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[bookmark: _Toc168057441]Introduction
The following reflective learning log will record the learning experience that I have gained through my vocational placement at Premier Inn Doncaster Lakeside. This reflection will demonstrate a brief outline of this hotel's food and beverage operations and highlight the learning goals for this placement in this food and beverage department. Therefore, to demonstrate personal reflection, this context will employ Gibbs's model of reflection. Section reflects on the experience and personal development whereas the second section will provide a critical analysis of work-based aptitudes and technical knowledge according to the stages of the Gibbs model. A reflection on organisational issues along with a future action plan will also be discussed here. The context will also focus on the value of personal and vocational progression that helps in determining future career aspirations.


[bookmark: _Toc168057442]An overview of Premier Inn Doncaster Lakeside’s food and beverage operations
Premier Inn Doncaster Lakeside has one of the best restaurants in England which is a modern no-frills hotel. It features a full-service restaurant, lounge bar and a coffee shop. Doncaster Lakeside restaurant emphasises various eating preferences while focusing on quality and local as well as ethical sourcing in ingredients. The company always pays great value for their fooding and serves fresh and hot food to their customers. It is a family-friendly restaurant in the UK and offers buffet breakfast service to its customers. The restaurant provides a variety of food options at an affordable price. Moreover, they offer special combos and discounts for meal deals that start from £3.29 (beefeater, 2024). The company also offer refreshing drinks to their customers at a minimal price. However, customers can save up to 20% with the Premier Inn Doncaster Lakeside’s Food and beverage options (Premier Inn, 2024). 
[bookmark: _Toc168057443]Learning purposes for the placement within the food and beverage department
I have had a chance to serve customers of Premier Inn Doncaster Lakeside Hotel as a supervisor across the food and beverage department. This vocational placement opportunity can enhance my supervising skills and I can learn about efficient food and beverage supervisory techniques which are necessary to provide quality service to the customers. Moreover, to supervise and efficiently handle different aspects of food preparation serving and administration work I need to have some technical knowledge which will be developed along with my placement (Wood, 2013). Teamwork and communication are a crucial part of any profession and acquiring these abilities is necessary to develop myself as an aspirant and progressive professional. Additionally, through this placement as a supervisor of the food and beverages department, I can recognise the basics of operational management. Moreover, I can understand the significant operational problems that can arise while working. Thus, my ability to solve problems and handle issues will be enhanced which will in turn advance me as an expert professional (ASET, 2017).
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Description
I have performed a supervisor position in the Food and Beverage Department of Premier Inn Doncaster Lakeside Hotel for a vocational placement opportunity. In this experience, I noticed and took part in a variety of supervisory duties.  These include managing employees, supervising daily operations, and administrative services, addressing health and safety-related compliances and responding to the questions of guests along with mitigating their grievances. All these endeavours have ensured my adherence to service standards. I also actively participated in inventory inspections and coordinated with the kitchen service workers. Attending team meetings and discussions about ways to improve quality services are also included in my duties. I have also learned about different aspects of upholding good service standards by observing supervisors' interactions with the staff and visitors (Hagg, 2013).
Feelings
Primarily I was excited and at the same time, I was nervous too. My anxiety resulted from having to deal with operational difficulties in real-time. However, my excitement has come from the opportunity to learn from seasoned supervisors and expert professionals as I got more involved in the position my confidence gradually increased and I have realised how difficult the duties of a supervisor could be. This experience has strengthened my need for technical expertise and effective communication so that I will be able to provide outstanding guest service. After successfully resolving guest difficulties I acquired a sense of accomplishment and perceived the positive effects of task management and effective teamwork on service delivery (Fanthorne, 2004).
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Evaluation
After reviewing my working experience, I have realised the significance of technological knowledge and professional abilities in sustaining high standards of guest experience. Additionally, I realised that supervisors need to be skilled in both technical and soft skills such as effective task management knowledge of food and safety regulations. Soft skills consist of communication dispute resolution team working problem solving and thinking critically. The supervisor's quick decision-making for rapid reallocation of staff to high-demand areas during a busy mealtime service ensured that client waiting times were reduced while upholding service quality. Moreover, I have learned that analysing data regarding previous guests and maintaining a good record positively helps in assigning staff and managing entire tasks significantly. I noticed that along with these I was able to realise the peak time of the hotel to be well-prepared (Vallen et al., 2024).
Analysis
I realised the importance of operational efficiency to have certain work-related abilities at the time of recalling my experiences. Effective communication, persuasive abilities, critical thinking, significant organisation and time management ability as well as teamwork are part of these skills. Guest pleasure is directly influenced by technical expertise which I have comprehended. This includes familiarity with the menu and adherence to health and safety requirements with effective customer service. Technical skills are also crucial for providing safe meals for guests. During my work, I have faced an incident related to this. One of our guests had some food allergies and my senior supervisor's rapid thinking, problem-solving and expertise ensured that the guest had a great lunch experience (Johnston et al., 2012).
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Conclusion
Inadequate staff training was a major organisational problem that I discovered at the time of evaluating the entire experience. Customer satisfaction and department performance were impacted by these variances in service quality caused by this inconsistency. Errors and inefficiencies in operations escalated due to the unstructured training programme (UWTSD, 2019). Hence a standardised professional training programme is essential to address this issue. Moreover, the organisation need to arrange flexible online learning programmes for developing both technological and professional skills. Staff consistency and readiness can be improved by implementing Kolb’s experimental learning model that emphasises learning via experience and reflection this strategy also ensures that every worker has the tools necessary to fulfil service requirements. It will eventually enhance the department’s overall efficacy and the customer experience (Fallon and Rutherford, 2010).
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Action plan
My anxiety levels have created a majority of the issues within the workplace and I have planned to solve them using the various types of training sessions. I have aimed to take part in coaching classes to manage my stress levels and provide the scope for further development. The act of maintaining the proper standards was also known to me before undertaking the multiple types of responsibilities. I have planned to improve this ability to ensure that the customers can be provided with the best options and experiences which is my major responsibility as a stakeholder. These all factors will be improved by me through the help of coaching and training sessions to ensure the improvement of my operating effectiveness (Hogg et al., 2021). 


[bookmark: _Toc168057448]Conclusion
Working as a supervisor in the food and beverage department has allowed me to improve my ability to learn several types of skills to improve my efficiency. These has been discussed and the feelings and the practices have been brought forward using the help of the Gibbs Reflective Cycle. The responsibility that has been undertaken by me has also been conceptualised to ensure that the proper steps can be maintained within my working career. These all activities have been monitored to ensure that I was able to meet all the expectations and provide better facilities to the guests. 
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