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Introduction
I'm being placed within the hotel named Ibis London Elstree Borehamwood in their food and beverage (F&B) department. This is a midscale hotel that is operating under the Accor Group, which is known for its consistent services and modern design. The F&B department of this hotel is very important, for it shapes guest experience and satisfaction by offering them a huge variety of dining experiences that are tailored to their preferences, for both leisure and business travellers. Their on-site Ibis Kitchen Restaurant and Bar is another aspect that offers a relaxed and contemporary dining setting for all guests and serves a huge range of international dishes, snacks and beverages in the day (TripAdvisor, 2024). There is also a buffet where guests may enjoy the buffet-style breakfast that has huge continental and cooked options, along with innovative dinner and à la carte lunch menus that feature seasonal and fresh ingredients. Their 24-hour bar service is another integral aspect that reflects their promise to offer quality service.
Main Body
During my placement at this hotel, I observed closely how sustainability practices are embedded within the F&B departments. To better understand this, I discussed the sustainability practices of the hotel with Steven Lobo, the Food and Beverage Manager, who is in charge of overseeing daily operations, quality and inventory control of the restaurant and bar. We had various discussions and were able to reflect on how the sustainability theory learnt within this module was implemented. Sustainability in hotels is about balancing financial performance along with fulfilling social and environmental responsibility (Achmad and Yulianah, 2022). This means reducing waste, conserving water and energy and also sourcing locally. This aligns with the global Planet 21 programme of Accor which fosters sustainability in all their business practices. Even Steven Lobo also said that the restaurant has shifted towards portion control and reducing food waste. Accor (2025) published that the hotel has aimed to reduce food waste by 60% by 2030. I also saw the way kitchen teams were preparing small food batches during breakfast sessions so that there is no surplus food, thus aligning with the lean management theory to minimise waste. Surplus edible food was seen to be stored safely and repurposed for staff food, which aligns with the principles of the circular economy model. However, in contrast to the theories, I noticed that there is very limited guest communication regarding these practices. While their company website showcases their environmental values, information or proper signage is quite minimal within their restaurant. Businesses should implement visible sustainability communication so that it enhances a positive image among customers (Sujanska and Nadanyiova, 2023). Thus, they should improve their in-house sustainability marketing, like making more awareness posters and labelling menus, to increase their reputation. However, I participated in preparing food, bar operations and setting up a buffet, which revealed how such sustainable practices are implemented. I saw how the hotel uses energy-efficient kitchen lights (LED) and other equipment that aligns with the Triple bottom line theory. This theory states that businesses should focus on all three elements, like people, planet and profit, to have a positive impact on the planet and enhance financial performance too (Dura et al. 2021). By using such energy-saving equipment, the hotel was saving huge costs. Their waste-segregation system was also seen to use different bins for food, recyclables, and other waste. There were some inconsistencies that I saw while sorting the waste during peak periods. This shows that when employees do not know things, issues arise. This brings to the fact of conducting briefings or training so that the staff gets an opportunity to share their queries and enhance their knowledge. Steven Lobo also taught me that the hotel sources ingredients locally from a reliable supplier, thus showing how sustainability principles are integrated within their business operations. This also helps them to save up transport costs and emissions too. I actively participated within the front-of-house service and that enhanced my awareness to a great extent. There are many guests, mainly the business guests, who emphasise more on speed and convenience over eco-friendly aspects. According to Tran et al. (2022), it is primarily seen that the majority of the customers focus on sustainability but in reality they seem to value comfort and cost of their services. On this account, they can implement nudging techniques by giving small plate options. I learnt from this incident that sustainability should not be treated as a different element but should be embedded within the overall guest experience. I worked with the F&B employees too and that helped me to enhance my leadership and teamwork skills. I observed how Steven used participative leadership style to empower staff to share their ideas on anything, be it on enhancing service or sustainable practices. This aligns with the module lessons of Personal Resourcing and Development that says that employees should not be just led on but encouraged constantly. I considered the F&B department as a part overseeing only delivering of services but now I realise how it works efficiently to ensure the entire experience of customers are maintained along with the operational effectiveness. Additionally, there are various areas the hotel needs to improve and the first is that it lacks relevant quantitative ways to track performance. This means that they do not have effective tools to measure the energy they are saving, volume of food being saved, etc. It is known that data centric sustainability metrics are needed to enhance sustainability goals further. Just like there is Winnow that helps businesses by offering real time data on food waste and other aspects, the hotel can use it to track their sustainability goals. I observed that awareness of employees is but customer engagement is limited. They can adopt sustainability messaging within their menu cards where customers would be aware of the actual sustainability practices they undertake and be attracted to their authenticity. I also believe that collaboration must be enhanced between the two departments of F&B and housekeeping. 
My skills and personal engagement have enhanced a lot. I was actively involved in presenting the buffet, ensuring proper wastage of food is being prohibited along with disposed and also ensured the portion size. These allowed me to enhance my skills even more, especially my attention-to-detail skills. For actively doing these tasks, I was appreciated by my supervisors too that motivated me. My public speaking has improved. Besides this, my communication, teamwork and problem-solving skills have enhanced within this placement.
Conclusion
This placement within the Ibis London Elstree Borehamwood hotel has helped me to enhance my problem-solving and communication skills. Besides this, I could apply my theories into my placement experience and that helped me to gather various knowledge on this field. I was placed in the F&B department where I learnt how effectively this hotel implements sustainable practices. I observed how this hotel has implemented waste segregation practices and even energy-efficient technologies. There were some issues that were identified within this reflective essay like issues in data tracking, customer engagement and staff consistency. Considering these, I have recommended the hotel to improve their sustainability messaging by offering in-room information to the guests and menu labelling. This would enable the guests to know of the actual practices the hotel is undertaking. This would not just foster brand trust but also loyalty of customers. They can implement digital tools to track food waste.
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Appendix
1. To understand how sustainability is adopted within regular F&B operations
2. To improve communication and teamwork skills
3. To be able to apply cost-control principles
These were achieved.
