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[bookmark: _Toc219846468]Introduction
This reflective learning log looks at the area of Food and Beverage Operations in the Wivenhoe House Hotel which is a four star country house hotel that provides an assortment of formal and informal dining experiences. The food and beverage segment of the hotel will consist of a brasserie style restaurant, bar service, breakfast and lunch service, and event support and private dining services. These outlets are running in a high service standard environment whereby the expectations of the guests are synonymously tied to the levels of quality, consistency, and professionalism. As part of the placement, the activities included the following; service at restaurants and bars, receiving orders, serving drinks, serving breakfast and lunch, and assisting during peak seasonal activities. The central focus of a guest experience in the restaurant is the Food and Beverage department, which integrates the matters of service delivery, operational efficiency, and brand recognition. This reflection explores the ways in which the theoretical knowledge acquired at Level 4 has been put into practice, giving particular consideration to the areas of sustainability and service operations that have been applied in the Food and Beverage department.
[bookmark: _Toc219846469]Main Body
[bookmark: _Toc219846470]Selected Module and Team Member
Sustainability in the Hospitality Industry at Level 4 is the selected module to be compared. This module was seen in correspondence with the existing Food and Beverage practice by working closely with X, Food and Beverage Supervisor who had the responsibility of managing everyday service operations and controls service standards. The analysis of her/his position helped to understand the way the sustainability theory is perceived and implemented within a practical operation environment.
[bookmark: _Toc219846471]Initial Understanding and Level 4 Theory
Level 4 introduced sustainability as a strategic task that was interwoven through the operations of the hospitality. The major principles were food waste minimization, responsible sourcing, resource efficiency, and employee involvement. In academic sources, emphasis is placed on the fact that sustainable Food and Beverage operations are based on organised systems, staff awareness and commitment on the part of the management (Shaheen et al., 2021). During that level of learning, sustainability seemed feasible with well-defined policies and standard procedures. The theoretical perspective implied that practices of sustainability are likely to be implemented in a continuity with service delivery without radical repercussion.
[bookmark: _Toc219846472]Sustainability in Practice at the Placement Hotel
Throughout the placement, sustainability was evident in the Food and Beverage operations, and especially in the breakfast and lunch service. Food waste was minimized by portion control, there were recycling systems behind the scenes, and some of the ingredients were locally sourced. Such practices corresponded to Level 4 theory, which demonstrates that the concept of sustainability is taken into consideration in the course of everyday operations. Nonetheless, the positioning also demonstrated that the implementation of sustainability is not a consistent pattern (Goh et al., 2022). Sustainability goals were usually pushed to the background during the busy service periods as operational priorities like speed of service and guest demand prevailed. This proved there was an operational reality and a gap between theoretical expectations.
[bookmark: _Toc219846473]Self-Participation and Practical learning
Individual engagement in service application involved taking food and drink requests, preparation of beverages, clearing of table, and contributing to flow of service during peak times. These activities demonstrated the importance of individual efforts that produce results of sustainability. Level 4 learning was applied where appropriate with the emphasis paid to portion awareness and waste reduction. Nevertheless, it dawned to me that personal efforts cannot be effective on their own unless they are reinforced over time on a team-wide basis. This exercise showed that sustainability is not only a matter of personal accountability but one based on management-led systems (Geminarqi and Purnomo, 2023).
[bookmark: _Toc219846474]Comparison to Academic Literature
It has been proposed in the academic literature that sustainability in Food and Beverage operations should be included in standard operating procedures and staff training to ensure effective sustainability. This position was supported by the observations conducted in the placement hotel where sustainability practices were the greatest when they were clearly communicated and supervised (Szende et al., 2021). Practices became erratic where there was less guidance. This is similar to literature that brings to the fore the difficulties of maintaining environmental initiatives within high pressure service settings (Vasilakakis and Sdrali, 2023). The placement experience established that sustainability was a process that should be implemented instead of presumed to flow naturally.
[bookmark: _Toc219846475]Change in Perspective
This placement had a considerable impact on the interpretation of Food and Beverage Operations that had been developed at Level 4. In the past, service models and sustainability framework were perceived to be the primary ways of looking at the department. Level 6 made it evident that Food and Beverage Operations are influenced by conflicting priorities, such as staffing levels, guest expectations, and time constraints. The concept of sustainability was no longer viewed as an independent goal but rather a practice that should be balanced to operational needs (Yanti and Anggayana, 2023). Such change of the point of view showed the professional development and more valuable perception of the management issues.
[bookmark: _Toc219846476]Weaknesses and Improvements
Among the shortcomings, unstable staff involvement in sustainability practices was highlighted, especially when it comes to periods of high activity. Although there were systems, reinforcement was different according to the quality of supervision and workload. Some of the improvements may include short term sustainability oriented shift briefs and visual reminders within the areas of service (Foskett et al., 2021). Such measures would be in line with best practice recommended in the academic literature which means integrating sustainability in day to day operations as opposed to considering it a supplementary activity.
Theory in Practice and Professional Development
In general, the placement demonstrated how theory applies to practice but has to be modified to fit the conditions in the real world. The experience of collaborating with the Food and Beverage Supervisor revealed the importance of managerial judgement in striking a balance between the quality of service and sustainability (Mun et al., 2021). This experience supported the need of flexibility, communication, and leadership in the practical implementation of theoretical knowledge (Dang and Moreo, 2022). It also demonstrated the constraints of theory, when applied without putting into consideration the context of operations.
[bookmark: _Toc219846477]Conclusion
The current learning log has explored the topic of Food and Beverage Operations in Wivenhoe House Hotel by looking at the application of Level 4 theory with a practical application. The position also revealed that no matter how simple theoretical frameworks may offer critical frameworks, the reality of operational life demands adaptability, interaction and sound judgement. In main conclusions, it has been found that the level of staffing, the time pressure, and the priorities of management affect service quality and sustainability of it. The experience transformed the conception of the department as a task-based functioning into a complex service system where adaptation is needed on a constant basis. The individual responsibility in ensuring that standards are preserved was supported by personal engagement in service delivery. Strategies such as enhancing the engagement of staff in the practices of sustainability and better communication during the peak services hours have been recommended. On the whole, the placement strengthened professional knowledge about Food and Beverage Operations and affirmed the importance of the combination of the academic knowledge with the practical experience to assist in the future managerial growth.
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