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Learning Log: Managing Food & Beverage Operations 
Ibis Shepherd’s Bush
Introduction 
My Level 6 placement within the Food and Beverage (F&B) department took place at Ibis London Shepherd’s Bush, a busy three-star Accor hotel located near Westfield Shopping Centre. The hotel operates a breakfast service offering a self-service buffet that includes pastries, cereals, hot items, continental choices, tea, coffee, juices and fruit. It also runs the Too Good To Go programme at the end of breakfast to reduce food waste by offering surplus items for £3.50. The F&B department works closely with the kitchen team, housekeeping and front office to support guest satisfaction and operational flow.
During my placement, I worked alongside Christina (Kitchen Staff), who supported me in food preparation, safe food handling, stock rotation and maintaining hygiene standards. My daily tasks included setting up the breakfast buffet, replenishing items, clearing tables, assisting in the kitchen, preparing Too Good To Go bags, following cleaning schedules and supporting basic food safety checks.
This reflective log draws on the Level 4 module Sustainability for the Hospitality Industry, evaluating how sustainability theory appeared in practice at the hotel. Using reflective writing and academic literature, I will critically analyse what I learned, what could be improved, and how my understanding of F&B has developed since Level 4.

Sustainability in Theory vs Practice – Comparing with Level 4 Learning
At Level 4, I studied sustainability within hospitality, including waste reduction, environmental responsibility, ethical sourcing and operational practices that reduce a hotel’s environmental footprint. Authors such as Dias (2024) emphasise that hotels must integrate sustainability at every stage of service, especially food operations where waste is historically high. Entering the F&B department at Ibis Shepherd’s Bush allowed me to see how these theoretical concepts translated into daily tasks.
One of the strongest sustainability practices I observed was the Too Good To Go scheme. This programme aligns with sustainability models that encourage “circular economy” thinking, where resources are reused or redirected rather than discarded (Andersen et al., 2023). At the hotel, this involved preparing bags of leftover food at the end of breakfast and selling them for a small price. Working with Christina showed me how much food would otherwise be thrown away and how this initiative directly reduces waste levels.
The theory from Level 4 helped me understand the purpose behind this process rather than viewing it as an extra task. It also made me evaluate its effectiveness. For instance, Christina explained that the hotel sometimes still over-produces certain items, like pastries and eggs, due to unpredictable guest numbers. This showed me that sustainability requires not only redistribution, but also better forecasting and portion control  an area for improvement.

Discussion with Christina – Practical Implementation
To meet the assignment requirement, I discussed sustainability practices with Christina – Kitchen Staff, who has several years of experience in hotel kitchens. She explained how the department follows food rotation systems (“first in, first out”), manages temperature control, reduces energy consumption by switching equipment off between uses, and monitors waste levels.
Christina highlighted two main challenges:
1. Inconsistent guest numbers – leading to overproduction.
2. Limited storage space – making bulk sustainable purchasing difficult.
She also mentioned that sustainability training is informal and mostly passed on verbally rather than through structured guidance. This connected with my Level 4 learning, which emphasised that sustainability requires consistent policy, training and leadership (Johnston et al., 2012).
Through shadowing her, I learned practical skills like:
· Maintaining safe temperatures for hot and cold food
· Effective stock rotation to prevent spoilage.
· Cross-contamination prevention
· Cleaning schedules linked to HACCP principles
· Responsible handling of surplus items
These experiences helped me understand sustainability as both a systems-level practice and a daily behavioural routine.

My Involvement and Learning
I personally took part in several tasks that linked directly to sustainability:
Reducing food waste
I assisted with Too Good To Go by selecting items that could safely be repurposed. This made me more aware of how small changes can prevent large volumes of food from being discarded.
Buffet monitoring and portion control
I monitored the buffet to avoid overfilling trays  something I did not realise was a sustainability technique until Christina explained it reduces waste and energy usage.
Cleaning and energy usage
I helped with equipment cleaning, switching off heat lamps, unused coffee machines and toasters when the service slowed down. This reflected sustainability principles from Level 4 about reducing unnecessary energy consumption.
Food safety and hygiene
I followed strict hygiene procedures which link to sustainability through safe food preservation, preventing contamination and reducing waste due to improper handling.
Overall, I realised sustainability is not just about recycling or waste it is deeply connected to standards, safety, consumer expectations and operational efficiency.

How My Understanding Has Changed Since Level 4
At Level 4, sustainability felt theoretical and often abstract. I understood the terminology, models and frameworks, but I did not fully grasp how difficult it is to manage sustainability in real-time operations. Working in the F&B department, I now understand:
· Sustainability requires teamwork and communication.
· Guests’ behaviour affects waste levels.
· Staff shortages impact sustainability efforts
· Forecasting is critical to reducing overproduction.
· Sustainability is often limited by time pressures and resources.
· Waste reduction is a constant and ongoing process.
This aligns with research showing that hotels struggle to balance sustainability goals with operational realities (Dias, 2024).
My experience with Christina showed me the human side of sustainability — the decisions made quickly during service, the judgement required, and the need for practical solutions rather than idealistic theory.

Shortfalls and Improvements Identified
Based on my experience and theory, I identified several realistic improvements:
1. Improve forecasting accuracy
Better prediction of breakfast numbers could reduce overproduction. Data-driven forecasting could be introduced.
2. Introduce structured sustainability training
Instead of verbal training, written guidelines or mini training sessions could strengthen staff understanding.
3. Improve signage for allergens and waste
Clearer labels would reduce mistakes and improve guest confidence.
4. Reduce energy use through timed systems
Timers could automatically switch off equipment during quiet periods.
5. Monitor waste using simple logs
Recording the amount and type of waste daily would help management identify patterns and reduce costs.
These improvements are supported by literature on sustainable F&B operations, which emphasises measurement, training and monitoring (Cousins & Weekes, 2020).

Conclusion 
This placement has given me a much deeper understanding of sustainability within Food and Beverage operations. Working with Christina helped me see how sustainability theory from Level 4 becomes a practical routine embedded into food safety, energy use, waste management and guest service. I learned that sustainability is not a single action but a combination of daily behaviours and decisions that influence cost, efficiency and guest satisfaction.
The biggest insight I gained is that sustainability depends heavily on forecasting, communication, teamwork and operational discipline. While the hotel already uses positive practices like Too Good To Go, there is room for improvement through better training, clearer policies and stronger monitoring systems.
This experience has strengthened my knowledge, critical thinking and practical F&B skills, making me more confident in applying sustainability principles in future hospitality roles. I now appreciate how theory and practice must work together to create meaningful, achievable and ongoing sustainable outcomes.
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