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Introduction
DoubleTree by Hilton Southampton is a reputed hotel located in Chilworth. I was placed within the Food and Beverage (F&B) section, which was one of their famous attractions. It provides a wide range of dining and beverage options for meeting varied guests and their preferences. Their main F&B outlet is Cask & Solent Bar and Restaurant, which has various international and British dishes operating throughout the day (Hilton, 2025). Guests have always given a positive rating to this segment as they receive several options, like wines, cocktails, etc. It can be said that my placement within this department has helped me to learn various concepts. This has helped me operate smoothly within this department. The F&B department is an essential part of a hotel, which is responsible for providing proper services to guests and enhancing their satisfaction. This department enables this hotel to ensure the guests' needs are met and which leads the hotel to gain a superior position among other rivals. This reflection will reflect on my time within this department. 
Main Body 
During my placement at this hotel, there were some theories from my F&B and Sustainability modules that I found were quite effective in real operations. After working as a team with my supervisor, Emily Carter, has helped me understand how daily work happens in this department and how everyone should work as a team. We had various discussions on sustainability and staffing issues. She also shared some stories about problems that she faced and how she came out of them within the hospitality industry. While the hotel is known to implement strong standards, the main issue that limits its success is the shortage of skilled employees. At Level 4, my understanding of F&B operations was based on models and theories. I learnt that hotels and all businesses divide their staff as per roles, like waiters are given jobs to serve food, stewards wash dishes, and bar staff make drinks. Dividing work as per expertise enhances business performance and quality too (Atmaja et al. 2022). However, I noticed during my placement that staff shortage was the main issue that this hotel was facing. I saw various times when a waiter was washing dishes and helping the kitchen helper, along with serving guests. This led to service delays when a guest called for the waiter, but he was late. This made the client angry. I also saw other waitstaff cleaning trays and restocking them during busy hours. My supervisor highlighted during our discussions that this problem was more serious on weekends and large events when demand was high, but the number of workers was low. Such an issue made the workers move from here to there to complete the work on time, and that sometimes resulted in inferior quality service and client dissatisfaction. This challenged the Service Quality Gap Model, which states that when client expectations are not fulfilled, the service quality also falls (Yum and Yoo, 2023). This made clients dissatisfied. When the staff were multitasking, the service slowed down and that led to huge waiting times. I remember how I served drinks at an event and even washed trays too. This made me feel frustrated.
Considering the perspectives of sustainability, the hotel has applied measures that could be viewed through the perspectives of the Triple Bottom Line theory. This theory helps in balancing the environmental responsibility within an organisation. Within the hospitality sector, these initiatives include the reduction of food waste through proportionate control of their energy-efficient equipment. Considering this, I have observed that the practices of sustainability within the hotel are implemented inconsistently due to the shortage of workforce. For instance, the separation bins available for the food waste were disregarded significantly in mixed bins due to time pressures during peak seasons, with proper segregation. This further aligns with the Attitude-Behaviour Gap theory in which organisations support the values of sustainability while failing to apply them effectively due to constraints in operations (Pao et al. 2023). Emily had further acknowledged that, within the process of sustainability training, exhaustion became secondary when the workers became overwhelmed. During the shift of breakfast, I had witnessed that the food in the buffet was replaced early to maintain the visual appeal. This has led to an increased production of avoidable waste. During the period of staff shortage, there was limited time for monitoring the patterns of consumption with the aspects of small refills of the batch. This underscores a gap between the intention of sustainability and the reality of operations. Considering the perspectives of HR, Herzberg's Two-Factor Theory focuses on the poor working conditions. This was evidenced when the team members expressed a sense of fatigue due to multitasking outside their job scopes. Considering this, Emily stated that persistent understaffing had caused fatigue. This has affected the relationship of employees overall. Considering these issues, we have proposed solutions which consist of strategic staff recruitment to increase the workforce within the F&B department. Moreover, employing 2 part-time staff during the peak periods could help in distributing the workload, which would allow the organisation to focus on excellence in services. The operational improvement model posits that adding a targeted resource helps in increasing the overall efficiency of service capacity within an organisation (J Nair et al. 2024). An additional workforce would help in supporting the consistency in sustainability, as employees would follow an energy-saving procedure. My involvement in this issue involved direct participation in the operational process. I experienced the first-hand pressure of guest services. Considering this, I had supported the dishwashing and cleaning tables within the same shift. This has helped me understand the interdependence of the workforce when the roles are overstretched. I further helped in the implementation of improvement by helping Emily to recognise the procedures of closing. I suggested allocating a 5-minute sanitation window in which each service rushed to sort waste before shifting to the new task. I helped in reducing the occurrence of mixed waste during my shift, which supports sustainability without any structural change. Furthermore, I participated in the briefings of pre-services during which I had suggested assigning a reliable employee through a cross-trained housekeeping staff. Adapting to this process helps in promoting a flexible work model for supporting the changing demand without having to compromise with the roles of the core services. Considering this placement process, my overall perspective has evolved from viewing the operations of hospitality using a structured approach for understanding the systems that are sensitive to human capacity. However, I have also understood that adaptability is not a major substitute for organisations facing issues with staffing, as sustainability depends significantly on structured resources rather than being able to multitask. To improve this issue, the hotel can also introduce some micro-break policies amid peak shifts. This would reduce burnout among employees and motivate them to work harder. Lyubykh et al. (2022) have stated that short breaks improve focus and can also reduce stress among employees. Thus, this would be an essential strategy. 
Conclusion
This reflection has shown my experiences within the Food and Beverage department. This has provided me with various knowledge on how to work efficiently with others. I have seen that this hotel has adopted genuine sustainability practices, but there is one issue that is affecting their operations. The issue is staff shortage, where the existing employees must do extra work. The waiters even had to wash dishes. This has not just led to service delays but has degraded the image of the hotel in front of the guests. So, after observing this issue, it has been suggested that the hotel hire additional staff so that this issue can be solved and the employees are not burdened with extra workload. This is a potential solution that can be suggested to this hotel, which would not just enable them to conduct their regular operations effectively but also prevent staff turnover. Staff turnover is a main issue that arises from workload and lack of job satisfaction.
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Appendix
	Learning Objective
	Achieved or not
	Reflection

	Understand daily F&B service operations and guest service standards
	Yes
	Gained firsthand experience in table service, room service, and event F&B operations.

	Learn how sustainability practices are applied in F&B
	 Partially
	Observed waste management and eco practices, but inconsistencies were seen due to staff shortages.

	Improve teamwork and time management in fast-paced service
	 Yes
	Worked across multiple roles, prioritised tasks, and supported the team during peak service.





