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[bookmark: _Toc199350279]Introduction
Staying at the Best Western White House Hotel in Watford gave me an understanding of how a Food and Beverage (F&B) department is run daily. I learned about the way the hospitality sector is organised and watched the different duties carried out by supervisors and managers. By observing adjoining in different activities, I learned what you need to succeed in various F&B positions.
In my response, I assess how successfully I have met the five key points shared by my supervisors, using selected theories, things I have experienced and resources found in the BMIH6002 module handbook. Using theory with practical tasks made it easier for me to know my strengths and weaknesses.
Working at the Best Western White House Hotel for my internship improved my abilities in teamwork, communicating well and solving problems. It helped me make sure I would continue to follow my career goals in hospitality. I have learned the main skills and knowledge that are necessary to do well in the industry. I strive to use what I have learned to support me when I take on new roles in food and beverage management and work further toward becoming a great employee in the hospitality field.
[bookmark: _Toc199350280]Doing Practical Work
Starting at the Best Western White House Hotel, I came in ready to work with eagerness and adjust when doing tasks. Since the start of my month in the company, I demonstrated that I am a dependable team member by wanting to understand the breakfast buffet, lounge bar and catering services. 
Activities such as setting up tables, getting guests’ orders, pouring drinks and learning the regular service steps needed care and attention. I became better in these areas by taking advice from my supervisor and practising them many times. Great service work is possible through training and regular improvement, which I tried to do every day before work.
With time, I learned the hotel’s systems well and was asked to assist with guest requests and react to event changes at any moment. Engagement was essential for work-based learning, I demonstrated this well. According to my supervisor, I quickly understood the guidelines and put them into practice during my work tasks.
[bookmark: _Toc199350281]Timing, Being Professional and How I Dress
Staff at the Best Western White House Hotel and in similar hotels need to be reliable above all else. I always arrived early for work, despite my schedule, as I always wanted to be in the right frame of mind. Arriving early and putting care into appearance encourages good teamwork and helps customers trust the team, which is very clear in hospitality venues. I kept a clean and professional look that followed the hotel’s image and what its guests expect.
I regularly took part in both team briefings and debriefings, so I stayed informed about everyone’s intentions and could communicate well. People should act as seriously in their internships as they do at work. I followed this approach, always being attentive and respectful during shifts, which encouraged my supervisors to use me as an example for other interns, most often during peak weekends.
Whenever my teammates could not be there, I accepted more duties to maintain the operation. Showing responsibility for their own actions was valuable, a point Rivera, Shapoval and Medeiros point out as essential for students seeking a career in hospitality.
[bookmark: _Toc199350282]Enforcing Tasks Under Surveillance
All tasks I was assigned during the middle phase were done under the careful guidance of the bistro supervisor. So in addition to my usual work, I needed to help close tables and serve guests making late orders, attend to inventory during slow hours and respond to guest reviews. At the start, I needed help with preparing and serving diet-specific meals. Still, with more practice and guidance, I found myself getting better.
Guided performance is the name given to this step, where the learner moves from observing to leading their own work. Every time I finished a project, I asked for comments and then tracked the issues that came up, solving them in line with Kolb’s model. Thanks to this practice, I noticed where I made mistakes, for example, in checking what meals each patient needs and handling trays carefully while delivering them to the rooms.
I also followed a supervisor during a themed dinner, seeing how responsibilities were handled when the guest numbers, special needs and team size changed. What I observed made me see more clearly the importance of operational execution.
[bookmark: _Toc199350283]Junior staff began work that required more independence.
In the final four weeks, instead of supervision, I was given a broader set of responsibilities due to how the concept emphasised growing abilities. I had to organise the rooftop bar area before any service, look after a section of four tables at brunch and fix common guest problems independently. I was trusted by management because they saw I could make decisions on my own without much intervention.
“Empowered service employees” help keep operations efficient when guest numbers vary a lot. I took the challenge and reacted by proposing a new hotel restaurant seating chart, which was set up for a test over an outdoor seating period.
At this point in my career, I also looked over guest feedback. At one time, a guest praised me for being so attentive during breakfast service on TripAdvisor. A few days later, my supervisor used this as proof of my ability to work before the general public, strengthening their belief that I will fit well in future jobs. Developing independence with guests is essential for practising both soft and hard skills in a food and beverage environment.
[bookmark: _Toc199350284]Ready for Work
By the end of my placement, my ability to do well in hospitality jobs was much higher. Regular involvement in hotel operations introduced me to managing people’s wishes, being a team player, being adaptable and being ready for action—qualities required for success at work. I demonstrate using these principles to meet the marking expectations for Level 6.
In the hospitality sector being emotionally intelligent, adaptable and able to learn from all outcomes is important for moving ahead in my career. Throughout the high-volume periods, I was able to manage pressure, help my team and have good communication with both supervisors and guests.
In addition, my supervisors advised that if I focus on time management and multitasking when things get busy, I would have strong opportunities for supervisory training. The suggestions I received influenced where I want to go in my career and have prompted me to look into graduate study programmes in hotel operations.
[bookmark: _Toc199350285]Conclusion
At The Best Western White House Hotel in Watford, I gained the main skills needed in this industry. While handling my job tasks actively, I got the opportunity to show good work habits and eventually handle jobs on my own. Because of this process, my belief in my strengths in this field has grown stronger. Both my managers and colleagues confirm that what I learned in my courses is working in my job. My knowledge about the industry has grown a lot because I can try out the methods I’ve been taught. Looking back on what I have done has helped me lay the foundation for a future in food and beverage management. I owe my growth to combining what I learn at work with what I gain from continued education. I am eager for the experiences waiting for me and believe I am ready to deal with all the changes in my field.
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