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My ten-week placement at Ibis London Barking Hotel was one of the most rewarding parts of my academic journey. This opportunity allowed me to apply theoretical knowledge from the Sustainability for the Hospitality Industry module into a real operational setting. Ibis London Barking is a three-star Accor-branded property situated in East London, close to transport links and popular landmarks, which makes it ideal for both business and leisure guests.
The hotel offers a 24-hour bar and restaurant, providing a casual dining experience with buffet-style breakfast and à la carte dinner service between 6 p.m. and 9:30 p.m. The menu is simple yet diverse, catering to a range of dietary preferences including vegetarian and gluten-free options. My placement was within the Food and Beverage department, where I was able to observe the integration of sustainability practices in daily operations - from food waste reduction to environmentally friendly materials. This reflective log focuses on how the theories I studied at university, particularly sustainability frameworks, were implemented in practice and how they influenced my understanding of food and beverage management.

During my earlier placement at Level 4, my understanding of sustainability was limited mainly to basic environmental practices such as recycling and waste sorting. However, after completing the Sustainability for the Hospitality Industry module, I developed a broader view that includes economic and social dimensions alongside environmental responsibility. Applying this knowledge during my Level 6 placement deepened my appreciation for the operational challenges and strategic benefits of sustainability in hospitality.
At Ibis London Barking, I worked closely with Dhia, the Breakfast Supervisor, who demonstrated exceptional attention to detail regarding sustainable food management. I observed her carefully monitoring stock levels, controlling portion sizes, and minimising food waste. For example, leftover food from the breakfast buffet was offered to staff through an internal sharing policy or uploaded to the “Too Good To Go” app - an initiative that sells surplus meals to the public with a discount to reduce food waste and support the local community. Such actions directly align with UN Sustainable Development Goal (SDG) 12 - Responsible Consumption and Production, which encourages efficient use of natural resources and minimisation of food waste (United Nations, 2015).
The hotel also invested in digital ovens and smart kitchen technologies that help regulate energy consumption and cooking precision, contributing to SDG 13 - Climate Action. These innovations not only reduced environmental impact but also improved efficiency and cost control. According to Johnston et al. (2012), operational efficiency in service management often leads to enhanced guest satisfaction, which I noticed through positive guest comments about food quality and freshness.
A visible part of the hotel’s sustainability practice is its elimination of single-use plastics. Disposable plastic cutlery and cups were replaced by biodegradable paper and bamboo alternatives, while food deliveries arrived in bulk containers to reduce packaging waste. The staff consistently sorted recycling and compost materials correctly, reflecting the Planet component of the Triple Bottom Line (TBL) model (Elkington, 1997). The TBL model considers three interrelated dimensions - People, Planet, and Profit, which I found was clearly visible at Ibis London Barking.
Planet: The reduction of waste, energy-efficient kitchen equipment, and sourcing of biodegradable materials directly address environmental sustainability.
People: Staff wellbeing and inclusion were prioritised; most of the kitchen team were young locals and students, gaining skills and flexible employment opportunities.
Profit: Sustainable practices, such as portion control and waste reduction, also led to lower operating costs, demonstrating that sustainability and profitability can coexist.
However, one area where improvement could be made is in the sourcing of food ingredients. The hotel’s main supplier, Oliver Kay Produce, provides quality products but sources them from national rather than local producers. As highlighted by Cousins and Weekes (2020), sourcing locally not only supports regional economies but also reduces carbon emissions from transportation. I would recommend that Ibis London Barking consider partnering with local farms or urban growers to align more closely with SDG 8 (Decent Work and Economic Growth) and SDG 11 (Sustainable Cities and Communities).
From a management perspective, the hotel’s sustainability efforts align with ISO 14001 Environmental Management System principles, which promote continuous monitoring and improvement (Andersen et al., 2023). For instance, the F&B team regularly reviewed their inventory and waste data to make adjustments, embodying the “Plan-Do-Check-Act” cycle of improvement. This system-based approach ensures accountability and allows measurable progress, something that smaller hotels sometimes overlook following their CSR group policy accurately to reduce waste and food waste by 60% by 2030 as well as eliminate single-use plastic use. 
Reflecting on my learning, I also applied the Circular Economy model during discussions with the kitchen team. The concept encourages reusing resources and closing waste loops (Dias, 2024). While the hotel had not yet adopted composting, introducing a system to convert organic waste into compost for local community gardens could further improve their sustainability.
The integration of sustainability into day-to-day operations created a strong sense of shared responsibility among staff. I observed how effective communication and teamwork contributed to this culture. According to Rutherford and O’Fallon (2007), successful F&B operations depend on structured systems and employee engagement, which I witnessed firsthand at Ibis London Barking. The open communication between departments, especially during breakfast setup and dinner preparation, demonstrated how teamwork supports operational goals.
Personally, I found the experience transformative. Understanding sustainability not just as an abstract academic concept but as a practical management strategy changed my outlook on the hospitality industry. The placement made me realise that sustainability is not a limitation but a pathway to innovation, cost reduction, and guest loyalty. 

My placement at Ibis London Barking Hotel allowed me to connect theoretical models of sustainability with real-world hospitality practices. I observed how the Food and Beverage department applied sustainability through portion control, waste minimisation, biodegradable materials, and the use of digital equipment. These efforts reflect both the Triple Bottom Line and UN SDG frameworks, ensuring balance between environmental, social, and economic responsibilities.
While the hotel demonstrates strong commitment to sustainable operations, there remains potential for improvement in local sourcing and waste repurposing. This reflection helped me recognise how sustainability can enhance efficiency and profitability, while fostering community engagement and wellbeing of staff. The placement strengthened my ability to analyse, reflect, and apply sustainable management practices, skills that will be valuable to my future hospitality career.
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Appendices: 
· Better capability implementing food safety standards – achieved. 
· Food presentation standards for guests – achieved. 
· Guest communication skills (pre-dominantly accent issues and food ingredients/ allergens knowledge) – still improving. 
· Setting up and supervising buffet tables – achieved. 




