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Through my ten weeks at Hampton by Hilton London Luton Airport, I got to understand how the day-to-day running of the hotel was conducted and how the Food and Beverage (F&B) department would run. The hotel also has a wide range of customers; it primarily caters to business travelers, aircraft crews, and holiday makers since it is located close to Luton International Airport. The service is convenience and efficiency oriented with a self-service breakfast buffet, 24-hour snack bar, and grab-and-go facility in the event of an early departure.
The tasks of my placement were mainly connected with breakfast service, arranging seats of the guests, restocking the items on the buffet, maintaining the level of hygiene, and contact with the kitchen and the front desk. I was assigned to Fabio, Kitchen Supervisor, and Anna, Team Member in the Kitchen,  who guided me on the operation process and how to attend to the guests. This learning log evaluates my experience in a real-life scenario and compares it with the theoretical knowledge acquired during such modules as the Service Operations Management and Sustainability in the Hotel Industry.
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[bookmark: _Toc212212762]Daily Operations and Learning Experience 
Through my placement, it has been observed that F&B operations at the Hampton by Hilton London Luton Airport were directed at the achievement of efficiency and consistency in service delivery. It served a breakfast buffet, including fresh pastries, drinks, hot and cold food, and it was ready by 5.30 a.m. every morning. I worked on the presentation of buffets to the brand specifications, serving the items during peak hours, and helping the customers with their diets.
The pair of individuals I collaborated with include Fabio and Anna, who gave me the concept of the manner in which the front-of-house staff and the kitchen staff are coordinated. The hotel applied the hygiene and allergen safety standard operating procedures (SOPs), which align with the principles of efficient service functions (Garg, 2023). The daily team briefings were devoted to the cleanliness, communication, and time management, which are part of the key elements in the delivery of stable quality of service.
Nevertheless, I observed difficulties in the morning when several flight crews were coming at the same time. Understaffing also created challenges to the service team in terms of replenishment rate and contact with guests. 
This indicated the point made by Walker (2021) that human resource management and collaboration are critical factors in guest satisfaction in the hospitality operation. I also got to know that effective planning and communication during shifts is vital in handling a large number of guests.

[bookmark: _Toc212212763]Discussion with a Team Member 
My discussion with Fabio, the Kitchen Supervisor, during my placement was an incredible eye-opener about the hotel in terms of sustainability, especially food waste management. She said that despite the fact that the brand promotes environmentally friendly activities, due to restricted resources and a strict timetable, it is not always possible to track the waste as accurately as possible. The practices observed by the team include portion control and stock rotation on a daily basis, but there is no digital food waste tracking system (Sigala et al., 2025). I associated this with the sustainability theories I studied during the Sustainability for the Hospitality Industry module, which focuses on the significance of waste audit and collaboration with suppliers. Ms. Patel admitted that the hotel is not using data-driven approaches to visual monitoring and manual logs. This restricts their capacity to detect the patterns of waste and optimize inventory. This is the case with Johnston et al. (2012), who posit that combining technology and process enhancement can help increase service efficiency and decrease waste. I critically reflected on the fact that, despite the hotel being an environmentally responsible organization, waste measurement apps or the connection of inventory systems and kitchen production could be implemented to improve the situation. These innovations can improve sustainability and cost management.

[bookmark: _Toc212212764]Comparison with Previous Module Theory 
The theoretical information of the past modules (Service Operations Management, Food and Beverage Operations) helped to analyse what I had experienced in practice. Operations management is a process of integrating processes, people, and technology to provide uniform service quality (Wibowo, 2023). As a matter of fact, the Hampton by Hilton team implemented most of these principles, albeit with some drawbacks. Indicatively, the theory of lean service aims at removing waste and guaranteeing value-adding to the customer. 


Other lean practices were noticed in the hotel, like time-saving buffet arrangements and ready-made foodstuffs. Nonetheless, with a shortage of manpower, and especially at the rush times, there were some areas of inefficiency, especially where the buffet was out of popular foods such as scrambled eggs or pastries. This is an indication of the half-baked application of the lean principles.
In addition, coordination of the property was done in a clear leadership pattern. As Pu and Tra (2024) note, the satisfaction of the guests directly depends on the effectiveness of the communication and the training. I also noted that the division of tasks was equitable because of the leadership of Anna, whereas some of the newly hired employees were not trained on the Hilton brand standards. According to Anon (2010), structured learning plays a crucial role during placements as the students can relate the academic knowledge with the acquired skills. This concept was seen in my personal case because critical conversations with supervisors enhanced my perception of the nature of service processes in practice. Lastly, the comparison of both theory and practice showed that even though the hotel is efficient, it could be improved by introducing digital checklists, real-time performance feedback, and brief training sessions to make it more consistent and less pressurized by the operation processes.

[bookmark: _Toc212212765]Personal Involvement and Skills Development 
My identity in the improvement of the guest service and operational support was also achieved during my placement. During the time I was under Anna, I learnt the technique of multi-tasking, i.e., refilling buffet trays, whilst Anna  was watching me, and at the same time, I was able to talk to the guests. I also assisted in the preparation of the service area before opening and standards of food safety were met. This job also allowed me to become a better collaborator, communicator, time manager, and customer service provider, which are the prerequisites to physical success in the hospitality industry (Hagg, 2013). I also had an opportunity to learn how to remain calm when I was under pressure, especially during the peak times when there was a need to respond quickly. Through watching and observing Fabio, I gained a better idea about management and organization in the hospitality industry. This experience reinforced my professional desire to work in hotel management because I realised that leadership in the F&B industry needs not only the ability to operate but also empathy and flexibility.
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My experience with the Hampton by Hilton London Luton Airport was a worthwhile experience during which I was able to apply the theory regarding the classroom to a real-life hospitality environment. My trainers, Fabio and Anna, assisted me in gaining knowledge about how effective communication, teamwork, and quality of the services can be used to achieve the overall satisfaction of the guests. I have noted that despite the high standard of operations that the hotel has adopted, there are other areas that can be improved, including having an insignificant workforce, especially during the high seasons and little wastage oversight.
The relevance of the concept of sustainability and innovativeness in contemporary hospitality management was also proved in the course of this experience. The theories became more feasible when I realized the possible influence of the everyday life operations on the efficiency and customer attitude. All in all, these placements have enabled me to become more professional and interpersonal, acquire information about management concepts, and become confident enough to work in the hospitality industry. It showed that the management of a good F&B is reliant on leadership, planning, and improvement.
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