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Introduction
The following learning log represents my placement on department of Food and Beverage at Holiday Inn Sunderland (2025) member of IHG Group (2025). The hotels F & B department consists in an open lobby with included bar that offers both alcoholic and non-alcoholic drinks including Starbucks coffee. The breakfast is self-service buffet and for the rest of the day the hotel offers an a la cart menu for the guests. Holiday Inn Sunderland has a strategic location as is being situated in Keel Square close to all outlets of city centre Sunderland. As per my duties on F&B department, including breakfast operations such as serving customers, assist on dietary requirements, cleaning tables and prepare the restaurant for the a la carte serving. The purpose of the following student log is to reflect on Food and Beverage Operations and Sustainability previous Modules, to compare, finding gaps and provide achievable improvements using academic sources.
For this current Student Log, my choice is Sustainability for the Hospitality Industry. During shifts i discussed and questioned sustainable practices that Holiday Inn has in place with my supervisor Kim and i understood that her daily operations include waste disposal checks and strong communication guidance that include sustainability on her day-by-day shifts. As the hotel is member IHG they have a sustainable framework in regards resourcing, recycling disposal with separate bins, waste reduction and trayless breakfast on the days with a lower occupancy (IHG, 2025). During discussion with Kim i found that Holiday Inn has three local suppliers as sustainable factor and can be considered as a positive measure for sustainability. As learned in sustainability module these types of actions are part of sustainability pillars including social responsibility, economic and environmental factors (Nair and Choudhary, 2019). Same source confirms that suppliers are encouraged to use more sustainable ways to pack items, such as recycled carboards and recycled materials that are biodegradable, however, the packaging must be disposed in the correct disposal bin. In contrast with the expert opinion, at Holiday Inn most of the suppliers are using plastic packages, and most of the food products are not locally sourced. Kim admitted that during busy times, some of the plastic packages or other non-edible items end up in wrong disposal bins as the training for sustainability is basic and most of the times the staff are not respecting the measures in place for waste. Another academic source suggests that deep structured detailed programs such as sustainability supplier scorecards, sustainable menu engineering or waste audits, usually lead to a positive outcome and decreased future costs impacting positively the environment and gaining profitability in sustainability (Aragon, Tapia and Torre-Ruiz, 2015).
Strengths
The hotel implemented clear guidelines using for waste disposal and currently decreasing the energy consumption in non-busy periods by reducing the number of hot food stations and decreasing the quantity of hot food trays.
Furthermore, their local sourcing increases the engagement of the community impacting positively local economy of Sunderland and are green members of the sustainable initiative “Too Good to Go” (Too Good to Go, 2025) where all the surplus food is placed in mystery bags and sold online on a minimum price. The bags could contain any prepared food including sandwiches, breakfast items, cakes and paninies.
Weaknesses
Working with other Holiday inn employees, allowed me to observe the lack of training in waste disposal which is not impacting positively sustainable activities with their service habits.
I observed that there are training gaps in food recommendations as employees are not influencing customers decisions by explaining that the X dishes as sustainable sourced from local suppliers.
By linking to theoretical model as suggested by Jung, Hong and Jin (2021), employee's competencies on sustainable practices are highly connected to customer's decision-making processes, operational efficiencies and higher profitability impacting positively the environment and the waste processes.
My reflection and contribution 
My contribution to the detected weaknesses presented above was strongly connected to waste and wrong disposal on my first weeks in placement. I ensured that every item was disposed in the right bin and i communicated with other employees to take this as constructive feedback from my cumulated knowledge gained from the previous modules. I tried to explain the negative impact of wrong disposal and the increased negative impact for the environment and the business. My second contribution was to gain knowledge on all local dishes that the restaurant has and recommend them to the guests on my shifts. 
After reflecting on all the knowledge cumulated from Level 4 to Level 6, my view of Food and Beverage department have shifted from basic where i saw F&B as a service only food is delivered and customers gain satisfaction to a complex opinion where F&B should be a priority for avoiding wastage and insist on trainings for employees regarding sustainability and waste disposal. Furthermore, the training should include specific information that involve dishes of local suppliers and involving all employees in sustainable initiatives and identifying sustainability gaps within the business.
Improvements
The business could introduce a daily brief where local dishes are explained, creating incentives for best seller of the day. On same brief the manager should explain the reasons behind ordering local dishes, explaining the benefits for the environment and the potential positive impact on hotel revenue plus the increased communication between members and customers.
Holiday Inn could introduce small and practical mini modules to a further training focused on sustainability only and create a specific daily tasks sheet and managers on shift should do daily checks to ensure compliance. Through the training, all employees should understand the reasons for sustainable actions and the importance of compliance with the new regulations. Exercises and small group activities should be im place to obtain a better practical understanding of the effect that sustainable actions have on the environment and the business itself.
The hotel should increase the number of local dishes and decrease the number of products that are not responsible sourced, increasing the level of community engagement and potentially influencing revenue. However, another training should be made where employees assist and taste the new products to experience the taste in order to provide different dishes recommendations, influencing positively customer decisions and explaining how sustainable the dish is.
All the above presented improvements are inspired from my cumulated knowledge at the university and work experience.
Conclusion
Overall, my placement at Holiday Inn Sunderland showed a practical option on how sustainable actions in Food and Beverage department could be achieved in real situations occurring daily. However, the hotel aligns in most of the aspects with IHG best practices although there are gaps in staff training and waste disposal that influence negatively the environment. My small contribution to the business such as waste disposal and recommendation of local dishes made me feel proud that i was capable to understand and act more effectively. Furthermore, i am happy that my opinion about Food and Beverage Level 4 has now shifted into a complex opinion and i am now understanding the importance of sustainability in hospitality. My recommendations are related to the sole experience that i had during placement and the identified gaps that i observed during shifts, including my discussion with supervisor Kim. The potential steps presented such as morning briefs that will allow employees to gain knowledge on daily sustainable tasks, new sustainable checks, new training for local dishes to help employees understand the benefits of sustainability should reduce the negative impact on the environment and increased environmental performance followed by positive operational efficiency and potential increased revenue.









Appendix 
1. Objective: Gain further knowledge about wate disposal and how to overcome the wrong disposal of the items in busy periods
Achievement: Work in progress, gained knowledge and sustainable initiative started as seen on the presented student log
2. Objective: Local dishes recommendations
Achievement: Work in progress, recommendations made to all guests that i had the occasion to interact during my shifts
3. Objective: To obtain a further understanding of the implementation process of the sustainable initiatives proposed in student log
Achievement: I communicate with supervisor Kim, however, being a large-scale business, the presented information should be communicated to a higher department.
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