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1. [bookmark: _Toc34193095]Introduction
The placement is done in the Hotel Holiday Inn, Sunderland, which is based on the IHG Hotels and Resorts brand, and it caters to both business and leisure tourists. The kitchen and bar sections are vital in enhancing guest contentment by offering a wide variety of food (Elphick, 2025). It has a modern restaurant and bar that offers a breakfast menu, an à la carte lunch and dinner menu that focuses on the use of fresh and locally available foods. The hotel also offers room service, conference, and banqueting services for business and social events. The F&B team is concerned with preserving the high standard of services, and it promotes the sustainability efforts, including waste management, portion control, and packaging that are environmentally friendly, which are also related to the environmental commitment and help to improve the overall experience of guests (IHG Hotels & Resorts, 2022).
2. [bookmark: _Toc766780991]Main Body
2.1 [bookmark: _Toc1659297692]Gibb’s Reflective Model
Description
In my placement with Hotel Holiday Inn, Sunderland, I was also appointed to the Food and Beverage (F&B) department, where I helped in the daily running of the restaurant and preparation of food. I was primarily involved in arranging the breakfast buffet, replenishing supplies, keeping the food hygienic, and assisting the kitchen staff when the service was at its peak. In collaboration with a kitchen chef, Andrew, I observed how the concept of sustainability, like portion control, energy-efficient cooking equipment, and reduced food waste, was put into practice. This setting has enabled me to observe how theories that I have studied in the sustainability for the Hospitality Industry module and the Food and Beverage Operations modules are applied in actual operations (Gordon, 2025).
Feelings
At the beginning, I was scared to work in a busy professional kitchen and was not sure whether my theoretical knowledge was going to be enough. Nonetheless, the advice given by Andrew and the support of the team gave me confidence. The more time I spent working in the kitchen, the more confident I became in my ability to complete the tasks assigned and the general understanding of the flow between front and back of house activities. Teamwork became more important to me since I realised the importance of cooperation and proper communication to ensure efficiency and quality of service delivery (Jung, Lee and Lim, 2023).
Evaluation
It was a very valuable experience that exposed me to sustainability in hospitality. The monitoring of waste, hiring local suppliers, etc., practices correlated well with theories, where sustainability was used as a force of successful operation (Ramos, 2024). Nevertheless, I also identified the areas of improvement, such as the lack of digital monitoring of food stocking and the lack of awareness of guests regarding sustainability. In spite of these, the placement experience further enriched my knowledge of balancing environmental responsibility and commercial objectives in a hotel environment.
Analysis
The reflection helps to uphold the principles of the model created by Gibbs (1988, cited in University of Edinburgh, 2024), which encourages critical thinking by passing through some well-organised stages. The placement showed how the Experiential Learning Theory by Kolb (1984, cited in McLeod, 2025) is complementary to this process since the process of learning was made possible by doing, reflecting, and implementing knowledge (Abdulrab and Hezam, 2024). The sustainability efforts by the F&B department shows that service quality and environmental management are mutually dependent in brand development (EHL Insights, 2025). Nonetheless, the challenges in F&B section demonstrate the viability constraints, including the expensive nature of sustainable ingredients (Zuno Carbon, 2025). 
Conclusion 
The placement enabled me to effectively combine theory and practice and enhance my confidence and operational awareness. I gained some beneficial teamwork, time management, and environmental responsibility skills.
Action Plan
I would also like to acquire more training in digital food management systems and sustainability communication plans in future placements or employment. I will also monitor the manner in which hotels involve their guests in environmentally friendly activities and seek leadership opportunities with a view to enhancing my management skills.
2.2 [bookmark: _Toc1197747525]Discussion with Team Member
As part of my placement, I worked closely with Andrew, who was a kitchen chef and helped with my learning in the Food and Beverage department. We talked about the balance between sustainability and efficiency in the process of food preparation and service. Andrew clarified the concepts of portion control, effective stock management, and cooperation in order to reduce wastage and ensure the quality of food. Another issue he also mentioned was the time pressure, the supply cost variability, and the necessity to fulfil customer expectations at all times (Chen and Chen, 2021). In this experience, I was able to understand the application of sustainability theories in practice in a real-life kitchen setting, like resource optimisation and waste reduction. The discussion has solidified theoretical information learned in the sustainability of the Hospitality Industry module and increased my view on the issue of operational constraints (Hennchen, 2019). 
2.3 [bookmark: _Toc980151511]Change in Departmental Perception since Level 4
At Level 4, I only had an idea about the Food and Beverage department based on what I saw regarding the appearance of guests’ service, menu delivery, and food presentation on the table. Nevertheless, when I did my placement at the Holiday Inn Hotel, Sunderland, my perception changed to a great extent. I got to understand that the F&B business is all about a complicated chain of events, such as purchasing, hygiene, cost control, employee coordination, and sustainability (Adams, Donovan and Topple, 2022). I have gained a better understanding of the operational and strategic issues of the seamless delivery of services. Other theories were applied, like the Herzberg theory of Motivation (1959, cited in Peramatzis and Galanakis, 2022), to be seen in the morale of the staff with regard to recognition and teamwork. This has taught me not to have a superficial perception, but to see the department as one of the leading providers of efficiency, satisfaction of the guest, and profitability in the general management platform of the hotel (Affainie and Qutieshat, 2024).
2.4 [bookmark: _Toc1739522618]Recommendations
1. Enhance Technical and Sustainability Skills
I wish to increase my familiarity with digital inventory management and warehouse management systems so that I can keep track of the stock in the most effective way possible and reduce food waste. The sustainable food sourcing and energy-efficient kitchen training will also be relevant in aligning my performance with the environmental objectives of Holiday Inn (Mandić, Panić and Čičin-Šain, 2025).
2. Strengthen Communication and Leadership Abilities
I will also enhance my team coordination and decision-making skills to work in greater heights in a fast-moving environment. Waaje et al. (2024) explain that participating in leadership training and getting mentoring from supervisors with extensive experience will help to handle the pressure better and not drop the standards of the service.
3. Promote Guest and Staff Engagement in Sustainability
I suggest implementing sensitisation programmes and menu features that explain to the guests the concept of sustainable sourcing. The promotion of the involvement of the staff in sustainability will create a sense of shared responsibility, teamwork, and the environmentally friendly image of the hotel (Khuong et al., 2023).
3. [bookmark: _Toc22469141]Conclusion
It was a great experience working at Hotel Holiday Inn, Sunderland, and I actually connected the theory learned in the different fields of study to the practical application of the Food and Beverage department (IHG Hotels & Resorts, 2022). Some of the significant conclusions point to the role of sustainability, collaboration, and communication in service excellence. My work with Andrew, the kitchen chef, enhanced my comprehension of the coexistence of sustainable practices and operational efficiency. The experience also changed my understanding of the department, where I saw how strategic it is towards guest satisfaction and hotel performance. The recommendations are to improve the digital management of inventory, reinforce staff sustainability training, and raise awareness among guests of environmentally friendly activities. 
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	1. To apply theoretical knowledge from the sustainability for the Hospitality Industry module in a real operational context.
	Achieved: I successfully applied sustainability concepts through observing and assisting with food waste reduction, portion control, and the use of locally sourced ingredients. These practices reflected the real-world implementation of sustainability theories learned in class.

	2. To develop teamwork and communication skills within a professional Food and Beverage environment.
	Achieved: Regular collaboration with chefs, including Andrew, and service staff enhanced my confidence, coordination, and communication abilities. I learned the importance of evident teamwork for maintaining service efficiency during busy periods.

	3. To understand the managerial and operational processes of the Food and Beverage department.
	Partially Achieved: I gained practical understanding of daily operations, staff coordination, and hygiene standards. However, I identified the need for further experience in inventory management and leadership decision-making for complete managerial insight.
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