatibility of some existing business ap-

proaches with sustainability, without a direct reference to a green transition. It 

is not rational for a business to desire the production of more waste as it is a 

profit loss.  

b. On the other hand, it displays how the correlation of two ideas can become 

the source of new creative elements. In this case, it is evident how the syn-

ergy of lean methodology and sustainable practices can generate new, inspiring 

frameworks.  

 

1.2. How to be Creative with Sustainability   

Creativity may seem to work in mysterious ways, sometimes. However, there are some 

best practices to follow which allow the generation of new inputs. Do you ever con-

sider that humorous or seemingly random entrepreneurial stories about the 

occurrence of new ideas can be explained more rationally?  

 

For example, the experience of entrepreneurs or people engaged in business activities 

is a defining factor in reacting to certain stimuli. An accident in the kitchen may 

mean nothing to a doctor or engineer. However, a chef may observe the situation from 
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a different angle and match a need with an innovative solution. Constant observa-

tions of everyday situations in restaurants and catering establishments through the lean 

lens of sustainability can lead to unexpected improvement and innovative changes.  

 

 
Source: https://www.pexels.com/search/catering/ 

 

1.3. Being Persistent with Brainstorming  

Brainstorming is also crucial for the process of innovative thinking. By sharing, the 

ideas, experiences, and knowledge of others can become stimuli for a new collective 

innovative approach towards a matter. Do not be discouraged, however, if nothing 

new comes from collective discussions. In your daily life, have you ever found a 

problem unsolvable, only to solve it the next day after resting? Innovation re-

quires patience and some space for creative thoughts to accumulate, so by no means 

should a team give up on brainstorming if there is no immediate result!  

 

1.4. Minding the Consumer through Innovation  

Consumers often prefer familiar tastes and experiences, much like they gravitate 

towards TV series or music they're accustomed to. This habitual preference is crucial to 

consider when introducing innovations, whether in processes or products. Any altera-

tion, such as in food taste or texture, may trigger negative reactions, potentially leading 

to a decrease in demand. 

 

However, businesses must continually engage with their customers, ensuring clear 

communication about every change. For example, while some customers may resist 

the switch from plastic straws to eco-friendly alternatives, proper communication 

through marketing and employee advocacy can make such changes more palatable. 

 



 

6 
 

Additionally, businesses can leverage behavioural science to make changes more 

appealing. For instance, restaurants can intertwine customer loyalty programs with sus-

tainable food choices, like "Buy three low-carbon-footprint meals and get the fourth 

free!" 

 

 
 

 

 

Do want to learn more about some behavioural patterns? You can start with some very 

interesting behavioural biases, which you can read about here! Do they look familiar to 

you? 

 

 

2. Reflecting on sustainable actions and responsible behavior 

In this chapter, learners will engage in self-reflection regarding their sustainable long-

term social, cultural, and economic goals and actions. They will explore the significance 

of adopting responsible behaviours in their job roles to contribute to sustainability ef-

forts. By reflecting on their actions, learners will develop a deeper understanding of 

their role in achieving sustainability objectives and their responsibilities as agents of 

positive change. 

 

2.1. The Phenomenon of Greenwashing  

Greenwashing occurs when a product or service is falsely or misleadingly advertised 

as environmentally beneficial. It is an unethical technique used to promote or to 

continue polluting activities (NRDC, 2023). Absolutely, it is a necessity to properly 

advertise a sustainable restaurant or catering business and even focus on the part of 

sustainability. Nevertheless, the goal of this sustainability-based communication should 

be a real impact.  

One way to guard yourself from greenwashing is through the use of certifications. 

These certifications constitute proof of a business’s commitment to the implemen-

tation of green practices through the validation by a third party. The requirements 

https://thedecisionlab.com/biases
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of green certifications are also a great point of reference for minor adjustments in 

green practices and others (Zujewski, 2022). 

 

2.2. Being Responsible Towards Local Communities  

Choosing local suppliers can collectively boost economic activity in a region and 

provide employment opportunities.  However, at the same time, this requires respon-

sible behaviour towards these same suppliers, as any disruptions in their economic 

activity could have a disproportionally negative effect.  

 

2.3. Taking Ownership 

All in all, employees and business owners in the restaurant and catering industries 

should be taking ownership of both their individual behaviour and the collective 

behaviour in their organizations. It is easier to be responsible during an event or 

in the kitchen since it is a defined space and area of responsibility. However, it is also 

easy to forget about sustainability-related responsibilities as the scope is global and no 

effect is immediate. As a consequence, we often forget in what way our actions locally 

can have a global effect.  

 

3. Assessing individual and group strengths and weaknesses 

In this chapter, the learner will understand how to assess individual and group strengths 

in contributing to sustainability in a business environment. Learners will recognize the 

importance of teamwork and collaboration in achieving sustainability goals. By identify-

ing strengths, learners will be able to leverage their skills to make a meaningful impact 

on sustainability initiatives. Additionally, learners will address weaknesses and embrace 

continuous improvement to enhance their contribution to sustainability efforts. 

 

3.1. Understanding the Importance of Teamwork  

Every job position and every enterprise, let alone in the food and catering sector, ne-

cessitates specific hard skills and specialized knowledge from employees to re-

spond to the work’s demands and tasks. However, when referring to strengths and 

weakness, we usually mean soft skills in people to deal with several situations 

effectively. 

Teamwork is an essential professional trait, particularly in professional environments 

where customer service is of paramount importance. On the one hand, situations 
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requiring teamwork train staff internally to practice active listening and communi-

cation. On the other hand, by being communicative with the customer through the 

same elements of teamwork, it is easy to create a welcoming atmosphere, thus im-

proving the customer experience. At the same time, teamwork creates a common 

standard of customer service, meaning that there is cohesion in the customer expe-

rience (Macaulay and Cook, 1995). With this in mind, individual and collective atti-

tudes are interconnected. Interactions are usually individual, but through teamwork, 

every member treats the customer, the community of customers and the envi-

ronment in one agreed way.  

 

3.2. Addressing Weaknesses and Embracing Continuous Improve-

ment 

Finding your weaknesses is a different approach you might take to define your 

strong points. Consider the tasks or areas of your job that you find more difficult 

to perform or where you are more prone to make mistakes. Continuous improvement 

is a sustainable mindset that uses improvement strategies to focus on specific areas 

of dysfunction. We are thus referring to small activities that make a significant dif-

ference in the overall scheme of things. 

The reason we pair weaknesses with continuous improvement is that we should not 

view weaknesses as inherently negative. Contrary to this perspective, weak-

nesses are natural and tackling them is a process of growth with a positive attribute. 

 

Exercise: Assessment Questions (Reflection and Ethical Decision-Making) 

Pre-requisites Reading chapters 6 and 7. 

Time 1,5 hours 

Tools PC, Smartphone, internet connection, pen and paper. 

Objectives 1. Assessing the understanding of previous chapters. 

Instructions 

Guidelines: 

 This assessment consists of questions and tasks related to the learning objec-

tives and skills addressed in the module. 

 Point System with the highest score of 100 points. 

 The minimum score to pass is 60 points.  
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 All questions must be completed. 

 

Questions: 

1. Reflect on your sustainable long-term social, cultural, and economic objectives 

in the food service sector (20 points).  

2. Provide an example of a situation where you would have to demonstrate re-

sponsible behaviour to contribute to sustainability efforts (20 points).  

3. Describe a difficult ethical decision in a sustainable business context and ex-

plain how you would act responsibly (20 points).  

4. Evaluate a team's strengths and weaknesses in working together to achieve 

sustainability goals (20 points).  

5. Identify an opportunity for continuous improvement of a team's collaborative 

efforts (20 points). 

 

 

 

Extras 
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prise. CPT2020 The 8th International Scientific Conference on Computing in Physics and 

Technology Proceedings, 161–186. https://doi.org/10.30987/conferencearti-

cle_5fd755c0127bd9.87408786  

 Geissdoerfer, M., Vladimirova, D., & Evans, S. (2018). Sustainable business model inno-

vation: A review. Journal of Cleaner Production, 198, 401–416. 

https://doi.org/10.1016/j.jclepro.2018.06.240 

 Jeff R. (February 18, 2023). Using a 2x2 matrix to plan your future. LinkedIn. Using a 

2x2 matrix to plan your future | LinkedIn  

 Magretta J. (May 2002). Why Business Models Matter. Harvard Business Review. 

https://hbr.org/2002/05/why-business-models-matter  

 Maynard, D. D. C., Zandonadi, R. P., Nakano, E. Y., & Botelho, R. B. A. (2020). Sustain-
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Climate Change Risk Management (pp. 105–113). Springer International Publishing. 

https://doi.org/10.1007/978-3-031-28457-1_11  
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a SWOT Analysis (Examples & Free Template!) (wordstream.com)  

 Strategyzer (n.d.). The Business Model Canvas. https://www.strategyzer.com/li-

brary/the-business-model-canvas  

 TEDx Talks (January 12, 2015). Gamification at Work | Janaki Kumar | TEDxGraz. 
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