






Food and Beverage Operation
Learning Log










Antonela Puiu 2025260
Managing Food and Beverage Operation
BMIH6002
Lisa Bassler


Content page
Introduction………………………………………………………………………………………….3
My experience in the food and beverage department at Novotel……………………………..3 
My thoughts and feelings at the time……………………………………………………………..3
The situation's positive and negative aspects……………………………………………………4
The cause and potential contributing factors of the incident……………………………………4
Issues that might have been carried out differently……………………………………...………5 
How to approach a similar situation in the future………………………………………………...5    
Conclusion……………………………………………………………………………………………5
References……………………………………………………………………………………………6
















Introduction
During the time spent in Food and Beverage department I have experienced the different tasks staff members undertake, such as showing guests to their table while checking whether they have their breakfast included or must pay, clearing the tables after guests leave, serving the food, preparing the cold foods for the following morning for breakfast, making coffee, and getting the conference rooms ready. However, the opportunity to shadow or observe the tasks of a manager was limited and poor. Schaafsma (1996) said that students' task-based learning frequently displays a disparity between expectations and the actual nature of their work. Learning through experience is a closely related idea to reflection that indicates we learn from what we have encountered, especially when we are engaged in contemplation and active exploration. I will use Gibbs' reflective cycle (1988, cited in Jasper, 2013) to connect the gap between theory and practise, providing a structure for meaningfully capturing and analysing what I have experienced.

My experience in the food and beverage department at Novotel     
Helping Novotel personnel during a busy morning in the Food and Beverage department included assisting with breakfast and getting the conference room ready, then setting up the tables in the restaurant for lunch. As it became quieter around midday, I was left with one of the staff members from the bar and restaurant, who was preparing the cold breakfast ready for the next day. He was directed by the newly appointed team leader to assign me specific tasks in the kitchen, such as scooping the fruit salad into little serving jars. I continued with the assigned responsibilities while asking the staff member various questions about how things work in the food and beverage department. After all, asking questions helps since it transforms you into an active student rather than a passive receiver of knowledge (Rasmussen, 2021). I boost the likelihood of remembering knowledge by elaborating on it, thinking carefully about its context, or connecting certain bits of information from others. We are all aware that asking questions is an excellent technique to obtain knowledge. And to be exposed to fresh ideas and fresh perspectives (Bugg and McDaniel, 2012). 

My thoughts and feelings at the time
While I would have much rather preferred to learn from the manager himself, it felt like he was never around. So, I was happy with any tasks to just keep busy. During my interactions with the staff person, I inquired about the type of training staff members receive and who is permitted to handle food. This may have been a silly inquiry because I know who needs food hygiene (GOV.UK, 2023) and have taken training in the past, but I was curious about the in-house requirements. I've been told that every new member receives training based on their job description, however everyone must complete food hygiene before commencing work, which is repeated every six months as a refresher and in-house training. This was a little perplexing because I received this response while filling the little serving jars with fruit salad, while having gone through no food hygiene training or briefing. Being given this task by the team leader gave the impression that the people managing the department are not qualified, trained, or experienced enough to lead and manage a team. 

The situation's positive and negative aspects     
In the United Kingdom, food handlers are not required to get a food hygiene certificate in order to prepare or serve food. However, by law, food service providers are required to guarantee that food handlers receive adequate supervision and food hygiene training (Food Standard Agency, 2023). So, one thing that did not go well was that I was not given any information about their food hygiene protocols before being allowed to prepare the fruit salad. One positive aspect of the circumstance is that I was able to communicate with the staff member and ask questions with respect to my practise. This aided in connecting the operations in theory and in execution. However, keeping quiet rather than querying why I had not gotten food hygiene training was probably not a wise decision. Despite the fact that I have had previous food hygiene training in other work environments. 

The cause and potential contributing factors of the incident     
I believe that the food and beverage department's inadequate communication is the primary cause of the current state of matters. As they may have all assumed that I completed the necessary training on the first day, without checking with each other. Effective communication is essential for providing high-quality services since poor communication can damage a company's reputation and financial results (Adubato, 2005, p. 19). An additional factor could be the absence of the manager, which places all the burden of responsibility on the recently appointed team leader, who appears to be a little inexperienced and in need of additional guidance on effective leadership. It can be detrimental to the organisation when managers show no enthusiasm to lead or are absent (Smith, 2019). The manager's absence, though, might be because he has to oversee the department across the chain of Accor hotels, which are situated adjacent to one another.

Issues that might have been carried out differently.  
I should have waited to start the tasks until after receiving training and guidance. Furthermore, I ought to have followed the team leader around and asked all the questions I had. She may have considered her responsibilities more and the likelihood that I would have better responses as a result of this. 
In relation to the absent manager, this situation would be better suited for a hands-off management style. This approach divides up the team's responsibilities so that everyone knows what is expected of them (Chandler, 2007). A leader that practises hands-off management clearly communicates objectives and job obligations to staff members. These managers also understand how important it is for their teams to participate in decision-making when it comes to organisational business procedures (Indeed, 2023). Allowing the employees to solve problems on their own and fostering growth, development, and creativity are two benefits of hands-off management. Because they can rely on the team members' commitment to their jobs, managers working in this way are able to take on larger projects and concentrate on their work.

How to approach a similar situation in the future    
In a similar scenario, on my first day of work at a new place of employment, I will request all required training. In addition to learning how things work and receiving the proper instruction and responses from the manager, I will be ready for whatever duty that is assigned to me in this manner. If I were assigned a new assignment without any prior training or briefing, I would raise my hand and request the proper protocol.

Conclusion
The experience lacked managerial shadowing, however that has not stopped me from asking questions and learning as much as possible. I have encountered a department where the people in charge are either absent or inexperienced to lead a team. 
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