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[bookmark: _Toc213187534]Introduction 
The Level 6 placement was done at Village Hotel Swindon. The hotel is part of the Village Hotels group which has a dynamic Food and Beverage Department comprising of restaurant, bar and Starbucks outlet and event catering facilities. I worked as a Management Trainee under the F&B Department where my main goal was to gain a hands-on experience in operation and expand my management outlook in all the service areas. I was assisting F&B Manager, in coordinating my efforts with other employees, including restaurant supervisor, to ensure the workflow, observe quality service provision, and maintain sustainability at the highest level. It utilises the Gibbs Reflective Cycle (1988) when examining how the theories of the Sustainability in the Hospitality Industry and Food and Beverage Operations modules can be applied in an operational situation and critically reviewing my learning, career growth and how academic knowledge can be transferred into the practical aspects of F&B management to integrate into practice.
[bookmark: _Toc213187535]Main Body
[bookmark: _Toc213187536]Description  
The 10 weeks placement involved working on a continuum of activities within the restaurant and event venues. My duties and responsibilities involved setting up and clearing of tables, taking of orders, service management of beverages, accommodating special dietary needs, and implementation of cleanliness and hygiene. I also helped in breakfast shifts, bars and corporate events hence learnt the dynamics of scheduling, teamwork and service delivery. One of the salient areas of the placement was embracing sustainability initiatives (Peláez et al., 2023). The hotel has also undertaken environmental-friendly initiatives including minimisation of food waste, recycling of packages and use of local suppliers. I helped in the implementation of digital menus to reduce the use of paper. 
[bookmark: _Toc213187537]Feelings  
First, the nature of F&B, particularly at peak times in the dining areas and in big events, resulted in a feeling of being overwhelmed. The shift in operations demanded flexibility and emotional strength. Working with James Turner helped me to emphasise the importance of staff members and their effective communication for long-term decision-making. It introduced the idea of limiting waste in a company event, inculcated a feeling of pride in helping to achieve a sustainability goal that also contributed to the overall efficiency and moral responsibility of operations. 
[bookmark: _Toc213187538]Analysis  
The combination of the theory and practice was one of the most important pillars of the placement experience.  Tripple Bottom Line (TBL) model  turned out to be the most applicable in the sustainability strategy of Village Hotel Swindon. The Triple Bottom Line (TBL) theory states that instead of focusing on the economic results only, the TBL assumes that businesses should be able to create values on three dimensions that are interdependent (Nogueira, Gomes and Lopes, 2022). The dimension of Planet appeared in the form of the efforts to reduce waste, control the use of energy, and encourage recycling (Srivastava, Raniga and Misra, 2021). The dimension of People was represented in the aspect of staff training, promotion of inclusivity, and guarantee of guest satisfaction. The Profit aspect associated to menu pricing strategy and efficiency of resources, which demonstrates how with sustainability business performance can be increased (Abdou et al., 2022). 
I reviewed the supplier relations of the hotel. The Village Hotel Swindon will work with local producers in the supply of meat, dairy, and beverage reducing the carbon footprint and aiding local economies. Sustainable supply chain management assumes that the ethics of sourcing lead to the establishment of loyal brands and the value of stakeholders in the long run. I developed these leadership qualities as a result of the application of these theories include initiative, accountability, and situational awareness (Abdou et al., 2022). To illustrate, in one of these occasions, I was assigned to supervise a table area of eight people, working alone and making sure that the kitchen and service staff worked together. It has helped develop confidence and decision-making, time-management skills, which are fundamental to future managerial jobs.
[bookmark: _Toc213187539]Evaluation  
The training was quite fruitful in terms of professional growth. Applying sustainability and operations theories in practice gave meaning and relevance to the learning process. Sustainability in the hospitality industry has turned out not only as a tool of environmental protection but also efficient operations and guest satisfaction. The Food and Beverage Operations course provided me with the tools of analysis of costs and menu engineering, and service flow, which proved to be useful in day-to-day life. Ms. Brookes were involved in managing quality and profitability of services that was offered by a F&B management.
Empowerment and training programs turned out to be a turning point. Frequent pre-shift meetings helped me to maintain expectations and inspired staff by recognition, which is similar to Herzberg motivation theories. However, sustainability practices might be made more visible to the guests (Lee et al., 2022). The introduction of digital displays that would encourage the use of environmentally friendly items in the menu or show the local sourcing could improve the People and Planet aspects of the TBL framework. At the outset, I had a utilitarian view of F&B department, which is limited to delivery of services. During the placement, this comprehension changed to see the department as strategic, which helps in the building of brand reputation, sustainability goals, and financial prosperity. The combination of theory and practice highlighted the fact that F&B management is a complex field that unites leadership, innovation, and ethical responsibility.
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This reflection led by the model by Gibbs highlights how the Village Hotel Swindon placement contributed to the development of professional and theoretical knowledge. Combining the modules of Sustainability of Hospitality Industry and Food and Beverage Operations with the experience at the workplace demonstrated how the concepts that are studied in the classroom could be applied to the managerial practices (Al-Husain et al., 2024). The TBL model provided a practical perspective of assessing the sustainability aspect in the operations, whereas the Two-Factor Theory presented by Herzberg explained the role of motivation and satisfaction in improving the quality of services. I also realised individual development in teamwork, leadership and problem solving. In the future, I will expand analytical and managerial expertise by engaging in more decision-making and sustainability reporting. This position has changed my perspective about the F&B department as a functional department into a strategic department that correlates the ethical responsibility with the excellence of the operations.
[bookmark: _Toc213187541]Action Plan (SMART Table)
	Goal
	Specific
	Measurable
	Achievable
	Relevant
	Time-bound

	1. Develop leadership and supervisory skills
	Lead team briefings during breakfast or dinner shifts
	Supervisor feedback and peer evaluation
	Supported by F&B Manager mentorship
	Prepares for management role
	Within 3 months

	2. Enhance knowledge of sustainable operations
	Conduct mini sustainability audit in F&B areas
	Completion of audit checklist
	Feasible with team support
	Strengthens environmental awareness
	Within 6 months

	3. Improve communication and motivation techniques
	Attend in-house leadership and coaching training
	Certificate of participation
	Available via Accor learning system
	Builds emotional intelligence and motivation
	By end of placement



[bookmark: _Toc213187542]Conclusion 
Overall, the experience of working in Village Hotel Swindon has been transformative, as it has combined both academic and managerial practice in a way which is synthesised. Using the Reflective Cycle developed by Gibbs helped me form a holistic view of the relationship between sustainability, motivation, and operational efficiency in a dynamic food-and-beverage environment. The combination of the Triple Bottom Line model and Herzberg motivational theory helped me also to improve my ability to evaluate the organisational performance and personal growth. The experience enhanced my admiration towards leadership, communication and sustainability as being vital components of success in the hospitality industry. It also cemented my professional identity and clarified my career path of F&B management where I intend to utilise ethical and sustainable standards in order to achieve business excellence. This reflection highlights my readiness to be a purposeful, flexible, and a life-long learner.
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Learning Objectives and Achievement Review
	Learning Objective
	Description
	Achievement Discussion

	1. Develop operational proficiency within the Food and Beverage Department
	Gain comprehensive hands-on experience in daily operations, including table setup, order taking, service flow, and coordination with kitchen staff.
	This was the purpose that was accomplished. I mastered the skill of multitasking, accuracy of order and professional service standards. The participation in the breakfast, lunch, and event rotations helped to gain a better understanding of service sequencing and the group dynamics of teamwork. Supervisory analyses ensured gains in operational effectiveness and communication with guests.

	2. Apply sustainability principles in day-to-day F&B operations
	Integrate sustainable practices such as food waste reduction, recycling, and local sourcing in alignment with the Triple Bottom Line (TBL) framework.
	It was achieved partially. Portion control and the introduction of a digital menu were employed by me, which helped the sustainability efforts. However, the involvement of guests in terms of sustainability was rather low and therefore, more active promotion of the idea of green choices through more conspicuous communication strategies is required.

	3. Strengthen leadership and motivational skills in a team setting
	Build interpersonal and leadership capabilities through coordination, communication, and supporting colleagues during service periods.
	The goal was met to a great extent. By cooperating with supervisors and employees, I internalized the theoretical frameworks of recognition and constructive feedback, especially the Herzberg theory, and was able to see their effect on the employee morale. Being the head of a small branch in a personal occasion further strengthened my belief in management duties and effectiveness in delegation.
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