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[bookmark: _Toc183807086]Introduction

The Food and Beverage (F&B) department is a critical component of hotel operations, focusing on providing guests with high-quality dining experiences and exceptional service. During my placement at IBIS Hotel, I gained firsthand experience in managing F&B services, including breakfast operations, guest interaction, and inventory management. My primary objectives during this placement were to:
· Shadow a supervisor in the F&B department to understand operational workflows.
· Enhance my technical knowledge of inventory management systems and quality control procedures.
· Develop communication and teamwork skills to ensure seamless guest service.
· Identify and address organizational issues, such as the potential over-reliance on automation in inventory systems.
This reflective learning log uses Gibbs' Reflective Cycle (1988) to critically evaluate my experiences, challenges, and personal growth during the placement.
[bookmark: _Toc183807087]Section 1: Reflection on Experience and Personal Development
Description
During my placement, I shadowed a supervisor responsible for coordinating breakfast services, monitoring inventory, and ensuring compliance with hygiene protocols. One notable task was assisting with inventory management using an automated system to track stock levels and reorder supplies. Additionally, I observed and participated in guest interactions to resolve inquiries about dietary preferences and other F&B services.
Feelings
At the outset, I felt overwhelmed by the complexity of inventory management and the precision required for food preparation. However, as I grew more familiar with the tools and workflows, I became confident in handling responsibilities such as checking stock levels and coordinating team efforts during breakfast service.
Evaluation
The experience was immensely valuable. Shadowing the supervisor provided insights into how technical tools can enhance F&B operations. However, I observed that over-reliance on automation sometimes led to service delays when technical glitches occurred. On the positive side, I improved my organizational skills and ability to address guest concerns effectively.
Analysis
This experience underscored the importance of balancing automation with human oversight in the F&B sector. Ivanov and Webster (2023) highlight that while technology boosts efficiency, it is only as effective as its human operators. For instance, manually verifying stock levels complemented the automated inventory system, reducing errors and ensuring uninterrupted service. Guest interaction also proved vital, as Bisui et al. (2022) emphasize the role of effective communication in meeting dietary needs and enhancing satisfaction.
Conclusion
The placement helped me recognize the significance of adaptability and proactive problem-solving in the F&B sector. Observing the supervisor’s ability to balance technical and interpersonal skills inspired me to refine my own approach to operations.
Action Plan
To build on this experience, I plan to:
1. Participate in workshops on hybrid inventory management systems.
2. Enhance my communication skills by attending guest interaction and language training sessions.
3. Develop my ability to manage diverse guest needs through training on inclusivity and cultural awareness.
[bookmark: _Toc183807088]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
Work-based skills such as communication, teamwork, and adaptability are essential in F&B operations. During my placement, I observed the supervisor’s ability to address dietary restrictions and resolve guest concerns. According to Okeiyi et al. (1994), effective communication strengthens guest satisfaction and team collaboration.
A key example of teamwork was the coordination required during peak breakfast hours. Each team member played a vital role in maintaining efficiency and service quality. Davis et al. (2018) emphasize that teamwork relies on both interpersonal skills and technical tools to optimize operations.
Task management was another crucial skill. Observing how the supervisor balanced inventory checks with guest interactions highlighted the importance of prioritization and multitasking. Hayes et al. (2017) argue that technical tools streamline these tasks, but their effectiveness depends on the user’s proficiency and attention to detail.
[bookmark: _Toc183807089]Section 3: Reflection on Organizational Issues
Identified Issue: Over-Reliance on Automation in Inventory Management
While IBIS utilizes advanced inventory systems to improve efficiency, I observed challenges arising from over-reliance on automation. For example, technical glitches occasionally delayed stock replenishment, impacting service quality. As noted by Ebrahim et al. (2022), automation is prone to human error in data input and system failures, requiring a balanced approach to mitigate risks.
Proposed Solutions
1. Implement a mentorship program pairing experienced staff with new recruits for on-the-job training.
2. Develop standardized training modules covering food preparation, menu knowledge, and service protocols.
3. Utilize e-learning platforms for flexible training opportunities
4. Schedule routine maintenance and updates to minimize technical disruptions, as recommended by AbuKhalifeh and Som (2012).
By adopting these solutions, IBIS can enhance operational efficiency while maintaining the reliability of its F&B services.
[bookmark: _Toc183807090]Section 4: Future Action Plan
Based on my placement experience, I have identified the following areas for improvement:
Based on this placement, I have identified areas for growth and developed the following action plan:
1. Skill Enhancement: I intend to enroll in courses on wine pairing, mixology, and international cuisine to expand my technical knowledge (Ebrahim & Gad, 2022). This is as a result of the challenge I encountered while working at IBIS, being a professional will help me offer effective service. 
2. Leadership Development: I also plan to attend workshops that are related to communication and conflict resolution to build stronger interpersonal skills (AbuKhalifeh & Som, 2012). The case involving kitchen mishap during my service there at IBIS has motivated this.
3. Practical Experience: Volunteer in diverse hospitality settings to gain a broader perspective on guest service. Ebrahim and Gad El Rab (2022) stated that volunteer jobs have served as platform from growth and contribution for intern who served in this role.
These action steps align with my goal of becoming a versatile professional in the hospitality industry, capable of balancing technical expertise with interpersonal skills.
[bookmark: _Toc183807091]Conclusion
My experience at IBIS as a F&B placement intern, was a transformative experience, this experience provides me with more practical insights into the operational and managerial aspects of guest service. By shadowing a supervisor, I did not only observe directly the importance of work-based skills but I also learnt technical knowledge that could help to maintain high service standards in any guest hotel across the globe.
This reflection has help me to highlight key areas for that are needed for my personal and professional development, these areas include leadership, communication, and problem-solving skills, which I hope to work on. Moving forward, I am committed to building on these experiences to achieve my career aspirations in hospitality management.
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