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Introduction: the tourism and hospitality industry have three different sectors. These are food service, Lodging, and the travel. Service operation is a process of delivering the activity or product. It is very important aspect for the business. The service depends on what the business is delivering to their customer and the process how the business delivers  their service to the customer. The success of the Hospitality industry depends on the quality of the service provided by the company. (Jonston,R.,2012)

Sustainability in the hospitality industry: 
A new trend of sustainability arises among the consumer and the service providers. “The environmental damage can be lower by responsible behaviour of both the industry and the customer they use the service of the industry” (Choudhary,V.,2013). In the hospitality industry service is the main product that we sell to the customer. The industry we need to understand  the expectations of our customers. After the covid-19 pandemic the expectations has changed. In the food and beverage, the main service product is the food and drink. 
In England, every year the amount of general waste we produce is around 177 million tonnes. This waste goes to landfills and produces methane gas (gov.uk). This gas leads to greenhouse gas emissions.
Britain produces 16 million tonnes of food waste every year. Around 40% of this goes to landfills. This is causing emissions of carbon dioxide and methane gas in the environment. Now food wastes are used to produce renewable energy and biofertilizers (gov.uk,2023).
In premier Inn oxford hotel, the management try their best to reduce the food waste as much as possible. 
Waste prevention programme for England has been set by the government to encourage businesses to consider the environmental sustainability. (www.gov.uk)


Savoy hotel ,A Fairmont managed hotel achieved their target by responsibly disposing their waste. The hotel nowadays recycles their food waste into renewable energy and biofertilizers. This sustainable behaviour of the hotel makes them responsive towards the environment. The savoy also reduces use of water by using low flow water systems.
Premier Inn: 
The premier inn hotel take part in the environmental sustainability. They reduced the food waste by donating their surplus food to the community. It is not only helping the environment but also helps the member of the community are in need(Premierinn.com).
Guests can fix their own breakfast plates in the premier inn oxford city centre. Items are freshly cooked in the kitchen. During breakfast premier inn provides bacon, sausage, egg and hashbrowns. Vegan options include fruits, cereal, freshly baked pastries. Drink options consists of milk, tea, coffee, and fruit juices. The amount of breakfast prepared  is according to the booking list, this helps the hotel reduce food waste and excess breakfasts are available to staff before they are discarded.
In the hotel restaurant also offer dinner facilities for their guests. A large number of main dishes are provided along with many different side dishes. There is also a variety of drinks available for selection. At the end guests can have a delicious dessert such as ice cream with Cadbury nibbles or a sticky toffee pudding. The bar is open from 6:30pm in the evening. The hotel act responsibly toward their waste management. They completely avoided the plastic straws to reduce the plastic use. Even in the bin liner the hotel uses degradable thin plastic liner to reduce the impact on the environment. Recycle the waste properly in the separate bins accordingly. 


Food operation: the food law  is an essential part of the  hospitality industry. To save our climate we should reduce our waste and reduce the number of items we throw away (oxford.gov.uk) .
Every food business should follow the regulations. The food law says  that the food  business should provide the information of its ingredients. There are 14 main allergens are identified by the food law. Allergen present in the food  should  be informed to the customer. Allergen information should be provided on the food labelling. The premier inn hotel is very serious about the food allergens. At the entrance to the restaurant there is a desk where the guest can get more information about the food allergens. In that desk the staff check the guest list of the booking  and ask  the guest  whether they have any food allergy or food intolerance. Any guest has a food allergy can get more information at the desk about the food allergens.  if the guest wants to have a dinner or the breakfast at the restaurant with  food allergy, we have to plan an allergy -safe meal for the guest(premierinn.com). In the premier inn we take more information about their allergy to find out what they can eat and what they can’t. The restaurant makes sure that the allergens are completely separate from their food. Prepacked foods are carefully checked for the allergens on its labelling. During the  planning of the allergy safe meal hotel always avoid adding any extra topping. The kitchen always cleans the work surface to avoid any cross contamination of the food allergens (food.gov.uk). 
The restaurant staff always checks the stock of food products for the expiry date of the food which is displayed on the labelling. We always rotate the stock on the first come first serve basis and move the short expiry date products in the front to use them first. It helps to save the money and reduce the food waste.


Management issue: after the covid-19 pandemic, the hospitality industry is facing the staff crisis. The hotel industry is now short of staff. In the premier inn the staff shortage become a big issue. In the kitchen there is only one chef is working. The waiting staffs at the restaurant always help the chef when they are free.  Some of the staff working in the premier inn hotel are from European countries and they are not able to speak English fluently. This becomes a big communication  problem. Without a good communication within the staffs the hotel struggles to provide the quality service.
 
Learning experience: 
During the placement I had the opportunities to develop my own personal skills. It is important in the hospitality industry to do the task within the time frame. For example, when a guest orders food , they know that food cooking takes an average cooking time. I always follow up with the kitchen where the food is ready or not. It should be served to the customer as soon as possible. A delay in the serving food makes the guest feeling ignored. A bad experience makes them to provide a bad review  and that impacts the reputation of the hotel. I have increased my ability to work as a  team member in the busy environment in the restaurant and  improve the communication skill and become more confident in a work environment. In the premier inn hotel, we had a team meeting with all  the member of staff. We discuss our target and allocate the job to the among us. During my placement I have received the training physically and the online training. The supervisor showed me how to dispose the waste separately in the different types of the bin for recycle. I have learned about the sustainable behaviour of the hospitality industry and how it works in practical workplace.



Conclusion: 
After a successful placement in premier inn hotel, I have learned about the practical  experience in the hospitality industry. I have developed my personal skill to manage the food and beverage operations in the hotel. Working as a team member in the industry the knowledge  I have gained about the environmental sustainability  can be used in the future to achieve success in the hospitality industry.
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