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Introduction
During my ten-week placement at Ibis Nottingham Centre, I worked within the Food and Beverage (F&B) department, gaining hands-on experience in daily operations. The hotel provides both continental and full British breakfast buffets, serving a high volume of guests in a limited-service window, between 6:30am and 10:00am This environment allowed me to observe the balance between operational efficiency and sustainability in a budget hotel setting.
The Ibis brand, part of the Accor group, promotes responsible hospitality under its “Planet 21” sustainability programme, which focuses on waste reduction, energy efficiency, and responsible sourcing. During my placement, I observed initiatives such as daily weighing of breakfast food waste and the use of individually packaged condiments. These practices highlight operational efforts to reduce waste, maintain hygiene, and control portions.
This reflection links my observations to the theoretical framework of Food and Beverage Operations (Johnston, Clark & Shulver, 2012) and includes insights from conversations with Kapish Kapoor, a kitchen team member, to critically evaluate operational decisions and their environmental and service impacts. I also reflect on my personal experience, thoughts, and professional growth.

Main Body
Sustainability in hospitality operations extends beyond environmental responsibility; it also reflects cost management, operational discipline, and customer perception (Dias, 2024). At Ibis Nottingham, the most visible sustainability measure was the daily weighing of breakfast food waste. Each morning, I assisted Kapish Kapoor in weighing leftovers from the previous day and recording them on a log sheet.
· How: I participated in weighing the waste and noting quantities for each menu item.
· What: This data was used to identify overproduction and inform future portion planning.
· When: Daily after breakfast service, typically between 10:00–11:00 AM.
· Why: To reduce unnecessary waste, lower costs, and support environmental sustainability goals.
During this activity, I felt both intrigued and challenged. It was enlightening to see how small operational adjustments, such as changing portion sizes, could significantly impact sustainability outcomes. Kapish Kapoor explained that fluctuating guest numbers made precise forecasting difficult, particularly with unexpected group bookings, which often led to surplus items. This reflects the variability problem in service operations, as described by Johnston, Clark, and Shulver (2012).
I also noted that individually packaged condiments, while hygienic, generated considerable plastic waste. Observing this tension between operational efficiency and sustainability made me reflect on the practical limitations of eco-friendly initiatives. It highlighted the importance of creative problem-solving and proactive planning in operational management.
Efficiency in food service operations involves balancing inputs (labour, materials, time) against outputs (guest satisfaction, revenue, sustainability outcomes) (Walker, 2021). At Ibis Nottingham, efficiency was promoted through standardised procedures: pre-set buffet layouts, clear role divisions, and portion-controlled preparation. I followed service blueprints (Johnston et al., 2012) to ensure uniform presentation and minimal duplication of effort.
During my placement, I became increasingly aware of how rigid standardisation, while useful for consistency, can sometimes hinder operational adaptability. One notable example was the use of predetermined portion sizes, which occasionally led to surplus when actual occupancy fell below forecasted levels. This inefficiency not only impacted resource management but also highlighted a missed opportunity for sustainable practice. The experience reinforced Wood’s (2013) assertion that overly rigid processes can inhibit adaptive decision-making. Reflecting on this, I believe implementing dynamic portioning—guided by real-time occupancy data—could significantly improve responsiveness, reduce waste, and support a more sustainable and efficient service model.
Reflecting on this, I realised that theoretical knowledge alone is insufficient without practical adaptation. Witnessing these operational challenges first-hand improved my understanding of how efficiency and sustainability intersect and reinforced the value of critical observation.
Initially, I viewed sustainability as an external requirement rather than a core operational principle. However, my placement shifted this perspective. Daily waste monitoring demonstrated how sustainability practices underpin operational efficiency: reducing waste improves cost-effectiveness and service quality (Dias, 2024).
I recognised that technology could further enhance operations. While waste data was manually recorded, it was rarely reviewed or used for forecasting. Integrating digital inventory management systems (The Access Group, 2024) could allow staff to prepare more accurately and reduce waste, aligning with Rutherford and O’Fallon’s (2007) emphasis on data-driven performance monitoring.
Reflecting personally, I felt motivated by the opportunity to propose small improvements, such as introducing bulk dispensers for condiments. This highlighted my growing confidence in contributing constructively to operational discussions.
Working alongside Kapish Kapoor enhanced my appreciation for staff perspectives on sustainability. He explained that weighing waste increased accountability and awareness, even though it was time-consuming. This reinforced my understanding that successful sustainable operations require both procedural systems and cultural integration (Cousins & Weekes, 2020).
From a personal standpoint, I found it rewarding to collaborate on identifying practical improvements while balancing operational constraints. Observing teamwork in a fast-paced environment developed my communication, problem-solving, and cooperative skills, all of which are critical for future professional growth.
I felt a sense of responsibility for contributing to operational improvements, which enhanced my confidence and engagement. I now understand that embedding sustainability requires not only policies but also staff participation and leadership support.
This placement allowed me to apply theoretical knowledge in practice, moving from abstract understanding to applied analysis. I developed a deeper understanding of the interdependence between front- and back-of-house operations.
Learning Objective 1: Understand how sustainability principles are applied in hotel F&B operations.
Achievement: Participating in waste weighing and observing operational decisions strengthened my practical understanding of sustainability.
Learning Objective 2: Link theoretical models to practical challenges.
Achievement: I applied service operations theory (Johnston et al., 2012) to real processes, identifying areas for improvement such as flexible portioning and data utilisation.
Learning Objective 3: Develop communication and teamwork skills.
Achievement: Collaborating with kitchen staff improved my confidence, cooperation, and problem-solving skills in a professional environment.
This reflective experience has enhanced my operational awareness, critical thinking, and environmental consciousness, equipping me with skills that are essential for a modern hospitality professional.

Conclusion
My placement at Ibis Nottingham Centre provided a valuable opportunity to connect theoretical knowledge from the Food and Beverage Operations module with real-world practice. I observed that sustainability and operational efficiency are not opposing concepts but complementary elements of effective service management. Practices such as daily weighing of food waste demonstrated a commitment to environmental responsibility, while standardised procedures ensured operational efficiency and consistency.
Discussions with Kapish Kapoor and hands-on participation revealed that embedding sustainability into daily operations requires both procedural systems and staff engagement. Operational improvements, such as flexible portioning and better utilisation of data, highlighted the importance of adaptive decision-making in achieving sustainable outcomes.
Personally, the experience enhanced my confidence, teamwork, and critical thinking skills, and deepened my understanding of the interdependence between front- and back-of-house operations. Moving forward, I aim to apply these lessons by promoting waste awareness, supporting data-driven decisions, and encouraging innovative, sustainable practices in my future career. Overall, this placement has reinforced my motivation to contribute to a more environmentally conscious and efficient hospitality industry.







Appendix – Learning Objectives
1. Understand sustainability principles in hotel F&B operations
Achieved: Observed daily waste weighing and discussed operational challenges with staff, gaining hands-on understanding of sustainable practices.
2. Link theoretical models to practical challenges
Achieved: Applied service operations theory to identify improvement opportunities such as dynamic portioning and better data utilisation.
3. Develop communication and teamwork skills
Achieved: Worked alongside Kapish Kapoor and kitchen staff, improving professional collaboration and problem-solving abilities.
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