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I acknowledge the use of Grammarly (https://www.grammarly.com) on 5 November 2025 to check my work using the prompt(s):
1. Please check the following text for readability, grammar and syntax.
     I acknowledge using Google Scholar (https://scholar.google.co.uk/) on 30 10 2025 to find books about Food and beverage. I used the prompt(s):
    1. Food and beverage hospitality
    2. Sustainability in Hospitality







I completed my placement at the Premier Inn in Stoke-on-Trent. It's a well-known mid-range hotel offering practical and comfortable rooms. The food and beverage department makes a significant contribution to the overall guest experience, particularly during breakfast. During my placement, I worked in this department and was responsible for a variety of tasks, including guest service, buffet maintenance, and back-of-house work.
The restaurant serves breakfast, lunch, and dinner, along with main courses, snacks, and beverages. Communication between the kitchen, guest service, and management is essential to ensure consistency and efficiency. Working in this department allowed me to gain a practical understanding of operational procedures, service standards, and guest expectations.
During my time there, I had the opportunity to directly connect the theories I learned in previous modules with real-world work in a hotel's food and beverage department. To further understand these concepts, I spent extensive time talking with Team Manager Tom, who is responsible for performance standards, service delivery, and staffing.
The implementation of quality management systems is a good example of what was implemented in the restaurant. Employees adhere to standard brand procedures to maintain consistency in food preparation and service delivery. According to Mohsin (2011), he emphasises the importance of formalised guidelines, staff development, and continuous monitoring to ensure service consistency. Recording temperatures, maintaining clean work stations and kitchens, and shift check-ins are examples of what I encountered daily while working there. My job involved checking inventory levels, maintaining presentation standards, and ensuring compliance with food safety regulations. However, when the restaurant was at capacity, I also tried to help in the kitchen by chopping vegetables and washing dishes.
According to Melia, modern restaurants prioritise efficiency, predictable service, and the ability to handle large numbers of guests. This trend was especially evident during peak hours, where teamwork, time management, and prompt service were crucial. Tasks such as clearing tables and interacting with guests demonstrated how theoretical trends play out in the dynamic restaurant environment.
The importance of communication and service behaviour, which are central themes in Cousins ​​and Weekes' (2020) work, was also clear. During my internship, I engaged in conversations with guests, including answering questions about ingredients. This helped me understand how interpersonal skills and professional behaviour impact guest satisfaction. This confirms the theory that service quality depends on technical processes, such as the service provided, but also on interpersonal interactions.
Another aspect of quality management that caught my attention during my hotel placement was the emphasis on consistency and communication. I noticed that details like cutlery arrangement and coffee machine temperature were crucial to the brand's standards. Regular team briefings were provided and proved crucial, as they allowed me to highlight the day's priorities and resolve issues from the previous shift. This taught me that quality is achieved through teamwork, shared responsibility, and attention to even the smallest detail.
My own involvement in these processes, from following checklists and hygiene procedures to interacting with guests, helped me move from a theoretical perspective to a more practical one. I now understand that effective restaurant management requires not only theoretical knowledge but also the ability to thoughtfully implement it and adapt it to the needs of guests.
Sustainability, which was covered in previous modules, was also put into practice in the restaurant, but there's still room for improvement. The hotel has implemented some sustainable development processes, such as portion control, reducing plastic use, and pre-ordering its dishes. However, I noticed noticeable food waste, especially at breakfast. Dias (2024) argues that sustainability requires innovation and clear communication with staff and guests.
One of the first things I noticed was the hotel's efforts to reduce its use of single-use plastics. Most disposable cutlery and serving dishes had been replaced with reusable materials. This was consistent with what I learned in my sustainability module. However, some plastic items still need to be used for hygiene reasons.
Food waste became an especially eye-opening experience for me. While serving breakfast, I often saw leftover hot dishes at the end of my shift. In class, we discussed food waste as one of the biggest sustainability issues in the hospitality industry, but seeing the scale of it seemed much greater. Premier Inn tries to reduce food waste by introducing pre-order meals, but much larger quantities were prepared, so guests didn't have to wait long for their orders. This made me realise that theoretical solutions aren't always easy to implement.
Looking back on my hotel placement experience at Crew Hall, I see how much my approach to food and beverage has changed. Crew Hall was my first foray into the hospitality industry, and because it's a more traditional and formal hotel, working in its restaurant had a strong influence on my early perceptions. I remember being impressed by the organisation, service style, and formality of interactions. At the time, I believed that F&B work always followed the traditional patterns described by Cousins ​​and Weekes (2020).
At the time, I perceived the food and beverage industry as formal and highly structured. O'Fallon and Rutherford (2010) contributed to this impression with their emphasis on menu planning, cost control, and traditional customer service. At the time, I believed that working in the F&B industry relied on formality, precision, and a stable service environment.
In comparison, my experience at Premier Inn revealed a completely different operating model based on consistency, speed, and practicality. According to Melia (2011), mid-sized hotel brands prefer efficiency and standardised processes over formal dining. Premier Inn has a simplified menu, a multi-tasking team, and effective communication. This contrast highlighted the differences in F&B practices between hotel types.
This comparison allowed me to better understand the food service department and see the differences between the two restaurants. Instead of perceiving and expecting only traditional service, I now recognise that the hotel food service industry is flexible and highly influenced by brand identity, customer expectations, and operational challenges.
Overall, my internship at Premier Inn helped me better understand the food service industry. Quality management, service standards, teamwork, and sustainability—these topics became much clearer to me after my time working in a restaurant. I learned that success in this industry depends not only on procedures and systems, but also on communication, adaptability, and the ability to work under pressure.
Comparing this experience with my previous experience at Crewe Hall helped me understand the diversity of the hospitality industry and how different hotels require different approaches to guest service. This helped me gain a more balanced and realistic perspective on the food business and gave me the confidence to work and develop in the hospitality industry.
Most importantly, the internship provided me with the opportunity for personal and professional growth. I gained greater self-confidence, developed my problem-solving and guest communication skills, and gained a better understanding of the responsibilities involved in providing high-quality service. The experience I gained during the internship inspired me to further develop my skills, adopt a more mature approach to future opportunities, and critically understand the theory and practice of the hospitality industry.













Appendix
Learning Objective 1: Increase my confidence in guest interactions and communication. 
This goal was successfully achieved. When I started my placement, I was nervous about approaching guests, especially when our restaurant was full. However, thanks to regular face-to-face contact with guests, such as greeting them and answering their questions, I became more confident in what I do every day.
Learning Objective 2: Enhance teamwork and coordination skills 
This goal was achieved. Working in the restaurant industry taught me the value of coordination between front-of-house staff and kitchen staff. I learned how to communicate quickly and assist coworkers during peak hours.
Learning Objective 3: Strengthen leadership skills within the F&B department. 
This goal was partially achieved. Although I gained confidence and felt comfortable supporting the team, I didn't have many opportunities to take on a leadership role. During busy periods, I often had to focus on operational tasks. Observing how my supervisor managed guest requests and resolved problems helped me gain a deeper understanding of the hospitality industry.
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