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1. [bookmark: _Toc212132588]Introduction
A hotel located in Watford, Hertfordshire, the Best Western White House Hotel, is a franchise of the international brand of Best Western Hotels, located in the town, which provides accommodation services, a breakfast room, a lounge bar and in-room dining services. The hotel is mainly for business travelers and short-stay leisure clients, where its main objective is to maintain a comfortable environment with the same level of service. The Food and Beverage (F&B) department is important in influencing the level of guest satisfaction through the provision of efficient services, food safety, and resource sustainability. 
This reflective log discusses the application of theoretical concepts to the Sustainability for the Hospitality Industry module to the F&B operations of the hotel. Through the placement, I was able to work closely with Massimo Berardi, who was my manager, to have the opportunity to know how the department incorporates sustainability in its day-to-day activities. The reflection connects the academic theory with the practice observed, outlining the main operational strengths and presenting the areas of improvement. The report goes further to explain my personal experience and professional learning during the placement, which conforms to academic views on work-based learning (Anon, 2010; Fanthome, 2004).
2. [bookmark: _Toc212132589]Reflective log 
2.1 [bookmark: _Toc212132590]Theoretical Context of Sustainability in F&B Operations
The hospitality industry is concerned with sustainability, which implies engaging in economic, environmental, and social responsibility (Dias, 2024). The Triple Bottom Line (TBL) frameworks used in the Sustainability for the Hospitality Industry module highlight people, planet and profit as the three pillars of sustainable practice, which are interdependent. In the F&B operations, this manifests in the form of waste minimization, ethical sourcing and engagement with the community. Cousins and Weekes (2020) state that efficient use of resources, staff training, and education of the guests is the key to sustainable food and beverage service. Langgat et al. (2023) concluded that green practices, which include minimizing energy use, waste management, and local suppliers, have a positive effect on the performance of hotels. Nonetheless, a theoretical definition of these theories needs to be operationalized through managerial determination and orientation towards corporate objectives. The sustainability practices at Best Western White House Hotel are the implementation of portion control in the breakfast buffet, the abstinence from using single-use plastics, and close attention to food temperature and hygiene.
2.2 [bookmark: _Toc212132591] Interview with Team Member
As part of my placement, I had an unofficial conversation with the F&B Supervisor in charge of breakfast service, inventory and hygiene standards. To complete this task, I arranged a discussion about the Food and Beverage Operations module with two of my team members, Ovidiu and Supipi, who work in the kitchen of the Best Western White House Hotel. We discussed the way efficiency in operations and quality of service are ensured in the kitchen. My perspective on this department has changed since Level 4, as now I am aware of the complexity involved in food safety management and coordination to ensure the conformity of hygienic standards (Cousins and Weekes, 2020). Nonetheless, some of the areas that could be refined are staff training and sustainability practices (Langgat et al., 2023).
2.3 [bookmark: _Toc212132592]Observations and My Involvement: Theory to Practice
During the placement, I was able to see a number of sustainability practices in the F&B department. The hotel also employed a buffet-type breakfast service with small sizes of portions to reduce food waste (Cousins and Weekes, 2020). Plastic bottles were substituted by water dispensers, and lights in the breakfast area were sensor-operated to save on energy. My direct involvement was in the establishment of breakfast service, replenishment of buffet, and hygiene compliance as per the guidelines of Food Safety Management (Andersen et al., 2013). My duties were to check food temperature records and make sure that they adhered to the HACCP (Hazards Analysis and Critical Control Points) requirements. I also found strengths to improve. As much as there were sustainability actions, they were not documented and appraised. According to Langgat et al. (2023), regular monitoring of the environmental performance is key to enhancing the competitiveness of a hotel. insufficient training among casual employees typically resulted in inconsistent compliance with sustainability practices, which is similar to the results of O’Fallon and Rutherford (2020), that operational consistency is a typical issue in small hotels.
2.4 [bookmark: _Toc212132593]Academic Literature Comparison and Shortfalls.
Comparing the practices that have been observed in the Best Western White House Hotel and the literature on the subject matter, the hotel is shown to be aware of sustainability, but it has no formal structures. Dias (2024) states that the systematic management and empowerment of staff is needed in innovation and sustainability in tourism. Likewise, Langgat et al. (2023) also discovered that when hotels incorporate sustainability in their strategic planning, their performance and customer loyalty are enhanced. The response of the F&B operations of the hotel is primarily an operational rather than strategic sustainability; that is, the minimization of waste and conservation of resources, but not a strategic one that would incorporate such practices into policies and long-term objectives. According to Andersen et al. (2013), sustainability and food safety should be ensured through written documentation in order to be consistent. On the other hand, Wood (2013) makes the point that today the management of hospitality businesses has to balance between operational efficiency and ethical and environmental responsibility. 
Fanthome (2004) and Hagg (2013) emphasize that the placements and work-based learning must be structured to 01 improve the professional competence. The absence of any organised training restricts the knowledge of the employees regarding the contribution of daily work to bigger sustainability goals. As Cousins and Weekes (2020) say, the implementation of short sustainability-oriented training sessions may increase consistency between shifts. Furthermore, Hwang (2024) and Kim and So (2023) indicate that the appearance of proactive service recovery and environmental consciousness among employees leads to the growth of guest satisfaction. These values can help the hotel to enhance the experience of guests and its operations by implementing them.
2.5 [bookmark: _Toc212132594]Reflection on Learning and Change in Perspective.
On Level 4, my view of the F&B department was more operational, one-oriented towards the speed of service, communication with guests, and presentation. Nevertheless, this placement helped me change my perception and consider F&B as one of the strategic forces of sustainability and customer satisfaction. My experience of collaborating with supervisors enhanced my understanding of the importance of theory in making real-life decisions. Such concepts as the TBL framework (Dias, 2024) or waste hierarchy have turned into practical tools instead of abstract concepts. My other positive work outcomes were in teamwork, time management, and food safety compliance, which are in compliance with the work-based learning recommendations by Anon (2010) and Fanthome (2004). The placement has taught me that sustainability cannot be practiced in isolated activities but through cultural integration throughout all its activities. The experience has helped me realize the need to balance the personal duties with those of the larger organization fact which I plan to apply in future hospitality management practices.
3 [bookmark: _Toc212132595]Conclusion
As this reflective learning log reveals, the principles of sustainability acquired during academic research are used in the F&B department of the Best Western White House Hotel, partially, but actively. The placement offered a hands-on experience in sustainable operations like waste minimization, efficiency of resources, and ethical service provision. The cooperation with the F&B Supervisor helped to understand that sustainability is promoted, but there are still no organized systems and frequent employee training. Theoretical frameworks such as the Triple Bottom Line and the food safety management models were applicable in the analysis of the practices observed.
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