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[bookmark: _Toc199158190]Introduction 
From May to early June of 2025, I worked at Ibis London Thurrock, where I found out that F&B served a continental breakfast, snacks and a choice of coffee, beer, soft drinks and other drinks (Montalcini, 2023). At chain hotels, the operation uses the same procedures as others, with an emphasis on quick service, reliability and happy guests (Jones & Lockwood, 2002). While on placement, I was working towards reaching three particular learning objectives.
· Know what supervisors in F&B operations must do.
· Need to enhance the ability to speak and solve issues.
· Create a formal plan that suggests how the service can improve. 
[bookmark: _Toc199158191]Section 1: Experience of placement
Gibbs’ Reflective Cycle suggests six steps of reflection: describing, reflecting on feelings, evaluation, analysis, drawing a conclusion and creating an action plan, so people can improve based on experience (Williams et al., 2024). Below figure shows the stages mentioned in the Gibbs’ Reflective Cycle followed by their discussion: 
[image: The Gibbs Reflective Cycle - Free Template Download & Guide]
[bookmark: _Toc199158208]Figure 1: Gibbs’ Reflective Cycle
Source: (Graham Gibbs,, 2018)
[bookmark: _Toc199158192]Description
I spent the majority of my time during placement at Ibis London Thurrock in the bar and restaurant, working for Food and Beverage (F&B). I had to pour out beverages (coffee, beer, wine), handle menu preparation, arrange the dining room and help with breakfast seating when needed. I watched how shifts were organized, how guests were dealt with and how managers handled crises. According to the National Occupational Standards, even the first jobs in the F&B industry require workers to keep an eye on what guests want and how their team works together (Hubble, 2021). 
[bookmark: _Toc199158193]Feelings
Initially, I was concerned that I wouldn’t cope well when the workload increased during busy periods. With time, I started feeling better about how I did things and interacted with guests. I found that when tasks were left to me alone, I learned to be more responsible. It was interesting for me to witness leaders dealing with difficult situations, so I became interested in hospitality leadership.
[bookmark: _Toc199158194]Evaluation
Right after a staff member called in sick, the supervisor organised and assigned new positions to everyone in less than 10 minutes, so service was still maintained. Acting fast reduced delays, satisfied our guests and matched the principles of situational leadership, letting leaders change how they lead depending on the situation and abilities of the team. On the other hand, at Sunday breakfast, because tasks were not assigned clearly and there was little team communication, tickets were ordered a second time, orders took a long time to prepare and customers clearly showed they were unhappy—an example of the risks that can arise when supervision and communication are poor. The different examples demonstrated that strong supervision leads to better efficiency, improved coordination and good experiences for customers in restaurants and cafes (Salaman, 2021). Being clear when I spoke and being an active listener made it possible to get guest orders accurately. Yet, I wasn’t able to handle quick decisions and multiple tasks at the same time during peak periods which led to trouble handling different work requirements when under pressure.
[bookmark: _Toc199158195]Analysis
A hospitality supervisor must manage people, find solutions to problems, communicate well and handle change since Mintzberg points out these are important responsibilities for such a role (Noether, 2023). Supervisors in my placement were able to lead their teams and deal with guest problems at the same time. During times when team directions were unclear, orders were delayed which revealed the effects of small leadership errors on both staff work and guest satisfaction. Thanks to this experience, I reached my objective of understanding main work skills and assessing management performance immediately. I also gained a better understanding of how technical knowledge and standards are used in practice.
[bookmark: _Toc199158196]Conclusion
By taking this position, I was able to see more clearly the challenges of supervising F&B operations. I gained a better sense of what I am good at and what I can improve and I managed to put classroom theories into practice. I now think of supervision as involving control over decisions, managing the team and caring for guests.
[bookmark: _Toc199158197]Action Plan
There are some action plans to improve myself:
· I should take part in workshops on being a leader because they train me to handle issues that come up suddenly. 
· I will take part in role-plays and work part-time in hospitality to improve prioritisation. 
· I’ll look for advice from senior colleagues to keep improving.
[bookmark: _Toc199158198]Section 2: Development journey
At Level 4 my F&B placement was in a small independent cafe, where I mainly brought food, cleared tables and had very little contact with supervisors. However, my job at Ibis London Thurrock which is a branded budget hotel, required following company rules and reporting to each other in a regular hierarchical structure. Ibis dealt with a bigger number of guests than I was used to, so working together, being flexible and quickly coordinating became very important. Cleanliness and making guests happy were the main factors in both locations (Lashley, 2024). Learning from the Level 4 Food & Beverage Operations module taught me how to serve guests properly, keep food safe and handle guest expectations. Being assigned to this position allowed me to practise these in real life such as with guest recovery and monitoring inventory. The Level 5 module provided more information about how to make operations more sustainable in the hospitality and tourism sector. Ibis applied this in practice with digital menus, energy-saving systems and bulk condiment stations, bringing ideas from textbooks to actual situations (Burke, 2022). 









[bookmark: _Toc199158199]Section 3: Service Improvement Proposal
Because there were not enough staff and the kitchen and service teams were not well coordinated, breakfast usually took a long time which resulted in quite long lines at weekends (Font & Lynes, 2020). Many colleagues told me they believe unclear job duties and slow communication in the kitchen led to problems that upset guests. There are some improvement plans to help the service and kitchen teams coordinate better,
· Organize a briefing session each shift to outline what needs to be done and examine the number of bookings planned for that day.
· Have customers use tablets to make their orders, instead of staff writing or shouting them out, for better results and a more effective kitchen.
· Have the crew learn to help with breakfast, allowing you to avoid relying too much on one key employee.
Daskin suggests that giving employees responsibilities and equipment across different roles helps hotels improve services and a guest’s experience (Daskin et al., 2024). Moreover, when staff gain new knowledge in allergy handling, use the POS to deal with complaints and have ready SOPs and continuous feedback, the standard of their work will go up.
[bookmark: _Toc199158200]Conclusion
Ibis London Thurrock provided me with a clear look at how budget hotels operate in the F&B area. By using Gibbs’ method, I recognised where I could improve and enhanced how I communicate, solve problems and manage staff (Cousins, 2020). I completed the three learning objectives, among them creating a service improvement proposal. Therefore, I became even more interested in leading in hospitality and wanted to keep learning within the industry.
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