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[bookmark: _Toc223104702]1.0 Introduction
Hospitality is based on the practical experience to fill a gap between the theory that is taught in the classroom and the practice. This reflective report is dedicated to the Level 6 placement in the Food and Beverage department of the Best Western Abbots Barton Hotel in Canterbury. The academic placements are structured settings where students are able to put to test their theoretical knowledge in practical operational environments (Anon, 2010). Moreover, Hagg (2013) also argues that work-based learning is a mandatory process in the development of professional competence and confidence prior to graduating. The main task of this report is to assess my progress through the comparison of my current experiences with my Level 4 placement in the same property. I will critically analyse the growth of the food and beverage operations of the hotel and examine a particular operational issue of sustainability and group management. With this reflection, I will show how I came out of being a passive learner, and became my own practitioner in a busy hospitality set up.
[bookmark: _Toc223104703]2.0 Departmental Reflection: Level 4 vs. Level 6
Going back to the Best Western Abbots Barton Hotel as my Level 6 placement was a rare experience where notable changes in operations were witnessed. In the Level 4 placement, the house was being heavily renovated. As a result, the building was closed down by approximately three-quarters. Food and beverage were also cut, and the restaurant only served breakfast with the bar closed. At the time, I was mostly observational and rarely provided complex services. My Level 6 internship saw the hotel at full capacity and with many guests.
Different food and beverage requirements are highlighted than positions. According to Cousins and Weekes (2020), well running hotel restaurants require great coordination at numerous service points. At the Best Western, the head chef now prepares a full evening menu, bar snacks and light lunches including pizzas and sandwiches. I was expected to adapt quickly and operate alone in the bar, restaurant and reception. Managing these zones simultaneously required multitasking and clear service standards. According to Walker (2021), cross-departmental flexibility is one of the most sought-after talents of modern hospitality professionals since it helps hotels maintain service quality during unexpected shifts. In my new job, there was a considerable amount of work with TEAL ordering and payment system. My working in this system alone required me to take orders and handle payments and communication to make sure that everything between the bar, the kitchen and the management team was accurate. According to Rutherford and O'Fallon (2007), when a limited-service setting is substituted with an entire operational hotel, the staff members usually feel pressurised by the faster and more sophisticated communication. I definitely experienced this pressure in the first place. Nevertheless, when I started using the theoretical knowledge of the communication flows I acquired during my previous studies, I soon gained skills to cope with the situation without necessarily having to rely on my co-workers to assist me.
A summary of my operational responsibilities during the two periods of placement is presented in the table below.
	Placement Level
	Hotel Status
	Food and Beverage Offering
	My Operational Role

	Level 4
	Under Renovation
	Breakfast service only
	Nearly all observational, minimal contact with guests.

	Level 6
	Fully Operational
	Breakfast, bar snacks, all day menu.
	Self-service, operation of TEAL system, interdepartmental assistance.


This contrast reveals the definite development of my practical skills. I shifted between the position of being aware of simple breakfast operations to being able to participate in intricate service interactions in an environment that is tough. This development shows the importance of going back to a familiar property having acquired more academic knowledge.
[bookmark: _Toc223104704]3.0 Academic Application: Managing Large Groups and Sustainability
One of the biggest operational issues of this placement was the food and beverage services of large tourist and business groups. These huge numbers of people at once often involved the hotel in such large scale party, which put significant strain on the kitchen and front-of-house staff. The high number of guests being handled needs to be planned so that the speed of the service does not interfere with the quality. According to Johnston, Clark and Shulver (2012), service operations should be effective and satisfying to consumers particularly where the demand is subject to sudden changes. In order to do this, the food and beverage department was forced to be extremely in contact with the kitchen to determine the precise quantity of raw materials required every day.
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Figure 1 The Sustainable Service Cycle (Designed by Author)
This problem is related to my Sustainability in the Hospitality Industry module, which taught about the environmental and financial effects of food waste in mass catering. According to Dias (2024), sustainability in tourism is strongly related to the quality of management of the hotels regarding the supply chains and waste per day. I was able to observe the action of these theories in real life by observing the kitchen staff at the Best Western. The head chef was an active monitor of group numbers based on TEAL system to make changes in preparing the food daily. This exact figure was required in order to minimise food waste at the conclusion of the evening service. It was an entirely new level of operation than my Level 4 placement where predictable nature of a breakfast only service meant that there was not much waste and it was easy to contain.
Moreover, it is important to maintain high standards of health hygiene in the feeding of large groups in time pressure. As mentioned by Andersen et al. (2023), the management of food safety is much harder where the kitchen staff are in a hurry to provide services to a significant number of people simultaneously. I observed that even as the number of orders was high, the kitchen was very strict when it came to hygiene in the preparation of the dinner menu. Working as a server, I needed to make sure that information about the dietary needs was correctly relayed to the kitchen by the guest via the TEAL system. Wood (2013) observes that the best method of averting the failures of service provision is by having a clear communication channel.
I might be able to critically assess the performance of the hotel by using my academic knowledge of sustainability and service operations. The crew managed to reduce the waste by employing technology and good internal communication to ensure the safety of serving the high numbers of people. This fieldwork reinforced my knowledge on the practical implementation of theoretical concepts of sustainability in the busy commercial kitchens. The awareness of waste management in my daily activities has been made much easier by seeing the financial and environmental benefits of accurate forecasting. I have realised that sustainable practices are the subject of constant work and accurate data of all personnel that can take part in the service circle.
[bookmark: _Toc223104705]4.0 Conclusion and Future Development
Finally, my Level 6 placement with the Best Western Abbots Barton Hotel went a long way to enhance my professional skills. When comparing this fully working period with the limited time of renovation when I was in Level 4 placement, I can easily see my own growth. I am no longer a passive viewer but an independent practitioner who is capable of effectively handling the TEAL ordering system and providing quality service despite the stress. According to Fanthorne (2004), effective work placements provide graduates with survival skills that are required in a long term career in hospitality. This position has definitely done so to me. Dealing with a large group and seeing sustainable waste management in the kitchen helped me bridge my academic and hotel management careers. I'll use this experience for my career. I will also improve my cross-departmental communication and stay committed to sustainable operations. I'm more prepared to supervise in a complex food and beverage scenario. My final year of studies and nearing graduation are strengthened by this real-life exposure.
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