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STATEMENT


I confirm that I have not used any AI tools in the research and creation of this assignment. I confirm that I have not presented any AI-generated materials as my own work. I confirm I have copies of my drafts, notes, and other resources I used, which I may be asked to provide in evidence. 

Placement for students is an exceptional chance to close the gap between academic understanding and real-world application. My placement experience at Ibis Barking Hotel, London, allowed me to fully immerse myself in the daily activities of a lodging business, gaining firsthand knowledge that is crucial to my development, both personally and professionally.

While in placement, I designed this learning log, structuring it by using the Gibbs Reflective Cycle, which consists of six stages: Description, Feelings, Evaluation, Analysis, Conclusion, and Action Plan. This paper aims to be a reflection that will articulate my experiences accumulated during the time spent in the Food and Beverage department, focusing on my insights and the practical skills I gained, knowing that reflection is vital because “without reflecting on this experience, it may quickly be forgotten, or its learning potential lost“ (Gibbs, 1988).
 
Description

During my first six weeks of experience shadowing the assistant manager of the budget-friendly hotel Ibis Barking London, I had the opportunity to oversee Food and Beverage Operations and observe various aspects of this crucial department of the hospitality industry. My role here involved overseeing daily restaurant operations, helping the kitchen staff during busy hours at breakfast or dinner, and ensuring customer satisfaction, along with responsibilities related to inventory control compliance with health and safety regulations. The kitchen was managed by two staff members daily, one in the mornings, on shift from 06.00 to 12.00, and one in the evenings, from 17.30 to 22.30, with 60-100 breakfasts and 4-12 evening orders per day. 

Feelings


Initially, I felt a mix of excitement and anxiety, especially having a health condition that troubles me when I smell cooking oil. At the same time, having previously studied F&B Operations during Level 4, I was eager to apply theoretical knowledge practically. However, I was also aware of the pressures involved in managing food and beverage operations — customer expectations, dietary restrictions, and the need for efficiency. As the days unfolded, I found that my excitement often outweighed my anxiety, especially when I received positive feedback from guests and witnessed team members smiling and collaborating effectively.


As I dealt with challenges—such as incompletely trained staff and special orders requirements —frustration occasionally set in. I realized that managing people and operations simultaneously required a level of resilience and adaptability that I was still developing. However, witnessing the team pull together during peak service was gratifying, reinforcing my belief in the importance of teamwork and communication.


Another frustration appeared whenever the washing machine in the kitchen was not properly washing the dishes, despite maintenance coming and fixing it twice. Sadly, this issue hasn’t been solved to date, becoming a demotivating factor for the Kitchen staff. Ordering a new washing machine would have brought a lot more efficiency in the kitchen and would have positively impacted the staff’s irritation. 


Evaluation

From my evaluation, several key observations emerged during my experience at Ibis Hotel Barking, referring to three main aspects: customer experience, team dynamics, and operational efficiency. 

In terms of customer experience, the importance of delivering exceptional service cannot be overstated. Guests often shared their dining experiences with friends and family, so positive interactions, whether through attentive staff or a well-executed meal, significantly enhanced guest satisfaction. However, during breakfasts, the bread toaster kept burning the bread, and no proper action was taken for weeks, leaving the guests with an unpleasant impression. 

When we refer to team dynamics, effective communication among team members is vital for ensuring smooth operations. I observed how shifts in roles and responsibilities, particularly during busy periods, could create stress. In addition, special requirements such as gluten-free products, cappuccinos with soy milk, or vegetarian sausages during peak hours put additional tension on the overloaded staff, especially because special orders could be prepared by the chef only, as the other team members were not well trained regarding them. However, the teams communicated effectively and could adapt and maintain high standards, reducing pressure during peak service times. 

Lastly, in terms of operational efficiency, understanding the restaurant's flow was essential for optimizing operations. Familiarity with peak hours allowed for better staffing decisions and stock management, ensuring that we minimized waste and maximized efficiency. 

Analysis – What did I learn from the experience

Reflecting on my time managing food and beverage operations, I can state that while I had garnered some experience in hospitality previously, this placement brought my theoretical knowledge to life, allowing me to apply what I had learned in an actual working environment.


One fundamental skill I developed was effective communication. Working closely with my colleagues, I understood that clear communication is vital for smooth operation. Interacting with both guests and team members required clarity and attentiveness. Whether it was taking orders, addressing guest preferences, or performing tasks during peak times, I realized that the serving staff not only took orders efficiently but also engaged with guests to ensure their needs were anticipated. This proactive approach is essential. Additionally, I gained insight into the technical knowledge needed for beverage service. For example, during a busy dinner service, I witnessed how a team member's knowledge of wine pairings not only enhanced the guest experience but also led to increased sales, demonstrating a direct correlation between knowledge and guest satisfaction.

Teamwork emerged as another critical element during my placement. I had the chance to collaborate with a diverse team, each member bringing unique strengths to the table. This environment taught me the importance of mutual support and tolerance. I learned to appreciate different perspectives, which enhanced our collective problem-solving abilities. A sound example was always given during the busy mornings when the housekeeping staff was volunteering to come to help in the kitchen. This camaraderie not only improved our efficiency but also created a more enjoyable working atmosphere. 

Task management became a focal point as I was exposed to the fast-paced nature of the food and beverage industry. Handling multiple responsibilities, from managing inventory to ensuring timely service, honed my organizational skills. This experience taught me how to prioritize tasks effectively and adapt to changing circumstances, a skill that is essential in hospitality. 

Conclusion

Through this experience at the Ibis Hotel Barking London, I have gained a deeper understanding of the complexities of managing food and beverage operations. It reinforced my belief in the significance of teamwork, effective communication, and smart task management. While challenges undoubtedly arose during my tenure, each presented an opportunity for growth. The positive feedback from guests and the camaraderie built with my team showcased the rewards of hard work in such a demanding environment. However, working either very early in the morning or very late in the evening is not exactly what I aspire to in my career, and my sensitivity to certain kitchen smells created a number of difficulties during my shifts in the F&B department.

Action Plan

Moving forward, I plan to employ several strategies based on my experiences, one of these being related to improving efficiency by training all the staff in regard to special requirements such as vegan orders. The other one would be to regularly check the kitchen equipment to avoid technical issues like out-of-order machines during peak hours. And as a personal plan, I will avoid entering physically in the kitchen during some particular moments, when fried oil is used. 
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