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Introduction 
As part of my 10-week Level 6 placement, I went to Delta Hotels Breadsall Priory County Club previously known as Marriott which is at Moor Road, which is 5.2 miles away taking a 30-minute drive (Marriott International, Inc, 2025).
Delton Hotels has a restaurant the Cast Iron Bar & Grill. This was an opportunity to receive extensive hands-on experience and learn about the Food and Beverage Department's: 
· operations, 
· management, 
· and customer service. 
For the Student Learning Log, I will be using a reflection model which will guide the reflection of the F&B experience.
According to Buchanan, Eady, and Dean, critical reflection is an important strategy for extracting meaning from experiences, linking theory and practice, and planning for future development chances. Incorporating critical reflection within the curriculum is a key stage of applying theory and practice and helps to acquire processes of critical reflection (2022).
Kolb’s Learning Cycle 1984 theory is a four-stage learning cycle that concerns the learner’s internal cognitive processes. 
1. Concrete Experience 
2. Reflective observation of the new experience
3. Abstract conceptualization
4. Active experimentation
Kolb states that learning is the process of learning and by experiencing knowledge is gained (Mcleod, 2024).

Reflection on Experience and Personal Development
While shadowing Jamie, Restaurant Manager at Delta Hotels Cast Iron Bar & Grill, I used the teamwork skills that I gained as I established it while working at my restaurant during lessons when working as a group to do the assignment of presentation. This skill helped me at work placement working and interacting with the manager, waiter, head chef, and other members of the staff. The magic of teamwork is when done right the benefits go far beyond boosting the company’s bottom line. Teamwork enables better problem-solving (Middleton, 2024). 
While interacting with Manoj Oommen F&B manager where he was back office of the kitchen, I understood he oversees the restaurant's operations. The F&B manager interacts with the kitchen manager or head chef, oversees inventory, and looks at costs keeping under 30% and liquor costs at 40%. The F&B manager oversees the front of the house, all staff floor managers, servers, and customers. F&B manager controls costs seeing linens, electricity, gas, and staff being efficient (ExpertVillage Leaf Group, 2020). Communication skills have built more confidence in interacting and asking questions to understand more about the food industry and gain this information from the manager.
In the kitchen, they have a bin that measures waste which they try to control costs. To help reduce costs prices were raised to deal with rising food costs but the proportion was reduced. According to the Team, it's essential to minimize waste and optimize food costs. By looking at previous sales levels to determine forecast demand (2017). F&B manager monitors all transactions and gram per cover and value per cover, to understand the percentage of sales. To understand to control cost inventory management skills are essential. This technique plays an influential role in the restaurant's success (POS, 2024).
Critical Analysis of Work-Based Skills and Technical Knowledge
Work-based skills are essential for the Food and Beverage section which helps ease and provide excellent service in all circumstances, which was essential which I found while working at Cast Iron Bar & Grill (Herrity, 2024).
·  Attention to detail: Working with other team members to polish glasses and cutlery and prepare tables has taught me the value of providing excellent customer service.
· Multitasking: arranging prepared and arranged food on a buffet table for guests who made reservations in advance, also enquiring about any allergies in advance. Groups typically arrive and place orders in advance so that the food is ready for dining in or takeout. The waiters also serve room service, which I experienced with the staff. I brought out the meals from the kitchen and displaced in the right section for the customers to collect when they once arrived. 
· Empathy: It's crucial to comprehend and have empathy while interacting with customers. This is acknowledged by being aware of each customer's requirements, including their demands and sensitivities. At the restaurant, these minor details were discovered. The cuisine on display is recognisable to the patrons. The meals' names are displayed on distinctive nameplates. 
Reflection on Organisational Issues
An organisational issue that was told by the manager and what I understood while working at the restaurant was waste control. The food and beverage industry contributes to nearly 1 billion tonnes globally of 8-10% of global GHG emissions. Reducing the sector’s environmental footprint will ensure long-term profitability and sustainability (Farrelly Mitchell Business Consultants Limited, 2024).
To reduce waste control the food is prepared when placed for order, and in small proportions. Breakfast time is more important for the restaurant where quite a varied food is prepared and served which is more popular hours of the day. This is the time when more profit and projected time are for the restaurant.
After lunchtime, the restaurant manager serves the leftovers to the staff which is quite a nice gesture as a practical solution to reduce waste. 
According to Francis analytical thinking skills in restaurant managers are crucial for tackling staffing challenges, handling customer feedback, overseeing inventory, and thinking about how to progress or face difficulties (2024). This skill I have seen the restaurant manager use in solving solutions. 
The negative feedback they do receive is that the customers complain the portion is small, to solve this solution the manager explains that the purchase cost has increased therefore to cover the cost we had to reduce the portion size. But all don’t receive these negatives still there are leftovers left. This is due to having a full breakfast feed beforehand.

Conclusion
There are similarities and differences between working in a restaurant, which I do at Ripley, and having experience in a different setting, such as the four-star Delta Hotel. The primary goal of a restaurant manager is cost reduction, which is achieved through waste management. I buy groceries from a variety of stores. However, I was unable to truly understand the cost of groceries or find out where they buy them. Due to rising prices, buying groceries is a way to keep expenses under control. Prices for the Cast Iron & Grill Bar menu have increased recently to keep costs down, and I have also recently changed my menu (App4, 2025). 
Over my three years of study in the BA International Hotel Management program, I have gained a better understanding of the specifics involved in providing satisfied guest service. I have also had the opportunity to visit a hotel and work with more experienced staff, and through my writing and assignments, I have been able to observe how the food and beverage department operates in a hotel. My teamwork and communication skills helped a lot while in the work environment, and I even noticed they liked me as I worked there.
Action Plan
The bin that weighs the food waste can be incorporated in my restaurant which I have learned from them, which helps reduce food waste. This strategy will help me in the future. The ongoing personal development from learning from the course and work experience will help me in my career as I am already in the hospitality industry running a restaurant but this course is making me think about expanding maybe as breakfast deals opening hours. The Food and beverage section has improved my abilities and aspirations (Rolfe, 2018).
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