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Introduction
In my ten-week placement in the Holiday Inn London Kensington, a 4-star hotel with a total of 706 rooms mostly used by business travelers and international tourists, I had been into the Food and Beverage department (Holiday inn London Kensington, n.d.). The F&B operation of the hotel also consists of The Boulevard Restaurant, The Lounge Bar, and a busy Conference and Banqueting section that is used to conduct corporate events and private parties. My main job description as a Food and Beverage Assistant included the preparation of the breakfast buffet, table service, aiding in the organization of the events, and helping the bar staff during the evening shifts. I have collaborated with Ms. Laura Mitchell, the Assistant F&B Manager, who helped me to see the working day routine, sustainability, and the level of service to the guests. The reflective learning log uses the Reflective Cycle of Gibbs (1988) to relate the theoretical knowledge covered in the Sustainability for the Hospitality Industry and Food and Beverage Operations modules, with the practical experience. This will be done to assess the level at which sustainability and operational efficiency is inculcated in the F&B operations and to determine the level of how my understanding of the department has developed since Level 4.
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The most memorable experience of the placement was the time when I was involved in the hotel activity called the Zero Waste Breakfast Initiative which was presented as the solution to decreasing food waste and enhancing cost-effectiveness. Under the guidance of Ms. Mitchell, the program was meant to track buffet waste by weighing the amount of food left over and to adjust the portions and production volumes respectively. My role was to write down the information at the breakfast buffet, interact with kitchen employees, and receive feedback on clients about the presentation of portions. The other experience was working at a corporate party of 150 people where I witnessed the operational coordination of the hotel between the service and kitchen department. These experience opportunities enabled me to observe the application of sustainability and service quality theories in actual hospitality setting.
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Initially, I was not sure of how sustainability principles can be adopted efficiently in a fast-paced service setting. The original understanding of sustainability that I had developed at Level 4 was that sustainability was more about environmental policies and not operational behaviour on everyday operational basis (Wu, 2024). Nevertheless, with practical participation, I started to value the fact that sustainability was closely tied with operational planning, cost control and customer satisfaction. The first time I was recording buffet waste I was motivated, but a little disappointed because not everyone in the staff appeared to be interested in the initiative. Gradually, as the outcomes demonstrated a quantifiable decrease in waste, I have felt very significant in making contributions and pride in all the projects that have environmental and financial advantages.
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A number of good things came out of these efforts. First, the Zero Waste Breakfast system was able to minimize the waste generated in the buffet annually in terms of daily waste: about 18% in six weeks, which was announced to the department at a meeting. This was done by improved prediction of the guest numbers as well as curbing overproduction. There was a slight improvement in the coordination and interaction of F&B personnel and kitchen managers. Nevertheless, there were still difficulties. There were employees who were not embracing the change, as they considered the data recording as an additional job and not a collective one. Moreover, not much was trained about the way to involve guests in sustainability, including how to explain why portions are lowered or how local sources are used. In general, the project proved that sustainability can be both economically and ethically beneficial when it is not spoken of in a theoretical way but practically is related to operations. However, the loopholes made the role of regular employee training and management participation more vital (Khalil, 2024).
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My placement experiences vividly depict the implementation of Elkington (1997) Triple Bottom Line (TBL) model that proposes the maintenance of balance between people, planet and profit (Molina, 2023). The emphasis of the Holiday Inn on minimizing food waste was taken to cover the planet element whereas the savings in cost related to the profit aspect. Nevertheless, the people dimension, which is employee engagement, was still lower, which implied the lack of balance in the sustainability plan. Vovk et al. (2024) argue that sustainable operations in the hospitality sector require systemic management and the commitment of employees, behavioral commitment. Operational systems like food waste tracking at the Holiday inn were well-organized, but there was no consistency in behavioural motivation. Such a disconnect is in line with Sheehy et al. (2021) who point out that sustainability programs usually fail because the workers do not have a personal connection to the corporate values. Concerning the Food and Beverage Operations theory, the initiative was also based on the principles of Lean Operations (Ugrinov, 2024) whose goal is to eradicate waste and add customer value. Smaller buffet trays and portion control were directly a result of lean thinking of overproduction reduction (Ίτσκος, 2021). Also, the enhanced ability to predict the number of guests showed the good application of demand management models as mentioned in the module. I saw the hotel in use of Service Blueprinting during the banquet service. Detailed schedules were used to chronicle all the steps like in the kitchen preparation up to the guest service making coordination smooth (Chang, 2023). Communication failures were however witnessed at times when the timing of the events were altered and this showed how difficult it is to keep the services consistent when time runs out.
Relating such practices to theory, I discovered that the work systems were in good correspondence with the academic models; however, the human aspect of sustainability (staff motivation, cross-departmental communication) was underdeveloped. The sustainability was introduced as an integrated system of leadership, training, and culture in the lecture, but in reality, it was more operative and metrics-based. In addition, the experience enriched my knowledge in the Corporate Social Responsibility (CSR) in hospitality. The parent company, IHG, of Holiday Inn market its sustainability program, Journey to Tomorrow, that is targeted at waste minimization, water conservation, and community investment (Stoimenov, 2023). The way these objectives were converted into an action plan at the property level allowed me to realize that CSR is something that is more than a marketing strategy but an ongoing process that involves the involvement of the employees and their education of the guests. Lastly, the process of reflection following the Gibbs (1988) model enabled me to see each of the stages in a systematic way and proceed to the next level of description and analysis of the attitudes and the areas of improvement. This reflective process cycle has enhanced my critical sensitivity of how theory is incorporating yet unlike operations in the real world of hospitality.
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· In the future, I will improve as an analytical and managerial person by:
· Taking part in sustainability and cost-control workshops to enrich my knowledge about the performance metrics.
· Coming up with communication plans to motivate employees to participate in sustainability initiatives.
· Using reflective models on a regular basis to review my professional development and decision-making.
· Research on the leadership aspects that aim to incorporate CSR and sustainability in everyday activities.
· Another suggestion that I will offer Holiday Inn is to ensure that brief sustainability presentations are conducted at the beginning of every shift to ensure the staff awareness and responsibility.
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To sum up, my 10-week F&B internship at the Holiday Inn London Kensington offered me a great amount of practical knowledge on how the idea of sustainability and the efficiency of operations can coexist in the context of a modern hospitality venue. Linking the theories of the Sustainability for the Hospitality Industry and Food and Beverage Operations modules with the practice in the workplace, I was able to see the actual results of strategic management of waste and resources control. The reflection showed not only the successful moments, including the quantifiable reduction of waste, but the future development, especially the involvement of staff members and communication. By using the reflective model of Gibbs, I understood that people and culture are just as important as systems and policies in making the operations sustainable. This position has helped me improve my professional capability greatly, to match the theoretical knowledge with what is being experienced in the hospitality industry.
[bookmark: _Toc213202041]
References
Camilleri, M.A., 2021. Sustainable production and consumption of food. Mise-en-place circular economy policies and waste management practices in tourism cities. Sustainability, 13(17), p.9986.
Chang, T.Y. and Chiu, Y.C., 2023. Exploiting service design in service quality: Escorting the customer’s experiential value in the journey of a star-rated hotel. Systems, 11(4), p.206.
Holiday inn London Kensington. (no date) Kensington London Hotel| Holiday inn London Kensington. Available at: https://www.hilondonkensington.com/ (Accessed: 05 November 2025). 
Khalil, N., Che Abdullah, S.N., Haron, S.N. and Hamid, M.Y., 2024. A review of green practices and initiatives from stakeholder’s perspectives towards sustainable hotel operations and performance impact. Journal of Facilities Management, 22(4), pp.653-682.
Molina, A. and Rajagopal, 2023. People, Planet, and Profit: Crossing the Triple Bottom Line. In Challenge-Based Learning, Research, and Innovation: Leveraging Industry, Government, and Society (pp. 35-65). Cham: Springer International Publishing.
Sheehy, B. and Farneti, F., 2021. Corporate social responsibility, sustainability, sustainable development and corporate sustainability: What is the difference, and does it matter?. Sustainability, 13(11), p.5965.
Stoimenov, V., 2023. Good Practices in Hotel Branding–Sustainability Trends of Intercontinental Hotel Group. Предприемачество, 11(1), pp.108-131.
Ugrinov, S., Ćoćkalo, D. and Bakator, M., 2024. OPTIMIZATION AND SUSTAINABILITY OF SUPPLY CHAINS IN THE FOOD AND BEVERAGE INDUSTRY. Ekonomika, 70(4).
Vovk, I. and Vovk, Y., 2024. Sustainable personnel management in the hospitality industry: Enhancing organizational performance through employee engagement and commitment. Economics, Management and Sustainability, 9(2), pp.44-58.
Wu, D., Ding, H. and Cheng, Y., 2024. How does environmental policy affect operations and supply chain management: A literature review. Computers & Industrial Engineering, 197, p.110580.
Ίτσκος, Ν., 2021. Minimization of waste in the food industry by applying lean production practices.
