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[bookmark: _Toc214039998]Introduction 
Each of the ten weeks at Hampton by Hilton Luton, I was able to receive practical training in the Food and Beverage (F&B) department, which ranks among the hotel as one of the most active and customer-facing processes. Its property has a great diversity of F&B services including an all-day dining restaurant, a speciality bar, in-room services, banqueting halls and conference catering business that caters to both leisure and corporate travellers. This is an outlet where teamwork, coordination, and high-quality standards are mandatory because these outlets are highly efficient and serve fast.
This reflective learning log aims to discuss the application of my academic knowledge, specifically Food and Beverage Operations and Sustainability to the Hospitality Industry, to practice. Through the comparison of theory with true operational experience coupled with the discussion of the major insights with Kate Salice, my manager, I managed to come up with a more detailed picture of the way in which managerial, operational, and sustainability principles determine the daily decisions. This log will look back on my experiences and assess the F&B operations of the hotel in the light of academic theories as well as where improvements can be made based on the realities I encountered during my placement.
[bookmark: _he3u1lvfidr7][bookmark: _Toc214039999]Main Body 
[bookmark: _tleto1ccdk5o][bookmark: _Toc214040000]1. Linking Theory to Practice in Food & Beverage Operations
Prior to the placement, I was largely familiar with the concept of F&B operations, which was acquired in Level 4 and Level 5 modules. I was also taught the standards of services, menu planning, cost control and guest satisfaction concepts like SERVQUAL Framework (Parasuraman et al., 1988). These concepts were apparent during my placement in day-to-day operations. As an illustration, the SERVQUAL gap model emphasizes the fact that the difference between the perceived and expected service quality should be minimized. This was highlighted at the Hilton restaurant through a daily pre-shift briefing where Daniel provided information on the guest expectations, allergy information and special requests. This made sure that the team was able to provide consistent service and reduce service breakages (Geminarqi and Purnomo, 2023).
I also had the opportunity to observe the use of the standard operating procedures (SOPs) in practice, which is one of the concepts that are widely taught in Food and Beverage Operations. Task SOPs accommodating the setting of tables, delivery of wine, hygienic standards, and service sequence were used to ensure consistency and fewer mistakes. I was engaged in table resetting, cutlery polishing, order taking and following the philosophy of Hilton Make it Right guest-service philosophy. Watching the operations of these processes first hand expanded my understanding of the importance of consistency in terms of guest satisfaction as well as operational effectiveness (Vaka, 2023).
[bookmark: _bxdbtv7ynrx4][bookmark: _Toc214040001]2. Comparison with the Sustainability in Hospitality Module
One of the most informative comparisons was the application of the principles of sustainability in the classroom and the way in which these principles find their way into reality. Some of the ideas I acquired in the Level 5 were waste reduction policies, energy conservation policies and sustainable procurement policies. The global Hilton brand image is about responsible hospitality, which was witnessed in my placement. I also saw some good practical examples such as the separation of organic waste, the buffet overproduction can be reduced with the assistance of forecasting tools, and the refillable glass bottles, but these are not made of plastic. These aligned with the concepts of sustainability such as Triple Bottom Line, and which advocates the balancing of the economic, environmental, and social responsibilities.
I observed good practical examples, including the separation of organic waste, reducing buffet overproduction with the help of forecasting tools, and the use of refillable glass bottles, not plastic ones. These were in line with sustainability concepts like the Triple Bottom Line, and which promotes the balancing of economic, environmental, and social responsibilities. Nonetheless, I also found some gaps in theory and practice. Although there was food waste monitoring, this was not regularly followed even during rush breakfast times. Employees were prone to skip waste-sorting processes in case they ran out of time. According to academic literature, the sustainability practices presuppose the constant staff training and leadership support (Akanmu et al. 2023).
[bookmark: _4vk2pgwx8pna][bookmark: _Toc214040002]3. Reflection on Event Operations and International Meetings Management
I also was placed in supporting conference and banqueting functions, which relates to the International Meetings Management module. Hilton often(s) hosts corporate events, weddings and exhibitions. During the lesson, I was taught about the significance of the event cycle which consists of planning, logistics, service delivery and post event evaluation.
In one of these large conferences, I helped the banqueting team in setting the tables, serving the delegates, and setting the time of meals. It was obvious that effective communication and following of event plans were needed. I was keen on the timing of the service, temperature of foods, and communication with the kitchen staff which is pointed out by academic models like the Event Management Framework by Goldblatt which is focused on coordination and risk management (Weber and Saunders‐Hogberg, 2020).
Although theory says that things should proceed well due to systematic planning, in real life, accidents arose in most instances. As an example, when the number of delegates had to change at the last minute, it needed to be re-arranged in a hurry. This brought out the importance of flexibility and rapid decision-making-abilities as less stressed among textbooks, but which are significant in the actual event operations. I have grown to respect the events department a bit more because I was able to see how complex and collaborative the events department is behind the scenes to achieve successful meetings and functions.
[bookmark: _gcjtq8svlq5][bookmark: _Toc214040003]4. Personal Resourcing and Development: Professional Growth
The personal resourcing and development module helped me to understand the concept of teamwork, communication, leadership styles, and personal skill development. Throughout the placement, I was able to identify the influence of these theories on my experience.
The experience of working under Daniel gave me an idea about a situational leadership style, in which he was able to adjust his leadership style depending on the competence of the team members. In the case of new trainees, he employed a directive style, where he explained tasks in a step-by-step manner. In the case of experienced employees, he was more participative, solicited feedback and promoted independence. This was in line with the Situational Leadership Theory provided by Hersey and Blanchard that I have previously studied.
I was also personally involved which enabled me to highlight the areas where I can improve on my performance. First, I was not able to multitask during peak-time but with experiences and evaluations provided by Haroon (My shift manager), I became more efficient and confident. The module focuses on reflective practice, and I also assessed my strengths and weaknesses on a case-by-case basis. This practice improved my learning capacity and capability to modify according to the demands of the department.
[bookmark: _kc9jbtf4h2vv][bookmark: _Toc214040004]5. Suggested Improvements Based on Academic Insights
Despite the fact that the hotel is operating on a high level, some areas of improvement could be observed when relying on the academic theory:
Increased training in sustainability:
Continuous reinforcement appears to be the necessary factor in literature with regard to behaviour change. Compliance and wastes could be enhanced by holding short weekly meetings or placing visual signage (Saryatmo and Sukhotu, 2021).
Improved communication devices during high traffic times:
Research on hospitality management highlights the importance of digital communication tools in the process of notifying staff members about menu changes, allergies or preferences of the guests. The use of an online communication application would minimise mistakes.
Better interaction of the restaurant and kitchen teams:
Organisational behaviour theories emphasise the role of cross-departmental communication. There were some times of confusion during the peak service. There might be improvements in flow and time wastages through joint briefing sessions.
Better buffet operations forecasting methods:
Using demand forecasting algorithms would allow the hotel to decrease overproduction, which is congruent with the principles of sustainability and control of costs.
These would not only enhance the performance of the hotel in terms of sustainability but also improve the performance of the hotel in terms of efficiency of operations and guest satisfaction.
[bookmark: _805p071bakfu][bookmark: _Toc214040005]Conclusion
The reflective learning log has helped me relate theoretical information to practice at the Hampton by Hilton during my placement. Observation, participation, and communication with Senior Restaurant Supervisor Daniel Roberts helped me realize how the Food and Beverage Operations, Sustainability in Hospitality, and International Meetings Management theories are put into practice. I realised the significance of formal processes, sustainability programs, leadership approaches and teamwork in providing quality guest experiences.
Another aspect that the placement revealed is how theory and practice are divergent in a number of aspects especially in the enforcement of sustainability, communication in peak periods and accuracy in forecasting. My suggestions involve the introduction of sustainability training, the improvement of communication tools, and the better coordination of the work between the teams. In general, the placement greatly enhanced my knowledge about the F&B department and proved the efficiency of reflective learning. It has enhanced my practical expertise, boosted my self-confidence and changed my outlook on the intricacy and significance of the F&B business in a big hotel setting.
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