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[bookmark: _Toc213278787]1. Introduction.
The Village Hotel Swindon has a dynamic and multi-ethnic Food and Beverage service that is aimed at an upscale leisure and business giving clientele. The F&B department in the hotel offers various services such as full service restaurant that serves breakfast, lunch and dinner with emphasis on both the modern British and international cuisine, a bar and lounge space to have casual meals and socialising in which the job of the hotel chef is crucial (Salem et al., 2020). Hotel visitors will be able to enjoy a range of freshly cooked food, healthy food, and dishes of local cuisine, not mentioning that the hotel supports dietary needs, including the vegetarian, vegan, and gluten-free menus. There is also event catering, such as buffets, fixed menu options and customised conferences, meetings and social event packages afforded by the hotel. The Food and beverage focuses on high-service levels, effective operations, and sustainability, including the use of local ingredients and minimisation of waste.
[bookmark: _Toc213278788]2. Main Body.
The analysis of the stages of the model involves:
“Description”- Working in the Food and Beverage department of the Village Hotel Swindon, I got a work experience on how theoretical knowledge acquired at my previous institutes translates to the field as applied during my time at the Village hotel (The University of Edinburgh, 2024). I had the opportunity of closely liaising with Freya, the manager of the department, where I was able to observe, compare and know the operations and the management practises in the F&B department and the managerial department. My primary responsibilities included helping in the organisation of the event, menu planning, and aiding in the day-to-day activities of the services and increased my knowledge of sustainability activities including garbage collection, recycling, and consumption of goods produced locally. I also observed the marketing policies of the hotel like advertisement of special offers and seasonal menus which I also analysed in my module related to “Hospitality Operations Management” (Anon, 2010). The experiences helped me to form a better perception of how the operational processes are interrelated and the interdependence of the departments on the efficiency and satisfaction of the guests.
“Feelings”- I was excited and a little scared to start my placement because I had moved out of the theoretical framework and towards practical use. Theory The Triple Bottom Line of sustainability concepts were initially abstract concepts, however, these became concrete as I noticed energy-efficient kitchen operations, food waste management, and biodegradable packaging which I also analysed in my module related to “Hospitality Operations Management”  (Khakpour, Ebrahimi and Saghiri, 2023). Nevertheless, I have encountered my difficulty, as well, when services were filled, and I had to balance between being fast and serving people with quality during the peak hours which showed my time management and adaptability as evidence of the practicality of the Time Management Theory. My interaction with Freya revealed that emotional labour is part and parcel of the hospitality industry because employees maintained professionalism and compassion towards stressful situations, which is consistent with the Emotional Labour Theory (Israel, Raae and Bjørnestad, 2023). Motivation to continue working on my teamwork and communication skills and learn more about emotional intelligence influence on service delivery was the result of these experiences. 
 “Evaluation”- I came up with strengths and weaknesses in the Food and beverage operations. The strengths were the effective implementation of the concept of sustainability through local sourcing, portions and recycling which were consistent with the Sustainable Operations Management Model which I also analysed in my module related to “Hospitality Operations Management” (Montesdeoca et al., 2023). Moreover, professionalism of the staff showed good Total Quality Management pointing out their dedication to continual improvement and customer satisfaction. But there are also areas that I noticed had to be improved. An example would be instances of breakdown of communication between kitchen and service staff during peak periods in the day which resulted in delays and low efficiency. Further, there are other sustainability activities, including the use of energy efficient equipment which was not observed in totality (Moran, 2023). Arguing against this and Freya in terms of her approach to management, I observed that there was increased order in planning and process standardisation in the managerial department, which led to smooth operations. 
“Analysis”- My experience analysis taught me that knowledge on effective hospitality management is based on theoretical frameworks. Using the Value Chain Model provided by Porter, I gained an insight into the way in which the primary activities like the inbound logistics, operations, and services are intertwined with the support activities, like the procurement and HR, to develop a competitive advantage (O’fallon and Rutherford, 2010). The sustainability practises that I witnessed were the Corporate Social Responsibility activities of the organisation, which focused on the moral and environmental responsibility. In addition to this, team work dynamics also indicated the Team Roles model by Belbin as the interaction between chefs, servers, and managers played complementary roles, without which effective performance by the team would not have been feasible (Aritzeta, Swailes and Senior, 2021). A comparison between the operations in the F&B industry and the task of Freya as a manager has revealed, dynamic problem-solving and flexibility are essential in the service industries that are quickly evolving, which is consistent with the Contingency Theory of Leadership, according to which situational flexibility of the decision-making is crucial.
“Conclusion”- I also conclude that the Food and Beverage department is good with theories but needs to improve operationally. The practises of sustainability are praiseworthy yet should be monitored more regularly, which can be achieved with the help of the Plan-Do-Cheque-Act cycle to make it more continuous. This could maximise communication and collaboration between kitchen and service staff, as well as training or outlining briefings in areas of peak times (Vardan, 2024). In comparison with manager, I have realised that various departments have varying implementations of theory on the basis of operational requirements. This experience has changed my global thinking compared to level 4 module related to “Hospitality Operations Management”, as it has furthermore enhanced my knowledge regarding practical restraint, immediate solution finding, and implementing quality and sustainability models in a changing hospitality setting. In addition, it strengthened the importance of reflective practise used to determine strengths and weaknesses in a professional context.
“Action Plan”- To enhance Food and Beverage, I am about to suggest some action change measures. First, establish a tightly organised communication infrastructure, like pre-service briefings, to minimise delays and mistakes, adding Lean Management concepts of efficiency. Second, strengthen sustainability monitoring by digital monitoring of energy and waste, which is consistent with Sustainable Operations Management models (Sepasgozar et al., 2020). Third, promote cross-departmental cooperation with the manager by conducting joint workshops where best practises will be shared and ways to enhance guest experience will be discussed. The effective action plan involve:
	Objectives 
	Achieved (How and When)
	Future Development Implications

	Improve knowledge on sustainability in Food and beverage operations.
	Achieved by observing waste management, recycling and local sourcing every day when placing at Village Hotel Swindon.
	Promotes implementation of sustainable practises in managerial positions in future in order to facilitate environmentally friendly operations.

	Enhance teamwork and communication.
	Created in the busiest of service times whilst coordinating kitchen and service employees.
	Implicates the significance of emotional intelligence and teamwork in managing multicultural teams.

	Train pressure time management.
	It was done during a busy meal time using task prioritisation and effective multitasking.
	Strengthens the necessity to implement ordered planning and flexibility of leadership in the future hospitality setting.


[bookmark: _Toc213278789]3. Conclusion.
In conclusion to my placement experience as a chef with the Village Hotel Swindon that the Food and Beverage department is effective in bringing the theoretical knowledge into the practical operation, especially regarding sustainability, service quality, and event management. Its strengths are the best-implemented standards of the service, locally produced ingredients, efforts to reduce waste, and the richness of the menu, satisfying the needs of different people with dissimilar diets. Nevertheless, difficulties were also noted in the communication process between kitchen and service personnel during peak-time, intermittent inconsistencies in the use of energy-efficient practises, and lack of cross-departmental cooperation with the hotel manager. As a recommendation, there is introducing organised pre-service briefings and communication protocols to facilitate efficiency, digital monitoring in order to monitor metrics of sustainability more regularly, and interdepartmental workshops to exchange best practises and overall guest experience. Also, employing constant improvement models like PDCA cycle, leadership styles like Transformational Leadership can help staff motivation, optimization of operations, and sustainable development, so F&B staff allows the hotel to stay at high standards and meet the strategic goals. This experience effectively prepares me to maintain high posts in other organization and also conduct strong leadership activities within the workplace creating positive image among staffs and also customers.
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Learning Objectives and Achievement Review
	Learning Objective
	Description
	Achievement Discussion

	Enhance operational efficiency in Food and Beverage services
	Acquire the skills of controlling the movement of the services, their quality, and collaboration at the restaurant and event level.
	Effectively enhanced multitasking and coordination of services, and guest satisfaction and operation under pressure.

	Promote sustainability within Food and Beverage operations
	Implement environmentally friendly principles like reduction of waste, localisation, and digitalisation.
	Introduced waste management plans and subsidised online menus, increasing eco-consciousness in team members.

	Strengthen communication and leadership skills
	Nurture supervisory competence, motivation, and teamwork by means of cooperation and feedback.
	Enhanced interpersonal communication, implemented Herzberg motivation theory, and the leadership was developed through pre-service coordination.
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