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[bookmark: _Toc213752677][bookmark: _Toc213920952]1. Introduction
During my placement at ibis Northampton Centre, my department was the Food and Beverage, where most of my time was spent helping with the breakfast buffet that was served. The breakfast buffet was served between 07:00 and 10:00 on working days and between 07:00 and 10:30 on weekends. It is a limited-service hotel thus it does not have room service options; the kitchen operates between 17:00 to 22:00 and the bar operates until 02:00. I would be working on Saturdays and Sundays between 07:00 to 15:00 and my duties included preparing the buffet, serving and ensuring the clean and hygiene buffet that was set up. The following learning log critically evaluates the use of Level 4 (Introduction to Food and Beverage Operations) and Level 5 (Sustainability in the Hospitality Industry) in practice. I shall be working alongside Gosia, who is the food and beverage supervisor, to understand operational processes and leadership strategies employed in this case. Through the use of the Reflective Cycle by Gibbs, I will look at my observations of the practice in operation within this department and critically reflect and discuss the use of theory in guiding practice in all levels and finally, i will be able to formulate an action plan to improve the situation.   








[bookmark: _Toc213752678][bookmark: _Toc213920953]2. Main Body
[bookmark: _Toc213752679][bookmark: _Toc213920954]2.1 Observation & Implementation of Theory
In the course of the weekend working with the ibis Northampton Centre, my work involved mostly supporting the breakfast service, setting up the buffet, replenishing food items and I was present to serve the customers in case they needed any assistance. There were few team members, and the name of one of the team members was Gosia, who was the Food and Beverage Supervisor. There was a morning meeting with Gosia, the Food and Beverage Supervisor, who coordinated and managed the work duties of the day. This would be a good time-saving meeting and prioritization preceding breakfast, which opens at 07:00. Some of the responsibilities involved the hot and cold buffet preparation, temperature monitoring, and cleaning to guarantee that our working environment was conducive in terms of health and safety. These fundamental operational procedures are consistent with level four, introduction to food and beverage operations, principles connected with the sequencing of operations, hygiene, and guest satisfaction (Walker, 2021). The buffet layout illustrated a good service that directed operations of service that were in line with standard operating procedures as taught in the classroom. Sustainable waste actions were also implemented in the breakfast buffet that involved recycling of the waste and reusing the un-opened, packed food materials and packaging which also corresponded to the level five, Sustainability in the Hospitality Industry design theory of the theme of resource efficiency (Elkhwesky et al., 2022). Conversely, I did find minimal control and lack of documentation of the leftovers of the breakfast buffet (Filimonau et al., 2024). It seemed that there was a disconnect between theoretical discourses of sustainability efficiency and resources and the practice in the day-to-day activities of the hotel.

[bookmark: _Toc213920955]2.2 Reflection and Analysis
I started my thoughts with Gibbs Reflective Cycle (1988) where I had already supposed that by the time that I learned at Level 4 I would witness operations done in a strict formalistic manner in regards to procedures and it was more formal than I expected (Hagg, 2013). Rather, I noticed that the ibis Northampton Centre was more dependent on communication and situational knowledge on how to serve as opposed to written procedures or policies. Working under her informal leadership and responsibility delegation, I was able to experience that Gosia was a well-organized leader who could maintain the standards of services even in case of fewer staff working that day. I was confident that I could handle the assigned tasks on my own, and at the same time, I knew that the sustainability principles that I am introduced to in my Level 5 courses were not operating as visible aspects of every day. Although recycling was in operation, and reusable service ware practices and policies existed, it was not evident how to monitor food waste, food safety and energy saving processes. Applying the service operations theory developed by Johnston et al. (2012) to the service operation observation, I have noticed that the mechanics of the breakfast service revealed that operational and process efficiencies of the breakfast service were more evident actions rather than principled end-thinking regarding sustainability. This consideration allowed me to comprehend that though the structures of different theoretical models can be used as a guiding point in the definition of operational form, hospitality service operations can be a massively adaptive management strategy, conversely, to a certain pre-existing degree of service (Xu et al., 2024). Just as it has been the case with my experience up to this point, I realized that operational success and service delivery were reliant upon teamwork, leadership, and flexibility as a part of the daily experience, just as much as formalism, or some form of procedure that is defined in the Protocol theory. Probably, my experience can serve as an example of why Level 4 and Level 5 learning experiences offered procedures and theoretically, a notion that sustainability would be integrated as a Health-related type of policy burden. 
Overall, I have developed a different opinion of the Food and Beverage department than at Level 4. In Level 4, I believed that F&B operations were quite formal, structured and guided by Standards Operating Procedures. But since I joined ibis Northampton Centre now, I have realized that in real life context, the success of breakfast service was more dependent on flexibility, collaboration and real time interactions rather than just adhering to the documented procedures. This has enabled me to realize that though the theory gives us structures and background, service delivery needs flexibility and interpersonal skills in limited staff situations such as that at the ibis where we only have a few staff.
[bookmark: _Toc213920956]2.3 Action Plan/Future Improvments
Three key operational enhancements can be made that would help enhance operation at ibis Northampton Centre. To begin with, as the concept of sustainability and the implementation of Level 5 Sustainability in the Hospitality Industry principles, a food waste tracking log might be introduced into the breakfast service (Principato et al., 2021). Employees might keep track of the leftovers and devise methods of using them in minimizing food waste. Second, the demand-based replenishment on refilling items may be employed to generate another tier of efficient work of ibis Northampton Center and demonstrate the Service Operations Management theory ideas or conception of efficiency and process control minimize overproduction, and refill items on-demand according to the flow of guests (Johnston et al., 2012). Finally, the introduction of a competency checklist that the staff should fill in during the weekends would develop a sustainable standard of hygiene practices, service and sustainability, which would serve the Level 4 of Food and Beverage Operations approach to training the staff and quality assurance of the quality service to the customers (Anon, 2010). On my part, I will be able to assist Gosia in trying the waste audit on the weekends and assist her to formulate the checklist, to form uniformity of performance. Altogether, these operational enhancements might assist in minimizing food waste and making more efforts sustainable, and, thus, enhance the operational performance besides encouraging learnings and accountability among the staff.
In the future, I will ensure that I try the waste tracking log during my weekend shifts with minimally checking it weekly with Gosia to know how to change the portioning and ordering levels according to the real usage. I will also consider enhancing my own communication and confidence by conducting small briefings of the team before breakfast service when busy to begin to allow the coordination of my team work with more efficiency.



[bookmark: _Toc213752682][bookmark: _Toc213920957]3. Conclusion
My weekend placement at the ibis Northampton Centre was a chance to find the way in which the theoretical learning of the students would turn into working practice. I enjoyed working with the Food and Beverage Supervisor Gosia since it gave me a chance to have the experience of making decisions and delivering the team work in a fast-paced breakfast service. Here, one could easily observe the ratio and emphasis on the speed of service and client satisfaction, but I could also find out the potential ways of improvement connected with sustainability like waste measurement, worker training and responsibility. This position allowed me to test the ways the concepts and theories of Level 4 F&B Operations connect with the Level 5 theory frameworks of sustainability. The experience proved that the two areas of food and beverage management should be successful. The development of my communication skills, coordination and problem-solving skills is also the result of my placement. I would like to utilize this experience in the future to reinforce the academic theory of food and beverage practices into professional work environments by supporting the values of sustainability and continuous improvements on the working practices in the hospitality industry.
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Learning Objective 1: Supervisory and Coordination Skills.
At the time of breakfast service, I collaborated with Gosia and arranged the buffet set-up and assigned some minor tasks. It not only enhanced my prioritisation and time management during the participation of general tasks but also gave me confidence. Partially, I met this goal; I developed an idea of how to communicating as a supervisor and controlling task flows and outcomes led to the smooth functioning of the hotel Food and Beverage division.
Learning Objective 2: Sustainability Practices.
I tried to apply sustainability practices in my Level 5 education, including buffet waste, and recycling processes. I could separate packaging and re-use un-opened products, but a formal waste recording process was not provided. This goal was partially met because I have now understood that there are still more organized ways to monitor sustainability practices in the operations of having breakfast service in ibis Northampton Centre.
Learning Objective 3: Teamwork and Communication.
This was an active goal to help enhance team potential and successful professional communication in service. Through the support of colleagues, answering the requests of guests to the best of my knowledge, and being very attentive to the instructions of the supervisor, I was able to improve my coordination and service awareness. I did attain this objective to the fullest and was indeed given good feedback on my reliability, adaptability and teamwork behavior when I was working as a team member with the weekend Food and Beverage team.
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