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The placement hotel is the Crown Hotel, Bawtry. It is a luxurious 4-star hotel located in Doncaster, UK. According to The Crown Hotel (2025), the food and beverage operation includes Robata Grill Restaurant, a bar, a cafe and a terrace for dining. Each offers a distinctive experience with varying ambience but focuses on providing quality food as well as services. The hotel has shown commitment toward ensuring a fine dining experience with the view of Bawtry market and excellent hospitality. Additionally, an indoor blossom tree adds to the restaurant's ambience, creating a lovely environment. The Grill Restaurant is focused on providing hot and smoky food made over charcoal with salivating flavours.  The terrace restaurant offers an alfresco dining experience complemented by drinks with a scenic overlook of the whole market. The Crown bar offers a wide variety of drinks, which includes a variety of coffee and tea.  The location and services of The Crown Hotel makes it a stop point for food and drinks. The guest experience with F&B is essentially a marketing tactic used to attract more customers. The purpose of the present paper is to reflect on the placement at the Crown hotel following the guide of ASET prepared by Walker-Martin et al. (2022).
This learning log is prepared for the module BMIH6002 Managing Food and Beverage Operations. The paper entails what I have experienced, learned and observed during my placement at The Crown Hotel. This is aligned with the theoretical learning discussed during the lectures.

[bookmark: _Toc210228436]Learning Log at Crown Hotel
I was assigned the role of F&amp;B assistant at the Crown Hotel. Based on the discussion during lectures, the learning log will reflect on sustainable practices undertaken by the hotel, focusing more on the food and beverage segment. Through the lectures it is clear to me that sustainability is not limited to waste management but also includes community support, optimum energy utilisation, as well as staff training. According to Franco et al. (2021), Elkington’s triple bottom line (TBL) provides a comprehensive outlook on sustainability through three factors, i.e. people, profit and planet and using this, I observed the practices of the Hotel. 
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The ingredients for most of the food and beverages are sourced from the local market and the community, I came to know about it after assisting the head chef with receiving of deliveries. As the hotel is located in the heart of the town, filled with a variety of foods and cuisines, it also offers a wide variety of materials to these businesses. As an F&amp;B assistant, the scope of my responsibilities allowed me hands-on experience with vendor and inventory management, cleanliness and customer service. And from my observation, it becomes clear how strictly the hotel follows the idea of freshness (the hotel has placed a standing order with local suppliers), which is clear from receiving regular supplies of ingredients to serving hot and delicious food with the aim to bring a smile to customers’ faces, as presented by The Crown Hotel (2025a), this showacse the people element of Elkington’s triple bottom line. The management of waste is done through proper waste segregation, along with an established partnership with a waste management company that would enable proper waste management, highlighting the ‘planet element’. The guest service is top level and, as mentioned by The Crown Hotel (2025a), the hotel follows Yorkshire hospitality as being located in South Yorkshire and being a luxurious hotel, it ensures that same is represented through its services. The menu engineering at Crown is based on the popularity of dishes, as people often ask for signature dishes. According to Mutlu et al. (2022), the creation of a menu is a significant step in ensuring profitability and customer satisfaction highlighting the ‘profit element’.
Hotel engages in the hospitality industry where service is the core. Aligning with the SERVQUAL model as mentioned by Ali et al. (2021), the hotel service fulfils all the aspects, be it Tangibility, Reliability, Responsiveness, Assurance and Empathy. I also had a deep talk with Sarah Dunn, the front office & operations manager at the hotel, and through this talk, I was enlightened about various small practices of the hotel that are making a much bigger impact than given credit for. Though it is never mentioned or pointed out, the hotel follows Belbin’s model in recruiting staff. It is also realised that it is not as simple as it seems. As outlined by Monsalves et al. (2023), the Belbin model contributes toward collaboration and agility, which was clear among the staff of the hotel and after a few questions; it became clear that without mentioning the hotel has been practising this for a long time.
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Now enough about hotel practices, from what is observed, though the sustainable practice is in operation but the hotel focuses more on services and quality than sustainability. This was evident from use of single-use plastic bags which shows a gap in planet element of TBL. It can be attributed to it being engaged in the hospitality sector, but it is the responsibility of every organisation to ensure sustainable operation, given the deteriorating condition of our environment.
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What is mentioned is not something without any fact check, as most of this knowledge is gained during placement through customer feedback, a few sustainability reports, which are not all available to the public. Throughout my placement, I found that being good at communication is essential, as without it, you won’t be able to converse with anyone. In a hospitality sector where at every step one must practice the social, management and interpersonal skill. In reflection, though I was placed in the role of assistant, I find myself extremely lacking in the role. The role may seem simple all but the actual working demands a lot from the person. I realised that teamwork and guest service are my core weaknesses. And once the weaknesses were identified, I asked for a change in my role to a server for a short period of time, allowing me to interact with customers on a closer aspect. One such incident was my heasitation to approach a customer led to delay in service. Following this my direct supervisor Sarah Dunn, the Hotel Manger, Yvette, the HR Manager, Toni the Events Mangaer, Debbie the Function Coordinator Rossington Hall and Thomas the Receptionist at Rossington Hall help in adjust to these changes by allowing me to follow them during there work. And these efforts provided fruitful results by improving my skills in guest service and adaptability, though I made some mistakes initially and were reprimanded for the same, the continued zeal and dedication allowed me to work on these aspects.
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There are still some areas in which I find myself lacking and would improve on before fully entering into professional world. And what I have identified for myself is a gap in teamwork and problem-solving skills. Comparing this with my level 4 leraning, this on seem more linked with practical practicers. Keeping it aside, there were many memorable incidents which filled me with confidence. One such incident was when a customer specifically praised my service in the feedback, which was the point of realisation that my efforts are being rewarded. There were other small happenings which all collectively contributed towards my growth and realisation post placement.
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The Crown Hotel Bawtry is a luxury hotel, and it has maintained its image quite well, and it also reflected in its service-focused operation as well as adoption of the Belbin model in the recruitment of staff. These actions and practices show the importance it gives to customer satisfaction and being aware that the staff motivation and customer satisfaction are interrelated, and these two impacts the performance of the hotel (complying with the concept of Service- Profit Chain as discussed in Hogreve et al. (2022)). And as discussed above, this placement allowed me to identify my weaknesses and provided an opportunity to work on a few. A recommendation for the hotel is improvement in its sustainable practices especially in waste management by removing all single use plastic and installing water saving dishwasher, this would help fill the gap in planet element of TBL. Crown is working quite well on the other aspects, i.e. people and profit, but when it comes to the planet, the only aspect it has adopted is waste management, which can also be improved further through restricting the use of materials which are non-biodegradable and other active steps would be on water and energy management. Adoption of renewable sources of energy for electricity generation, especially in the kitchen area, would be much appreciated and can also help garner the attention of environmentally conscious customers. Additionally a regular audit of these changes is also suggetsed. Overall, the experience was filled with new learning and insights as well as the intersection of theory and practice.
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	Objectives
	Discussion

	Gaining confidence in customer service
	After identifying myself as lacking in guest service, seeking of transfer to the serving segment allowed me to work on this skill and gain confidence in my efforts through customer feedback.

	Observation of event management
	Event management is another crucial aspect of hotel management, but unfortunately I only got to observe it from a distance. As the actual event management took place before my placement.

	Understanding how stock is managed and controlled
	Being an F&B assistant, stock was part of my responsibilities, though not entirely; I gained a significant understanding of this domain.
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