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Reflective Learning Log – Placement at Ibis Hotel Crewe. Food and Beverage
During my ten-week placement in the Food and Beverage department at Ibis Hotel Crewe, I worked primarily on morning shifts for around 8  hours each day. My primary responsibilities included cleaning tables, setting up and replenishing food for guests, and maintaining hygiene in the dining area. The environment was pleasant, with supportive staff and good management. However, I had limited interaction with guests and was not allowed to learn or practice key hospitality skills such as teamwork, leadership, communication, or customer service. This reflective log analyses my placement experience using relevant hospitality, learning, and management theories.
 

 

Kolb’s (1984) experiential learning theory suggests that learning occurs through four stages: concrete experience, reflective observation, abstract conceptualisation, and active experimentation. In my placement, I mainly experienced the concrete experience stage — performing repetitive operational tasks such as table clearing and food setup. However, I had limited opportunities to reflect or conceptualise what I was doing, which restricted my learning progress.

 

Lashley (1999) argues that hospitality students often prefer action-based learning but may struggle to develop reflective or theoretical understanding without structured guidance. This was true in my case, as management did not encourage reflection or discussion about the purpose of tasks, which limited my ability to complete Kolb’s full learning cycle.
 


 

Work-Based Learning (WBL) is designed to connect academic learning with industry experience (Anuar, Sumarjan & Abd Patah, 2024). Ideally, placements should help students develop employability skills, confidence, and understanding of workplace culture. However, my experience did not provide opportunities for skill development or training.

 

According to Sukmawati (2022), on-the-job training programs are meant to prepare students for industry expectations through guided supervision. In my case, although supervision was present, it focused more on task completion than learning. This limited the internship’s effectiveness in building readiness for future employment (Sihombing, 2023).

 


 

Effective teamwork and communication are critical to performance in the hospitality industry (Mohsin, 2023). Although the staff at Ibis were friendly, my role was mostly individual and lacked opportunities to participate in team discussions or problem-solving. According to Jawabreh, Al Fayoumi and Bareya (2022), communication is a key factor in ensuring customer satisfaction and smooth hotel operations. Since I had minimal guest interaction, I did not develop verbal or non-verbal communication skills, which are essential for customer-facing roles.

 

Ntalakos (n.d.) also highlights the importance of organisational culture and communication satisfaction for leadership development in hospitality. The structured hierarchy at Ibis limited interns' creative input and decision-making, suggesting a hierarchical culture (Cetin et al., 2012).
 


 

Accor, the parent company of Ibis, has firm sustainability commitments, including reducing food waste, sourcing local produce, and eliminating single-use plastics (Accor, 2023). However, these initiatives were not discussed or demonstrated during my placement. According to Kanca (2024), green practices in food and beverage operations contribute significantly to sustainability goals. Had I been involved in sustainable practices such as waste reduction or local sourcing; I could have learned more about environmental responsibility in hospitality.

 

Personal Reflection and Learning

 

While I did not gain technical or leadership skills, this experience made me more aware of the importance of structured training and communication in hospitality workplaces. It also helped me realise that experiential learning requires not only doing but also reflecting, conceptualising, and applying — as Kolb (1984) and Lashley (1999) emphasise.

 

In future placements, I aim to seek more interactive roles that allow me to develop customer service, teamwork, and communication skills, aligning with Barreto and Mayya's (2023) identification of these as essential through training and development programs. This reflection also highlights the importance of sustainability and personal initiative in learning.
 

Conclusion

 

My placement at the Ibis Hotel Crewe provided insight into the operational side of the food and beverage department. Still, it lacked the structured learning and reflection opportunities required for deeper skill development. By connecting my experience to experiential learning theory, teamwork principles, and sustainability frameworks, I have identified the gaps in my own professional growth. From now on, I plan to be more proactive in seeking feedback and applying theory to practice.
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