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[bookmark: _Toc213528434]1. Introduction
This is a section of a reflective learning log that primarily focuses on Food and Beverage Operations (F&B) in the hotel, specifically by selecting one placement, such as Rossington Hall from the Crown Bawtry Collection, which comprises the Crown Hotel, Rossington Hall, and Bawtry Hall. The core functions of the F&B operations primarily focus on dining services, specifically in procurement, menu planning, service delivery, food and beverage preparation, and revenue management. A 19th-century estate or Rossington Hall, is a unique retreat with 21 well-designed bedrooms and pet-friendly accommodation, which offers a blend of modern comfort and historic charm (Rossington Hall, 2025). In this particular property, F&B offers breakfast (Grab & Co and Yorkshire breakfast), lunch buffet (sandwich & frites, hot & cold), and evening menus (grazing evening buffet) (Rossingtonhall.co.uk, 2025). So, in this reflective work, I will clearly describe my hands-on experiences aligning with the theoretical overview to understand the sustainable F&B operations.
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To explain my placement journey, Gibbs' reflective model has been used to mention each step clearly.
Description
During my placement at Rossington Hall, I worked with the F&B team to serve the delicious food services to the customers at the event. In week 10, level 6 hotel placement, I was involved in hands-on experience in managerial, operational, and customer service aspects of the F&B department. Working in this department, I was assigned different tasks, from bar and dining services to overseeing the staff with the purpose of ensuring safety and quality standards in the food production. Use of the most efficient food and beverage production or services is needed to meet the customer service requirements (Cousins and Weekes, 2020). In short, I had to ensure a welcoming environment with high-quality services and maintain consistency and health and safety compliance.
Feelings
In the initial days, I felt mixed emotions of nervousness, challenges, and excitement to do my responsibilities perfectly due to my limited knowledge in this departmental activity. However, through my performances, I have gradually learned several things from my challenges, such as how to manage my F&B tasks, solve the issues that I faced, and how to communicate with my team members and seniors to complete my tasks. Hence, I felt the theoretical knowledge that I gained from my previous assignment and modules supported me a lot in performing my roles.
Evaluation
Considering my journey and learning previously, I have evaluated the main aspects that Rossington Hall has to maintain are the sustainability in the operation of F&B and the marketing, which is supported to provide the best customer services. For example, I have gained knowledge on Sustainability from Management and Organisational Behaviour (week 2 lecture), through ‘Mintzberg’s theory on organisations’, and that helps the hotel with embedding sustainability in every part of its organisation. Mintzberg’s theory has set up the management roles with formal authority, including the responsibility of subordinates’ mentoring, collaboration with resources, and communication with them (Durowoju and Tijani, 2021). In the context of this theory, strategic apex focuses on leadership commitment through setting sustainability goals by seniors, and a middle line has been established through communication and coordination between the departmental managers, such as housekeeping, kitchen, and maintenance. The third aspect of this theory helps me to be involved in sustainability practice, as part of the core operational activity, as well as technostructure allows for developing the standard for this sustainability practice. The last aspect of this theory is to support the marketing team in communicating about the green branding while supporting community engagement.
Apart from that, I also evaluated that knowledge on ‘Action-centred Leadership (ACL)’ from Management and Organisational Behaviour (week 3 lecture) enhances my skills in team functioning with the marketing team. This ACL model leadership exists in different 3 levels, such as team, strategic, and operational levels with taking team, task, and individual needs into consideration (Adair, 1973). According to this leadership theory, I have to maintain morale and build spirit on sustainability practices, by setting standards and maintaining discipline on green branding. Delivering quality service, marketers have to concentrate on the customers' expectations that may help to achieve the desired satisfaction level (Johnston and Clark, 2005). From this leadership theory, effective communication that I have established with marketing teams who are directly involved in community engagement, such as local sourcing and fair-trade of the products.
Analysis
I have analysed that the theoretical understanding of the ‘Change Management’ from week 6 of Management and Organisational Behaviour guides me to develop my concept of change aspects, such as culture, process, and people. The importance of change management is to guide the firm to perform towards an uncertain future, depending on competencies and which may help in current operation (Rutherford and O’Fallon, 2006). Considering this theory, I have understood that the external factors, such as customers' tastes on sustainability in dining services, allow me to maintain hygiene, using hand gloves and a head covering while serving the meals. Maintaining cleanliness and hygiene is extremely important as this may create a favourable impression on the customers (Adama, 2021). At the hotel, batch cooking is another initiative taken by the management in the way of serving the food at 11.30 AM, then 12.15 PM, then 12.45 PM in comparison to putting all the guests together (Walker, 2021). Adopting this change supports the F&B team to attend and serve quality foods and beverages to benefit from these services.
Similarly, internal factors are the talented and trained staff who may trigger our F&B team to improve the dining service in the hotel by maintaining the food quality standards. The contribution of this staff has been measured through the customers’ reviews and feedback at Rossington Hall. For example, according to the customers’ feedback, the staff at Rossington Hall are very helpful, delightful, who are and engaged proactively solving the issues, as well as the food is delicious (Tripadvisor, 2020). So, I analysed the importance of the external and internal factors in the process of change management at this hotel.
Conclusion
To sum up my journey in this hotel, I mentioned a lot of things and concepts that I have gained from lectures and previous work, including the way of self-management and following the food safety standards. However, still, I thought there are some improvement areas which I have to focus on with the help of the action plan.
Action plan
I have developed my action plan based on my learning objectives.
1. I should enrol in sustainability training that will guide me in marketing sustainability, for example, promoting eco-friendly events and dining experiences through social media.
1. Participating in work-based learning, which has to supports the development of creativity in the learning experiences (Wilson, 2009). With the help of creativity, I have to boost the customers' services through efficient food production and bar experiences.
1. Regularly update myself about the constant changes in managing hygiene to deliver quality services.
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From the above discussion, this reflective log has concluded my hand on experiences at Rossington Hall with applying the Gibbs reflective model. With the help of this model, the importance of maintaining the quality standard and efficient production in the F&B operation at Rossington Hall has been summarised. This reflection has also summed up the essential success factors of this hotel and the sustainability practices in marketing and operations. Different theoretical applications highlighted in this reflection, such as Mintzberg’s theory on organisations for understanding the management roles, ACL for team functioning, and the change management model for accepting the uncertainty. 
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	Learning objectives 
	Ways to learn 

	Development of my teamworking skills 
	Through communicating and performing our duty together as a team. 

	Gained insights about the problem solving 
	While undergoing the process of change management. 

	Learning about the sustainability practices 
	Through applying the theories in real life. 





