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[bookmark: _Toc212592415]Introduction 
Best Western Abbots Barton Hotel, Canterbury is a four-star heritage hotel with its heritage the seat of historic Canterbury, through which it offers quality food and drink services to the clients. The main F&B operations of the hotel include daily breakfast, lunch and dinner services to the customers, catering of conferences and events, as well as bar and lounge operations (Anon, 2010). It has a fully equipped restaurant that offers all kinds of local and international food, especially the English breakfast, seasonal menu, and vegetarian and gluten-free food. The hotel has a bar section where local and foreign liquor, coffee, cocktails and light meals are served that creating a relaxed socialising atmosphere for the clients. The F&B department is one of the most important in terms of the overall hotel operations since it directly correlates with the satisfaction of the guests. 
[bookmark: _Toc212592416]Practical experience in sustainability and event management
The above theories can be applied to practical use and my current experience as a placement at Best Western Abbots Barton Hotel in Canterbury has enabled me to understand how these theories can be applied. In this instance, as specifically, the concepts of event management, sustainability, and marketing have been brought to life (Hagg, 2013). I have used this as an example where all the activities of planning, organising, implementing and reviewing have been observed to be followed in proper order when dealing with an event or group booking that I was familiar with in theory. The hotel events unit will equip the conference rooms according to the needs of the customer, and the food menu is ready and altered at any time without compromising on the quality of service provided. It is a realistic statement of the theory of Event Management Cycle (Planning → Execution→ Evaluation). 
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[bookmark: _Toc212592065]Figure 1: Organising Sustainable Events 
Source: (Johnston et al., 2012)
The food and beverage department is clear, with the kitchen being able to calculate the raw materials based on the number of guests to serve in a day, to reduce wastage of food (Fanthorne, 2004). At the same time, the carbon emissions and the logistics are being reduced by buying the local suppliers. Water and electricity consciousness, recycling materials, and the separation of waste are also regarded as sustainable practices of the hotel. Marketing Mix theory is also feasible. The hotel has been liaising with the online systems, local newspapers and tourism agencies to advertise their restaurants and event services. 
[bookmark: _Toc212592417]Collaboration and learning changes in food and beverage management
During my placement in the Food and Beverage department in the Best Western Abbots Barton Hotel, Canterbury, I had a chance to work hand in hand with Chef Kevin. Kevin has been playing the role of kitchen manager in the hotel and my experience with him has given me a new perspective on what is going on behind the scenes in terms of management and coordinating the team, which are major aspects of the hospitality business (Rutherford & O’Fallon, 2007). Though I will be dealing directly with the guests, it is the preparation, quality and safety of food that is put on Kevin. It is a complementary business, my service depends on the food he is cooking and the hard work he is applying is immortalised by the professionalism of my service. 
[bookmark: _Toc212592418]A change in perspective from Level 4
When I learned about the department on a theoretical level during Level 4, I believed that the food and beverage management involved serving the customers and their satisfaction only (Cousins & Weekes, 2020). Nevertheless, after doing practice, I realised that it is a coordinated operation process with purchasing, cooking, service, safety, and sustainability being related to each other. The experience with chefs like Kevin has shown that all the menu decisions are made based on such factors as the cost analysis, the season availability, and customer demand, which I have previously taken as a part of my theoretical knowledge, but in real life, they were more complex. 
[bookmark: _Toc212592419]Potential Deficiencies and Recommendations
The Abbots Barton Hotel, Best Western Food and Beverage, is being handled in a very efficient manner; however, there is still room to do something better (Dias, 2024).
· The communication between the service team and the kitchen will be faster in case the introduction of the digital ordering system. 
· When the personnel development is improved, service continuity would be facilitated during the peak times.
· The analysis of customer feedback regularly will assist in making the service and menu improvement more productive.
[bookmark: _Toc212592420]Sustainability monitoring and theoretical connections in the food and beverage sector
The actual real-life experience of sustainability management was noticed when I was an employee of Best Western Abbots Barton Hotel, Canterbury, in the Food and Beverage department. In my day-to-day activities, I also observed that the kitchen staff (led by Chef Kevin) used the available ingredients in line with the demand for food and attempted to reduce food waste as much as possible (Wood, 2013). Plastic, glass and organic waste were placed in different bins. The reason is that I have learned a real-life application of the Sustainable Food Management Theory, which states that reducing environmental impact on food production and consumption is a major aspect of sustainable business. 
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[bookmark: _Toc212592066]Figure 2: Triple Bottom Line Theory 
Source: (Rutherford & O’Fallon, 2007) 
The fact that this observation can be traced back to my previous module in the Front Office Management, where we were instructed in the fact that sustainability not only puts a limit on the kitchen but also the customer experience, brand image and business reputation. As an example, in the front office, when guests are informed about environmentally friendly activities through policies such as a policy on towel reduction or the use of products made locally, there is the development of a good impression on the guests (Walker, 2021). This would be connected to the Triple Bottom Line Theory, which postulates that a successful company needs to form a balance between three elements, including: People, Planet, and Profit. The hotel already has a basic waste management and they may require a Waste Tracking System or a digital monitoring tool that would use the information of the waste that is generated daily and would not only streamline the operations but also make it cost-effective. 
[bookmark: _Toc212592421]From Theory to Practice
[bookmark: _Toc212592422]Food and Beverage Management
Working in the Food and Beverage department of the Best Western Abbots Barton Hotel, Canterbury, gave me a glimpse of how the hospitality management theory can be put into practice. Customer satisfaction is pegged on the satisfaction of the fundamental needs of the guest: food, comfort, and service (Andersen et al., 2023). This theory can be aptly exemplified in the case hotel that provides quality food to its customers at the right time, at home, and treats them with decency daily. Similarly, reliability, assurance, tangibles, empathy, and responsiveness are the five dimensions of the SERVQUAL Model that apply to the food and beverage services delivered daily. In this instance, the interaction between the service group and the kitchen will be more productive in the case of introducing technology-based solutions, such as a digital ordering system (POS integration). 
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I have been working in the Food and Beverage (F&B) sector of the Best Western Abbots Barton Hotel, and the theory and practice relationship has been very intimate. The three pillars of effective hospitality management could be traced in the everyday work of the hotel, including customer satisfaction, quality, and sustainability policies. As an example, the Service Quality Model and Maslow's theory of Hierarchy of Needs opined that customer expectations and needs must be made known and personal service provided to the customers to help increase customer loyalty over the long term. These theories are translated into the services of the hotel, such as providing special menus depending on the dietary needs of the customer and being sustainable, which involves the purchase of food ingredients within the locality.
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Learning Objectives for the Term in the Food and Beverage Department
1. Developing Customer Service and Teamwork Skills
2. Sustainability and Waste Control
3. Understanding Theory to Practical Application
Developing Customer Service and Teamwork Skills: This has been accomplished to the fullest extent. My experience with the service team has made me learn how to receive orders from guests, serve food and tables. I have had an opportunity to maintain effective communication and coordination even when the time is very hectic.
Sustainability and Waste Control: This objective has been achieved to a reasonable extent as well. The experience in the kitchen has given me an opportunity to see how food waste reduction is done, how local food is purchased and how waste segregation works. However, it is proposed to be improved by digital monitoring and educating the employees.
Understanding from theory to practice: The mission was accomplished. I have noted the application of such F&B theories as SERVQUAL and Maslow's Hierarchy of Needs and Sustainable Food Management Theory to the real-life process. This is among the experiences that have facilitated me in establishing the connection between the theoretical knowledge and actual management.

Use of Generative AI in Assessment
	RESEARCH 
	For this assessment, you can use Generative AI to  support you in research and data analysis
	No

	STRUCTURE 
	For this assessment, you can use Generative AI to support you in structuring your submission, including creating a draft argument structure, identifying parts and headings, etc.
	No

	PROOFREADING 
	For this assessment, you can use Generative AI to  check your own text/creation for grammatical and  syntactical mistakes, including getting suggestions to  rephrase your work 
	No

	WRITING 
	For this assessment, you can use Generative AI to create text for submission.
	No 

	CREATIVE 
	For this assessment, you can use Generative AI to create creative materials, such as images.
	No

	PROGRAMING 
	For this assessment, you can use Generative AI to create and check code.
	No

	NONE 
	For this assessment, you are not allowed to use any type of Generative AI support. This includes research support, structure support, writing/proofreading support and creative support.
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