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The Best Western Burlington Hotel in Folkestone, Kent, served as my placement site for this reflection. The Best Western international franchise manages the four-star seafront estate, which opened its doors in the late 1800s (Burlington Hotel, 2025). The hotel provides 60 guest rooms together with dining areas and meeting spaces, and a bar which welcomes British tourists and Eurotunnel passengers. The hotel runs under Best Western company standards through its regional management, which creates an interesting case for studying global brand policy implementation in independent, smaller establishments.
My work at the Food and Beverage department involved helping with restaurant and kitchen tasks, including breakfast and dinner service preparation and cleaning duties. The Sustainability in Hospitality module taught me about sustainability practices, which I applied to my work experience at the Burlington Hotel. The hotel experience demonstrated to me how small hotels like Burlington manage their daily operations by uniting environmental protection with business requirements and guest satisfaction.
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My previous understanding of sustainability focused on environmental aspects, which included recycling and energy conservation. The Sustainability in Hospitality module introduced me to the Triple Bottom Line concept, which consists of profit and people and planet (Elkington, 1997). The Burlington Hotel demonstrated its efforts to achieve sustainability through its daily operations during my time at the hotel.
The hotel maintains a recycling program which accepts glass bottles and plastic materials and paper waste. The kitchen staff at the hotel selects products from nearby suppliers for their food items because this approach supports nearby farmers and shortens delivery routes. The hotel demonstrates sustainable practices through these initiatives because they benefit the community while decreasing transportation-related pollution (Jones, Hillier and Comfort, 2016). Mirek demonstrated that working with local suppliers provides better product freshness, which proves sustainability creates business advantages in addition to environmental benefits.
The hotel faces challenges when it comes to sustaining its sustainability practices because of its small size. The hotel staff failed to track food waste during breakfast service because they did not measure the remaining food products. The hotel needs to develop better waste management systems to achieve sustainability goals in the future.
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The management of food waste proved to be a significant sustainability issue which I encountered during my time at the hotel. The hotel staff discarded unused pastries and fruit, and cooked items after breakfast service because they could not be served to guests. The staff discarded these items because of sanitation requirements. The Triple Bottom Line concept (Elkington, 1997) shows that waste reduction helps both environmental protection and business profitability.
The experience led me to understand that small adjustments in operations can produce substantial environmental benefits (Gupta, 1995). The hotel should establish a basic system to track daily food preparation amounts and discarded items. The collected data would enable chefs to create better meal plans which match the actual number of guests.
The hotel should establish a program which provides safe leftover food to staff members after their shifts instead of discarding it. The hotel should donate unsuitable human food to local farms for animal feed purposes. The hotel would achieve waste reduction and community support through these initiatives while demonstrating its commitment to sustainability to staff members.
The experience showed me that sustainability practices in hotels do not require major financial outlays for new equipment but instead depend on efficient daily operations that minimise waste and conserve resources. 
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The Triple Bottom Line includes sustainability as its people-focused element. The Burlington Hotel staff's motivation and guest service quality improved when employees received fair treatment and worked together as a team. Mirek frequently instructed us to work as a team while supporting each other during peak operational periods. The team worked together successfully, which created a positive atmosphere that led to better service delivery (Wood, 2013).
The theory developed by Herzberg (1959) demonstrates that contented employees who feel motivated will provide superior service while maintaining their position at the organisation. The motivation aspect of sustainability directly affects employee retention because experienced staff members help organisations save money on recruitment expenses and minimise training waste from training programs. The well-being of staff members proves equally vital for sustainability maintenance as energy conservation and waste reduction initiatives.
The Burlington Hotel, along with other small hotels, achieve sustainability through employee collaboration and shared environmental duties (Nickson, 2013). The practice of turning off lights and using eco-friendly cleaning products and minimising food preparation waste will produce significant environmental benefits when staff members perform these actions consistently. The different levels of staff commitment to sustainability practices led me to believe that additional sustainability training sessions should be provided to all employees.
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The hospitality experience at my placement location transformed my comprehension of sustainability practices in the hotel industry. My previous experience in the F&B department led me to believe sustainability focused primarily on waste management. The practice of sustainability in hospitality now appears to me as a combination of waste reduction and local procurement and energy management and employee care.
The practice of sustainability proves more difficult to implement than to discuss about. The Burlington Hotel maintains its commitment to waste reduction and local purchasing, but staff members sometimes lose focus on these priorities when the restaurant faces high demand and insufficient personnel. Sustainability initiatives need to become part of regular operational activities instead of remaining as corporate policies (Cousins and Weekes, 2020).
The staff room should display a small "green board" which enables team members to share their suggestions about energy conservation and waste reduction. The staff should receive brief sustainability reminders at the start of their shifts to check recycling bins and monitor portion sizes. The proposed ideas represent affordable solutions which enable all departments to share sustainability responsibilities.
The reflective process enabled me to link academic knowledge to practical applications while understanding that daily repetition of small actions leads to sustainable environmental and financial results.
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My work experience at The Best Western Burlington Hotel provided me with essential knowledge about sustainability practices in actual hospitality environments. My time in the Food and Beverage department allowed me to witness the hotel's positive sustainability practices, which included recycling programs and support for local suppliers and producers. The actions follow the Triple Bottom Line framework developed by Elkington (1997), which unites environmental protection with community engagement and financial sustainability.
The hotel faces two main sustainability challenges, which stem from food waste generation and energy consumption patterns. Small hotels face two main challenges because they have limited staff and insufficient time to manage their operations. Sustainability demands both management-level planning and employee-level awareness, according to my reflective assessment. The hotel can enhance its environmental sustainability by implementing two simple initiatives, which include tracking food waste and distributing safe leftovers to staff members and sharing sustainability tips throughout the organisation.
The experience taught me that sustainability in hospitality requires both organisational policies and staff behaviour, and environmental protection.
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Learning Objectives:
· I established three essential learning targets when I started my Food and Beverage department work at the Burlington Hotel. The first learning objective focused on understanding how sustainability practices operate in regular hotel operations. The team demonstrated recycling practices and I learned about local suppliers and waste reduction methods, which they implemented during their work. 
· The second learning objective focused on developing my ability to work effectively with others in fast-paced restaurant settings. The experience taught me to deliver effective communication to both kitchen personnel and front-of-house staff members when the restaurant operated at its peak capacity. 
· The third objective focused on discovering operational methods which decrease food waste while creating sustainable service practices. The identification of food waste reduction methods for leftover food distribution required management approval for implementation. The placement experience provided me with enhanced skills and deeper knowledge about sustainable hotel management practices.
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