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Wivenhoe House Hotel is a four-star boutique hotel situated in the University of Essex campus with restaurant, bar provisions, and expansive banqueting services to attend conferences and events. Food and beverage departments of full-service hotels are revenue generators and key determinants to guest satisfaction and brand image (Rutherford and O’Fallon, 2007). Operational efficiency of the F&B departments is the direct contributor of financial performance and guest loyalty.
In my 160-hour placement, I had an experience in the service of food and beverages, granting of rooms, housekeeping inspection, and administration of operations. My F&B duties under Lionel’s supervision involved seating the customers, taking orders, and processing orders using the till system, serving drinks, serving, and clearing of tables with the payment. Further experience on reception and operations helped me to realise how the interdepartmental coordination assists in the F&B improvement. Critically examining the way that the theoretical knowledge gained in the previous modules was applied to the practical work, assessing the strengths and weaknesses, and suggesting opportunities to improve it, this learning log is based on the academic literature and explains several errors and inefficiencies that require the consideration of the theoretical material. 
[bookmark: _Toc211791148]Reflection 
Learning in place entails active combination of theory and practise opposed to a task-like approach in learning (Anon, 2010). Before getting to the placement, my vision of the work of F&B was constructed in the frames of the models of sequences of service, food safety system, and developing customer service systems (Hagg, 2013). The real-life exposure demonstrated that the actual service setting is marked by the dynamic nature of demand, unpredictable guest expectations, and reliance on the interdepartmental collaboration.
These aspects of the operational dimensions that are related and on which I reflect are the sustainability and food safety adherence, service quality management, and F&B supervisory systems. These are the key dimensions of module learning results and they were experienced in the placement. Reflection goes beyond describing what has been done but rather an assessment of how operational practises are practical with the set hospitality management theory. 
[bookmark: _Toc211791149]Sustainability in F&B Operations 
Hospitality F&B sustainability refers to the management of food hygiene risks, minimising waste, and responsibly sourcing to strike the right balance between economic sustainability and environmental responsibility (Dias, 2024). The food safety management systems were firmly instilled at Wivenhoe House. The temperature checking, labelling of storage, and separation between raw and cooked food was done by the kitchen staff. They represent the conventional HACCP-based control measures as endorsed by food safety management systems (Andersen et al., 2023). 
Sustainability performance in waste management, however, indicated a limitation in its operation. In the case of breakfast and event services, the variation in the number of guests led to unnecessary production of some food products. Even though the food which was not used was discarded in line with safety requirements, no system of prediction in the form of data-driven predictions was applied in predicting demand. According to Dias (2024), one of the products of innovation that would alleviate food waste and procurement expenses is predictive demand planning. 
Even though seasonal menus implied some degree of sustainable sourcing, frontline employees were not well-acquainted with supplier sustainability profile. Food.gov.uk (2025) stated that the show of food provenance enhances compliance culture and the trust of the guest in them through transparent communication. 
	Dimensions
	Theoretical Expectations
	Observed Practices
	Critical Gaps

	Food Safety Management
	HACCP control systems (Andersen et al., 2023)
	Strong monitoring and segregation
	Effective

	Waste Reduction
	Demand forecasting systems (Dias, 2024)
	Manual disposal recording
	Lack of predictive planning

	Sustainable Sourcing Communication
	Staff awareness of provenance (Food.gov.uk, 2025)
	Limited staff knowledge
	Weak transparency


Table 1: Sustainability Practices 
(Source: Self-made) 
[bookmark: _Toc211791150]Customer Service and Operational Excellence 
Responsiveness, reliability, and emotional engagement are the factors that define the quality of services in hospitality opposed to an aspect of procedural adherence (Johnston et al., 2012). My service sequences in F&B department were based on order. I greeted the guests, sat down, took their orders through till systems, arranged beverages, served, cleared, and billed the guests. These processes are consistent with the models of service blueprints which aim to minimise variability and manage service time (Cousins and Weekes, 2020).
Actual working conditions needed dynamism. Delays in service in the kitchen were an issue during peaks. As opposed to mechanically following procedure, the proactive communication to the guests was required to control expectations. According to Johnston et al., (2012), perceived responsiveness alleviates dissatisfaction in case of delay of core service. 
There were weaknesses of capacity planning. The allocation of staffing was on constant shift arrangements and not on demand prediction. According to Rutherford and O’Fallon (2007), labour scheduling is key to the efficiency of services and cost management. Lack of mechanism to redistribute workload through inconsistent table clearing and delays in processing payment when the weather turned busy acted as indicators of inadequate mechanisms. 
Interdepartmental coordination was also brought out using guest experience personalisation. Making a wedding anniversary booking involved coordinating the activities of the reception, housekeeping, and restaurant team. Wood (2013) cited interdepartmental communication as one of the causes of relationship-based guest loyalty. 
[bookmark: _Toc211791151]Food and Beverage Management Models 
The F&B management needs to align front of house service, kitchen production, and administrative control systems (Cousins and Weekes, 2020). Participative leadership style that Lionel used entailed showing, monitoring, and giving out responsibilities over time. This is evidence of the placement learning theory (Fanthorne, 2004).
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Figure 1: Participative Leadership 
(Source: Cousins and Weekes, 2020) 
Compliance management was implemented with the aid of Alert 65 system of certification that was introduced with administrative exposure under Rajeev. The gathering of training records at the interdepartmental level described the way the control mechanisms in the back office are maintained to keep the reliability of the frontline services intact. Andersen et al., (2023) claimed that compliance of staff certification has positive impact about decreasing food safety risk. 
Communication between service staff and kitchen was through verbal relay and print till receipts. According to Walker (2021), digital order-tracking systems are efficient in minimising service latency and miscommunication. 
	System Elements
	Theoretical Requirements
	Observed Practices
	Improvement Opportunities

	Task Delegation
	Guided autonomy (Fanthorne, 2004)
	Participative supervision
	Effective

	Compliance Control
	Certification tracking (Andersen et al., 2023)
	Manual data upload
	Automate departmental access

	Service-kitchen Communication
	Digital coordination (Walker, 2021)
	Verbal and printed slips
	Introduce digital tracking


Table 2: F&B Management System 
(Source: Self-made) 
[bookmark: _Toc211791152]Comparison with Previous Levels 
Food and Beverage Operations at Level 4 required a focus on procedures to sequence servicing, planning the menu, and food safety. Placement experience showed that to achieve operational effectiveness, it needs to focus less on the process knowledge and rather can control variability, communication, and real-time decision making. Academic concepts of HACCP were found in the daily kitchen practise (Andersen et al., 2023). 
Level 5 modules emphasized on teamwork and professional development. As practise, leadership effectiveness was constructed since trust and accountability opposed to hierarchical control. When Vasi decided to abandon me in charge of reception, it proved competence development by ensuring the experiential responsibility, which favours the placement learning model (Hagg, 2013).
[bookmark: _Toc211791153]My Involvement and Contribution 
I was assigned such roles as direct guest service in F&B and direct reception tasks, like housekeeping room inspections and compliance with documents in the operations. The activities related to supporting Sahil in booking Christmas events consisted of checking menus and bookings in a rush. Event-driven F&B is one of the high-revenue operations that are high-risk and demand accuracy and coordination (Rutherford and O’Fallon, 2007). 
Such experiences helped me to develop my communication, time management, and accountability skills as transferable competencies highlighted within the placement learning frameworks (Anon, 2010). 
[bookmark: _Toc211791154]Conclusions 
Placement at Wivenhoe House Hotel was useful in bridging the gap between theory and practise. Efficiently-incorporated was compliance of food safety and service sequencing, which validated academic knowledge. The interdepartmental coordination was core towards creation of guest loyalty, whilst the participative supervision resulted in acceleration of professional growth.
This placement has proved that effective management of F&B demands constant harmonisation of standardisation and flexibility, human judgement and operational systems, cost control, and personalised service. Module learning outcomes included attaining insight into analysis, critical reflection, and readiness to work in the hospitality industry and this was achieved during the experience. 
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Learning Objectives and Achievement 
	Learning Objectives
	Achievement 

	Apply food safety and sustainability principles in F&B operations
	Achieved through direct observation of HACCP controls and identification of waste-management improvement opportunities.

	Develop interdepartmental communication competence
	Achieved by coordinating reception, housekeeping, and F&B for personalised guest service delivery.

	Understand supervisory and compliance management in hotel operations
	Achieved through participative task delegation and completion of staff certification documentation.
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