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[bookmark: _Toc213070938]INTRODUCTION:
I started my level 6 placement within the Holiday Inn in the F&B department at Sunderland City Centre, where I have been able to get direct exposure to the working conditions in a busy hotel facility. The F&B operation of the hotel is based on the Open Lobby, where the bar, lounge, cafe, and restaurant are integrated in one modern and casual environment that provides all-day dining to the residents and the people. The restaurant has have a capacity of between 50 to 70 patrons and open until 10 pm, depending on the occupancy. 
The hotel has extensive food and beverage services, including a full English and continental breakfast buffet containing sausages, bacon, eggs, pastries and cereals, fresh fruits, cheeses, and juices. Breakfast gets served between 7 am -10 am during weekdays and 8 am to 11 am during weekends and bank holidays. Holiday inn offers Starbucks hot and cold drinks, alongside with the bar that offers soft drinks, and alcoholic drinks, as well as traditional British food such as fish and chips, burgers, pizzas, and desserts. 
This placement has also enabled me to observe the actual operation of a hospitality business, particularly when there is a high customer inflow. It has also assisted me in starting to put into practice what I have learned in my past modules in real-life situations in the workplace.
Holiday Inn Sunderland Sustainability in Practice
[bookmark: _Toc213070940]One of the most remarkable observations during my placement was that sustainability was incorporated into the day-to-day running of the hotel, particularly by reducing food waste during breakfast service. My manager, Patrick, indicated that the team utilised data stored in the Opera system at the reception to predict the number of guests and cook the appropriate volume of food. This not only minimised waste but also ensured cost efficiency (IHG, 2023).
At our hotel, we reused the leftover vegetables like tomatoes, mushrooms that were used in the breakfast buffet to make the soup of the day on the lunch menu  or in the staff meals. This little yet significant practice is aligned with the model of a circular economy described by the Ellen MacArthur Foundation (2019), according to which waste is reused and recycled (Ellen MacArthur Foundation, 2019). It also relates to the TBL model, which facilitates the balancing of social, economic, and environmental performance (Elkington, 1997). The environmental impact in the hotel was also seen as the hotel not only minimised the food waste but also contributed to the welfare of its staff by offering free meals, which contribute to people and planet perspectives of sustainability.
During one of my shifts, I discussed portion control with Andrea, another F&B manager. She explained that it prevents unnecessary overproduction and disposal. From this, I realised that employee behaviour and operational control are vital to sustainability, supporting Johnston, Clark, and Shulvers’ (2012) view that control in service delivery relies on engaged employees and efficient systems. However, I noticed no formal monitoring of waste reduction. Despite sustainable routines, data collection was lacking. This aligns with Carroll’s (1991) model, which adds ethical and philanthropic duties beyond legal and economic ones. Establishing measurable tracking could enhance transparency and accountability.
Reflection on Sustainability Learning
My sustainability module made me realise that this is one of the things that can make the hospitality industry resilient in the long term. The hotel used pragmatic sustainability practices such as food reuse and projecting guest demand by reusing food and predicting the number of guests, akin to those that have been mentioned in the academic literature (Jones, et al., 2014). However, as I have also discovered, sustainability requires constant reinforcement and leadership. The democratic approach to management, Patrick promoted input of everybody in the staff, which made me feel accountable for making slight but significant decisions, like serving pasties and scones at the bar so guest can enjoy them with their Starbucks drinks. This experience, I learned that sustainability is not only about systems but also the establishment of a culture in which all employees are involved.
Holiday Inn Sunderland Marketing in Practice.
Another aspect where I managed to relate theory to practice was the marketing-based strategy of the hotel. However, Holiday Inn Sunderland combines both digital and traditional marketing instruments. Their Instagram feed is constantly updated with advertisements like match-day deals, in which customers are given a 15% discount on beverages in case the football team of Sunderland wins. This campaign was consistent with the Integrated Marketing Communication (IMC) model defined by Belch and Belch (2021), emphasising the strength of the brand awareness and loyalty through the similarity of the messages in different channels.
When I spoke with Patrick, he endorsed the bar’s success during weekends, attracting both locals and hotel guests. This reflected Kotler’s (2017) concept of Marketing 4.0, where digital and experiential marketing merge to raise engagement rather than just awareness (Kotler et al., 2017). Social media enabled two-way interaction, letting customers share experiences and shape brand perception. During big matches, I saw how promotions built emotional ties between the hotel and local football culture that aligns with the Bowman Strategy Clock, placing Holiday Inn between moderate and differentiated experiences (Bhasin, 2019). However, as Jobber and Ellis-Chadwick (2020) note, the absence of feedback limited long-term retention. I realised marketing often prioritises short-term impact over sustained relationships.
The other significant learning experience involved the realisation of the relationship between sustainability and marketing. As an illustration, the hotel can build its brand by sharing its sustainability achievements, including food reuse and waste minimisation, on social media. Marketing such projects via social media with emphasis on environmentally friendly ones will help to increase customer involvement and loyalty to the brand, according to a study conducted by Kim and Ko.  (Kim & Ko, 2021). Such incorporation of sustainability into marketing would provide the hotel with a competitive advantage, particularly to environmentally friendly travellers.
Teamwork and Communication: Connection of Theory to Practice.
Another incident in my placement that was worthy of mention was the communication problem between the F&B and reception team, where a guest's meal refund was not duly documented, and the guest at the hotel was not satisfied. This experience made me realise the importance of internal communication in service delivery. According to Johnston, Clark, and Shulver (2012), operational excellence requires uninterrupted coordination among the departments (Johnston, et al., 2012).
Following the incident, I communicated the matter with Patrick, who accepted that a shared digital log for such cases would be a good idea to avoid a similarity that occurred on this occasion. This discussion made me realise that reflective practice can become a direct way of solving problems and learning in an organisation. It also strengthened the need for inter-personal communication and teamwork to keep service quality concepts that are central in the concepts of hospitality management as understood by Walker (2021) (Walker, 2021).
My placement was an eye-opener as I realised how the role of theories taught in both Sustainability and Marketing modules are applicable in the actual business environment. The principles of a circular economy and the Triple Bottom Line models were used to determine the role of sustainability in its operations, and the Bowman Strategy Clock and IMC helped me to understand the rationale behind the marketing decisions. My experience in the daily work, serving guests, checking the number of people ordering breakfast, and communicating with the managers, enabled me to relate theoretical models to real life.
This experience changed my perception about the F&B department which I thought was just a service-driven organisation, to a network, where marketing, sustainability, and teamwork can and do co-exist. It made me realize that effective F&B performance does not only require expertise but also constant reflection, learning, and cooperation.
Conclusion:
[bookmark: _Toc213070945]My placement experience in the F&B department of the hotel in Sunderland has been a priceless experience in being able to relate theory to practice. I have observed how sustainability initiatives like food waste management and marketing practices like match-day offers can be applied in practice through the cases of the Triple Bottom Line, Circular Economy, and Integrated Marketing Communication academic models applied in the real hospitality environments. These experiences further enriched my knowledge on how sustainability and marketing go hand in hand in attaining efficiency in operations as well as customer satisfaction. The problem related to communication between the departments only reinforced the significance of teamwork and reflective learning to improve continuously. This placement has reinforced my professional confidence and allowed me to value the fact that management in the hospitality industry not only requires ethical considerations and creative thinking, but collaboration in all departments. It has been a pleasant experience in my growth as a prospective hospitality professional.
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[bookmark: _Toc213070946]Appendix: Learning Objectives
[bookmark: _Toc213070947]Learning Objective 1: To understand how sustainability is applied in F&B operations:
During my placement my interest was in learning how the principles of sustainability are implemented outside of the classroom concepts. I did this by making myself part of waste reduction programs, e.g., checking on the size of the portions and using the leftover food to feed the staff. Through these experiences, I was able to realise how several small operational choices can contribute to the larger sustainability objectives and be aligned with the models of corporate responsibility, such as the Pyramid of Carroll (Carroll, 1991).
Learning Objective 2: To help develop communication and teamwork in a high-traffic hospitality setting.
I wanted to improve my communication with the team members and managers. The case of the refund mistake between the F&B and reception departments was a breakthrough. What I learnt by talking about it with my manager, Patrick, was the importance of communication with other departments and how proactive feedback is essential. 
Learning Objective 3: To notice how marketing strategies and customer engagement, and business performance are affected.
I was keen to know how marketing contributes to the F&B performance of the hotel. My experience working in match-day promotions provided me with an understanding of how digital campaigns attract customer traffic. I talked about these strategies with Andrea, who told me how the involvement of social media and promotions can enhance the level of sales. This also allowed me to relate to such theoretical concepts as the Integrated Marketing Communication (IMC) model (Belch & Belch, 2021) to produce actual results.

