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Introduction
The location of the Ibis Hotel Elstree Borehamwood in London greatly influences the composition of the guests who come there. Its location is on the outskirts of the city, next to artist productions and film studios. (Accor Hotels, 2024) As result, most of the guests staying here are demanding about their meals. Many follow vegan or other alternative diet. The hotel provides constant meals from breakfast to dinner, so the food and beverage team members are constantly busy from preparation to serving also keeping the stock in order. Although the hotel with 122 rooms is not considered small, one person can moderately fulfil the role of caterer daily. In the case of group bookings, with the support of the receptionist and manager, work can be done in groups. Otherwise, problem arises from this, since the main task of preparing and serving food is one person, so there may be interruptions in the event of the arrival of many diners at the same time, which would keep the service coordinated with the introduction of advance table reservations. This was also mentioned by a guest who left an opinion back in 2016, to which the manager at the time mentioned the staff's rethinking, but this would obviously also change the staff members within the given shift. (Tripadvisor, 2016) In Ibis Hotel there was a great example how a small, well-trained team can manage their job with great professional manner. 

Reflection on Experience and Personal Development
Due to natures of the hotel, teamwork does not take huge part for food and beverage team member, also not requirement to have a proper kitchen and food preparation experience as all the employees are trained by the hotel. It is including the Food and Safety, Health and Safety regulations especially food allergens. (NHS Inform, 2024) As it is potential hazard they must to be trained regularly and show their knowledge about them. Multitasking is part of the food and beverage team members as the hotel has rota rotations it means all employees trained for all positions at front of house. It was great to learn how to focus on different small departments at the same time. So multitasking and time management must be combined. They must understand the customer service on all station, it can be bar, reception or as waiter. Time management is important for those who are looking after alone their position on duty and running more than one section. Communication must be clear and straight as they need to use with guests and colleagues. Customer service is very important in case of guest are not happy with any services communications comes first line where staff can start to compensate or apologise for the things goes wrong. Increases brand loyalty, and good feelings towards the business. (Forbes, 2022)
The competition in the area is certainly close, although supermarkets and restaurants are within walking distance of the high street, as well as home delivery, which is convenient and often cheaper compared to hotels, guest can eat out. 
As food and beverage department in this hotel does not require team skill role mainly concentrated to gain my personal time management and independence to improve. Managed to keep on eye the breakfast bar and provide friendly manner during busier hours, make sure how to prepare the lunch and dinner orders by the standards, and serve them as soon as possible. In case of group bookings make sure everything prepared in advance to make the service routine flowing. Order all stock prompt regarding to expected number of guests. Keep good relationship with regulars and have a short conversation with them, to make them feel important and appreciated. 

Critical Analysis of Work-Based Skills and Technical Knowledge
In small environment one person need to take more responsibility and use combination of work-based skills at one time. In case of identifying a problem, asking questions about, investigate the best solution for all participants, respond in time, share experiences with colleagues for future references. Technical knowledge forms all department is essential, for example computer and skills for reception, machine skills for food preparation, management skills for supervisors, but it requires training and experience. In contrast the work-based skills (also known as soft or human skills) what you are good at doing or your learned. (Coursera, 2024) Seeking new opportunities always help to face with new situations, following a mentor or coach is beneficial to learn specific skills and archive personal goals at work, mindset around development and growth helps to engage towards success. (Indeed, 2023) During day-to-day operation Hotel staff must be decision maker, regarding their position as the level of control helps to maintain guest satisfactory and managing situations and opportunities on duty. (Demand Calendar, 2024)

Reflection on Organisational Issues 
As teamwork is not specifically realized due to the size of the hotel, during the selection of the right person, they tried to employ a person who thrives independently and has kitchen and hospitality experience. In the currently valid job advertisements, they are looking for a zero-hours position and a friendly, energetic, demanding, clean, professional employee. (Indeed, 2024) Since the employees may be overloaded and more of their attention must be directed, the possibility of errors is greater. For example, highlighting a case when my colleague made a chicken sandwich instead of a vegetarian one. Fortunately, this was revealed before the food was served, but it could have caused a problem if an allergic person had not prepared the food properly.
What I consider important to emphasize is that in this hotel, in addition to the smooth operation of the service, the efficiency of obligations is also very important, since the programs of the surrounding studios and the interest of the guests are also more seasonal. As a result, it is important to keep costs efficient with more careful stock and its proper rotation, as well as waste management and reduction. Environmental awareness is manifested in the use of the "Too Good to Go" application, during which breakfast can be purchased at a discounted price after service, the use of wooden cutlery, plant-based practices, and so on for a better future. (Group Accor, 2022)
One of the most interesting facts about Ibis Hotel explained by Gibb’s reflective cycle (The University of Edinburgh, 2024) is the hotel (located in the suburbs), evening and night shifts are cannot be undertaken by female workers. This decision is not at the company level, but it is controversial and deserves a word. At first hearing, I felt a kind of discrimination, since evening shifts are often rewarded with a higher hourly wage. Gender discrimination against women is unfortunately not uncommon at workplaces. Although cash payments are not possible in the bar, the inappropriate behaviour of drunk guests can cause significant stress for female employees. (The Caterer, 2018) On the other hand, looking at it from another point of view, it is a responsible and logical decision to employ a male employee in the night bar of a relatively quiet hotel to avoid possible atrocities. Unfortunately, there is a lot of attacks on women in the world, so it's better to be careful. Although it is sad, as a woman, I am filled with pride that the management is taking everything into consideration. In the future, the placement of a hidden panic button, a thorough risk assessment and the employment of at least one male colleague in the same shift can be solved for stress-free night work.
In any case, this kind of management approach greatly encourages me to lead and take care of my own team in the future with similar care for employees’ safety and for less stress at work. 

Conclusion and Action Plan
Since the hotel works with small staff, multitasking is basic requirement for employees, everyone who is receptionist, works on other days as food and beverage team member. This means that when selecting them for the position, they must be properly assessed whether they are suitable for independent work and process coordination. They must have the skills that are essential to support the hotel, such as providing accurate and professional service, time management, good communication, problem solving, and responsibility. In a competitive market as hotel sector, they need to ensure they can optimise their operation with excellently delivered customer service and the meantime meet the financially success. Well-adjusted rota around the business needs, carefully selected staff and good trainers can lead the food and beverage department to reach the goals on company level. Also optimised strategic management takes a huge part to support employees.
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