BA International Hotel Management
Managing Food and Beverage Operations
BMIH6002
Assessment Component 1
Student Learning Log
Jessica Newport, Daniel Payne, Ben Ka Po Chong, Kathryn Roberts
1250 Words


AI Declaration
[image: ]

Table of Contents
1	Introduction	2
2	Main Body	2
2.1	Discussion of Chosen Module	2
2.2	Comparison with Team Member Discussion	3
2.3	Reflection and Evaluation	3
3	My Involvement and Example	4
4	Conclusion	5
5	References	6




[bookmark: _Toc212208413]Introduction
The present learning log discusses my experience during the placement in the Food and Beverage (F&B) department of Accor Novotel Cardiff, which is a midscale hotel in Cardiff city centre serving both business and leisure travellers (Accor, 2025). The hotel offers a range of F&B services, including a restaurant providing a la carte and buffet services, a contemporary bar and room service, to meet the needs of diverse guest profiles. The current placement practice alings with literature on the effectiveness of work-based learning in highlighting the significance of the systematic reflection process and the need to incorporate the academic content (Anon, 2010). During my placement period, I was engaged as an F&B Assistant, to be involved in the customer service, meal preparation and maintaining high operational standards. This role enable me to observe how hospitality theories are implemented, particularly regarding service delivery and teamwork. In order to fulfill this reflection, I have interviewed the F&B Manager, Yuseffa, to compare the theoretical knowledge that was acquired during the module Hospitality Operations Management with the practical side of the work at Novotel Cardiff.
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[bookmark: _Toc212208415]Discussion of Chosen Module
The Sustainability in the Hospitality Industry module examines environmental, social and economic dimensions of sustainability and how the principles can be effectively implemented within the hospitality operations. Significant theories such as the Triple Bottom Line theory (1997) by Elkington, which concentrates on the ratio between people, planet, and profit, supply a clarification as to why the businesses do not view financial performance as a sole emphasis, but rather broaden the subject of social and environmental responsibility (Isil and Hernke, 2017). The life cycle of a Tourism Area by Butler (1980) is another relevant model, as it highlights the fact that unsustainable practises may trigger depreciation of hospitality destinations, thus supporting the need to implement responsible approaches to operations (Ly, 2018).
Sustainability plays a significant role in the context of Food and Beverage operations in areas like sourcing local produce, food waste reduction, energy conservation, and reduction of single-use plastics. According to Walker (2021), the food and beverage department plays a central role in the overall guest experience and in many hospitality operations, it is a major revenue centre. The concepts are manifested in the efforts of portion control, recycling and sustainable menu planning at Accor Novotel Cardiff. The fact that the hotel is an active member of the Accor Planet 21 programme also shows that the hotel is committed to sustainability and engagement in environmentally friendly activities and practises related to employees. These theories provide a strong foundation for understanding how F&B departments can align daily activities with long-term environmental objectives. 
[bookmark: _Toc212208416]Comparison with Team Member Discussion
In this reflection, I talked about departmental operations with Yuseffa, the F&B Manager of Accor Novotel Cardiff who has over eight years of hospitality experience. He provided valuable insights into how sustainability and operational management are implemented in the F&B department. He explained how the team incorporates sustainability principles, including the Triple Bottom Line by Elkington, into its day-to-day activities. For example, the department is concerned with procuring local and seasonable produce to help local suppliers and minimise the carbon footprint of transportation. Food waste is kept to the minimum, through portion control and close menu planning, and recycling activities are actively encouraged by staff and guests (Chen, 2021).
Yuseffa emphasized that theory offers a good framework but real life situations require flexibility and adaptation to suit the actual circumstances. As an example, although the Tourism Area Life Cycle by Butler focuses on long-term planning, operational decisions are often affected by the current guest needs and employee levels. He further stressed the significance of personnel training and engagement as she stated that effective sustainability activities require a motivated team that acknowledges its contribution to the overall departmental and organisational objectives (Nawaz and Koc, 2019).
Through this discussion, I was also able to realise the depth of the challenge in ensuring theory and practise are aligned, especially to maintain operational efficiency and environmental and social responsibility. Compared to my academic knowledge, which as a rule tends to project such models in a linear and prescriptive way, the experience of Yuseffa showed me a more dynamic model and context-based approach.
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As per Hagg (2013) suggests, structured internships enable students to apply theoretical knowledge in real workplace context, helping them build peofessional skills and reflective ability, which became evident during my interaction on the food and beverage placement. My understanding of the Food and Beverage (F&B) department has chamged significantly since Level 4. In the past, I used to have a very limited view of F&B functioning which saw it through the lenses of customer service and basic food preparation. However, working at Accor Novotel Cardiff, I have realized a complex relationship between operational performance, sustainability, and team coordination. I have realized that the F&B department is strategic on how it enhances both the guest experience and how it advances the hotel environment and social responsibility.
My education has been strengthened by my interaction with theoretical ideas or organisations such as Elkington Triple Bottom Line (1997) and Butler Tourism Area Life Cycle (1980) and practical work. Indicatively, the case studies of portion control, menu planning, and waste reduction schemes demonstrated the implementation of sustainability theories in real life scenarios. The interview with Yuseffa, the F&B Manager, highlighted that although academic models offer a very useful direction, practical application frequently necessitates a certain degree of flexibility to adapt to the restrictions imposed on operations, expectations of the guests, and the availability of workers.
In spite of these observations, I realized that there were differences between theory and practise. Some of the sustainable practises like full waste tracking or complete dependence on local suppliers are limited due to budget, supply chain restrictions and time constraints. It is supported by literature implying that operational considerations are sometimes restrictive to the extent to which sustainability models can be implemented in the hotel industry (Khatter, 2023).As Johnston et al. (2012) state that effectiveness of service operations management is determined by whether front-line processes are aligned to customer expectations, which is vividly depicted in the service delivery strategy of Novotel Cardiff. Improving, I would suggest increased staff training on sustainability practises, the incorporation of digital tools on food waste monitoring and the development of a culture of constant improvement, and closer operations to the theoretical frameworks. 
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As part of my placement in Accor Novotel Cardiff, I was tasked with a variety of Food and Beverage activities, such as serving in restaurants, setting up buffet stations and aiding with room deliveries. One of the most memorable moments was working on a full shift of breakfast, where I had to organize other workers to give a timely service in the event of sudden peaks of guests. The experience highlighted the essence of efficient team work and communication, which is consistent with the Team Role Theory (1981) by Belbin, which prioritized complementary contributions to a team to ensure operational efficiency. It can be observed that this observation is supported by the stance taken by Rutherford and O’Fallon (2007), who insist that the effectiveness of hotel operation depends on how well the departmental tasks are coordinated and that the personnel should cooperate to maintain the level of satisfaction among the visitors at at least the same level.
Moreover, I identified and observed service recovery practises when one of the guests was wrongly served on order, so to use problem-solving skills to fix the problem as quickly as possible to keep the guests satisfied and reflect the principles of the Service Recovery Paradox (Kamath et al. 2020). The experiences helped me develop my customer-service skills, ability to work as a team, and flexibility thus enhancing my practical knowledge of hospitality operations and solidifying theoretical ideas in practise.
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The experience with Accor Novotel Cardiff has offered invaluable lessons on the real-life operation of the Food and Beverage department. My capability to connect academic concepts, including sustainability models and collaboration patterns, to practise has helped me gain a better perspective on hospitality management. I have acquired some important skills in customer service, problem solving and effective communication, as well as becoming aware of how difficult it is to translate theory into practise. Altogether, the experience has improved my professional competence and equipped me to be an effective contributor to future hospitality jobs.
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