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[bookmark: _heading=h.xtm2qnnc1avv]Assessment Component 1 – Student Learning Log
[bookmark: _heading=h.f2h9kugpmev0]Introduction
The hotel where I am completing my Food and Beverage placement is the Chilworth Manor Hotel in Southampton, which belongs to Best Western Hotels, where I currently serve as the Food and Beverage Manager. The department offers a range of outlets that cater to a variety of services, including casual, formal, and event-based options. The primary restaurant offers British-style food that is seasonal, featuring a buffet breakfast and à la carte lunch and dinner options supplemented with changing specials that reflect the local sourcing. A day-long, relaxed lounge bar offers light meals, beverages, and afternoon tea to specific leisure guests and social visitors. Weddings, conferences, and corporate events are hosted in private dining rooms and banqueting suites, and in-room dining is offered to residential guests outside the normal working hours (Chilworth Manor Hotel, 2017). This complex working arrangement offers me the opportunity to manage and work with a wide variety of service processes, allowing me to practically apply theoretical information I studied in past coursework.

[bookmark: _heading=h.y5ggjwsdch7]Main Body
[bookmark: _heading=h.f09u8lfhxw7o]Chosen Module for Comparison with a Team Member
Sustainability in the hospitality industry is one of the modules that closely correlates with my role as Food and Beverage Manager, as it offers theoretical approaches to practical decision-making. To examine this practically, I talked to Joseph Hall, Food and Beverage Supervisor, who manages staff in restaurants and bars, about operational sustainability. As a group, we discussed waste management processes, portion control processes, and supplier selection policies as applied in the restaurant and banqueting operations. Although the idea of sustainability as a strategic concept was prevalent in academic work, its practical implementation highlighted numerous issues to address, including team compliance and consistency during peak periods. The comparison shows that successful sustainability is based not just on written policies, but also on the active involvement and responsibility of employees in day-to-day operations.
Sustainability is integrated into the day-to-day Food and Beverage activities at Chilworth Manor Hotel in Southampton. Waste separation is highly observed at the kitchen and service sections; recycling bins are present, and food waste is checked to reduce overproduction. Unnecessary waste is reduced by controlling portions and menus, as well as selecting suppliers based on their policies of local sourcing and eco-friendliness (Sakshi et al., 2020). The hotel is also committed to conserving its resources, utilising energy-efficient appliances and promoting water conservation in all its hotels and bars (Chilworth Manor Hotel, 2025). The practical application of the above demonstrates how theoretical sustainability concepts are put into practice, involving staff care and regular managerial oversight.

	Employee Names
	Positions

	Anzelika Willmore
	Front of House Manager

	Joseph Hall
	Food and Beverage Supervisor

	Sarah Collins
	Restaurant Supervisor

	Rob
	Maintenance

	Marina Cornwall
	Director of Sales


Table 1: Key Employees and Their Positions at Chilworth Manor Hotel 
Source: (Chilworth Manor Hotel, 2017)

[bookmark: _heading=h.9qvij9472r2t]Observations During Placement at Chilworth Manor Hotel, Southampton 
During my time at Chilworth Manor Hotel in Southampton, in the Food and Beverage department, I personally observed how the department incorporated sustainability into its day-to-day activities. On Level 4, I explored fundamental operational models, including the service-profit chain, which highlights the connection between employee satisfaction, customer satisfaction, and profitability. My practical experience with the department during my placement has demonstrated the practical complications of maintaining these models. An example is the implementation of sustainability practices, including waste segregation, portion control, and the selection of suppliers, which are strictly adhered to and align with the theoretical constructs of the sustainability for the hospitality industry module. Practice has highlighted some of the difficulties, such as ensuring uniform staff adherence during peak service times, which could not be observed in Level 4 theory.
In addition to the environmental practice, I observed that the engagement and collaboration of staff play a key role in ensuring that these standards are upheld, especially when there are high demands. This applied experience aligns with academic concepts, including the service-profit chain (Heskett et al., 1994), which highlights the role of motivated and well-trained employees in enhancing operational efficiency and guest satisfaction. These experiences have underscored the reality of issues that theory must address in practice, which were not addressed in prior Level 4 research.
[image: ]
Figure 1: Service-Profit Chain Model
Source: (Lambert et al., 2021)

[bookmark: _heading=h.od1x7nyrnxp0]Linking Sustainability and Operations Modules 
The modules of sustainability of the hospitality industry and food and beverage operations are directly related to the observed practices. Sustainability theories emphasise the sustainable management of resources, the minimisation of waste, and the ethics of suppliers, whereas operational management focuses on efficiency in service delivery, personnel coordination, and quality control (Legrand et al., 2022). Connecting the two, I realised that sustainability is not only an ethical duty but also enhances operational performance by reducing costs and improving customer perception. For instance, both ecological goals and service efficiency are supported by the structured control of portions and attention to the selection of suppliers. Using the two-factor theory of Herzberg (1968), employee motivation and the presence of coherent business processes contribute to adherence to sustainable practices, demonstrating that the integration of theoretical materials taught in several modules promotes effective management practices (Holston-Okae et al., 2018).
[image: Herzberg Two Factor Theory: A Comprehensive Guide]
Figure 2: Two-Factor Theory Of Herzberg
Source: (Groen et al., 2021)

In my work experience at Chilworth Manor Hotel, as part of my managerial tasks, I was able to combine theoretical models with practical contexts. With the help of the Experiential Learning Cycle, as developed by Kolb in 1984, I moved beyond passive observation by engaging directly in each stage of the learning process.
[image: Kolb's Learning Styles & Experiential Learning Cycle]
Figure 3: Experiential Learning Cycle (1984)
Source: (Groen et al., 2021)

[bookmark: _heading=h.h27cgo2ntrvg]Suggested Improvements to F&B Operations
Though sustainability levels at Chilworth Manor Hotel are already at an advanced stage, they can be enhanced. Digital waste and energy consumption tracking can be areas of improvement, providing an opportunity to monitor crucial data in real-time and enhance accountability. Organised learning on sustainability can help inform the staff more effectively and unify them, a characteristic of the experiential learning cycle (Kolb, 1984), in which reflections and practice enhance performance (Taneja et al., 2022). 
[bookmark: _heading=h.ahabbbu86tth]Additionally, incorporating customer education through awareness campaigns can encourage guests to opt for sustainable options. Mechanisms of team feedback can also be formalised to identify process issues, thereby enhancing the service-profit chain model through increased employee involvement and satisfaction. Together, these actions will enhance the connection between sustainability and operational efficiency, forming a more resilient F&B department (Lambert et al., 2021). 

[bookmark: _heading=h.mqmi5k56huqn]Conclusion 
In summary, my internship experience at Chilworth Manor Hotel in Southampton has provided me with practical experience in aspects of food and beverage management, as well as sustainability concepts. The evaluation of the relationship between theory and practice allowed me to realise that effective sustainability is not a policy issue, but rather the result of staff involvement, training, and motivation. The two-factor theory of Herzberg (1968) and the service-profit chain support this. Furthermore, this was supported by my experience in overseeing, organising, and tracking employees, which demonstrated that these ideas can be improved through the increased use of digital resource tracking and the implementation of formal feedback systems. In general, the placement highlighted the importance of combining operational efficiency with sustainable practices, both in terms of offering professional development opportunities and providing practical suggestions for improving the Food and Beverage department's work and making it more sustainable.
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[bookmark: _heading=h.y1sx4xco88js]Appendix
Learning Objectives
· To develop and strengthen leadership and supervisory skills within the Food and Beverage department.
· To apply sustainability concepts from academic modules into practical operational procedures.
· To enhance customer service and conflict resolution abilities in practical service settings.

Discussion on whether these were achieved:
[bookmark: _heading=h.5pcfxsel5a78]These goals were achieved during my placement at Chilworth Manor Hotel in Southampton to a great extent. As a manager, I developed my leadership self-confidence and coordination abilities. The practice of sustainability, which included waste segregation, portion control, and monitoring suppliers, enabled me to apply theoretical knowledge in practice. My customer service skills were also developed through direct contact with guests, during which I was able to effectively resolve common issues. However, I recognised that further practice in resolving complicated or emotionally charged problems is necessary. In general, the placement contributed to my professional and academic success and integration.
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