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Introduction
The objective of this Student Learning Log is to create a comprehensive investigation and analysis of the Food and Beverage department within the Mercure Bedford Centre Hotel. By using the Gibbs reflective cycle as a technique of analysis, this project displays the information that was learned throughout my placement as well as the insights that developed on the supervisory role that is performed within the department. The purpose of this research is to conduct a comprehensive examination of the core job-related skills and technology competence that are necessary to carry out guest service operations within this region in an effective manner. This project will concentrate on highlighting the most significant challenges and organisational problems that have been seen within this department. 
Brief overview of the Food & Beverage department
The Food and Beverage department is a crucial component of the hotel. It greatly improves overall success and provides excellent customer service. Its workers are responsible for delivering room service and providing dishes in the restaurant, including breakfast, lunch and dinner. This department oversees bar management, event organisation for occasions including birthdays, anniversaries, weddings and corporate events. This part of the organisation is closely linked to the event management department, emphasising the critical need for effective communication and collaboration between both. (Realfoodheaven, 2023) The hotel where I completed my placement has a spacious bar on the ground level, a restaurant on the first floor and a smaller bar next to the function rooms on the second floor. 
Reflection on Experience and Personal Development
Multiple positions in the food and beverage hierarchy are crucial for the department to operate effectively.  This department of the hotel is overseen here by the Food & Beverage manager.  By observing his daily activities, I could identify the following tasks: Coordinate several divisions within a food and beverage department, including the kitchen, bars, management, purchasing and service. Manage the budget, quality criteria include monitoring safety and hygiene compliance, educating and controlling staff, administering pricing strategy and analysing features of competitive nearby hotels. (Goguest, 2023) 
He is supported by two supervisors with over a decade of experience at this workplace. They manage the day-to-day activities of a restaurant or bar. They oversee people, provide training, guarantee client happiness and uphold quality standards. (Adriatik, 2023)
I had a chance to work in this area throughout the day, allowing me to see the breakfast preparation, lunch organising and key activities during the dinner period. All these needed specialised equipment and pre-configurations. Breakfast was self-catered, while waiters served the meal at lunch and during the dinner. As this is a corporate hotel, the visitors mostly visited for business purposes rather than for leisure reasons. Therefore, the restaurant and bar mainly catered to company groups and guests on business trips. As I have seen, this often-caused difficulties and complications in the restaurant and the bar, because companies provided different amounts of allowances to their employees, so by constantly tracking them, the payment and its accounting were carried out with exact accuracy on the invoices. 
It is crucial to provide culinary alternatives for business customers staying at the hotel. As I learnt here it is essential to ensure the following:
· Early breakfast options are available
· The hotel offers packed lunches
· Healthy choices are offered since most business travellers choose for healthier food on their company visits
· Ensuring optimal environment for holding business meetings and discussions
  (Regent Marketing, 2021) 
 Successful hotel kitchens include a staff hierarchical framework to provide clear job roles and reporting structures. (Brahma, 2023) This hotel has also adopted the same strategy. The kitchen was overseen by a head chef with the assistance of five sous chefs. They worked in teams of 3 people according to the weekly work schedule shared by the manager. Kitchen porters oversee tasks such as cutting vegetables and meat and maintaining kitchen cleanliness throughout the cooking process. Employees at this establishment always arrived first and departed last, overseeing the whole hotel. (Tigerchef, 2024)

Work-based skills and technical knowledge
[bookmark: _Int_NXxJoTBe]Food and beverage management abilities include a range of technical and soft skills necessary for the profession. Managers from this sector often acquire their talents via hands-on experience and advance to this position from lower-level roles. Occasionally, they could acquire technical skills via obtaining relevant business or hospitality certifications. Good communication and competent interpersonal skills are crucial for developing successful professional connections. Leadership skills, including the ability to command with authority and respect are essential. Delegating tasks and supervising people are also key responsibilities. Proficiency in managing budgets and monitoring profitability is crucial due to the significant financial responsibilities involved. (Indeed Editorial Team, 2024)
Reflection on Organisational Issues
My general experience with the Food & Beverage was that it was a relatively well-managed department. The challenges seen mostly were to technical and administrative issues rather than guest service. They were generally attributed to staff carelessness, inadequate training, understaffing and obsolete technological equipment. A particularly significant organisational problem that I discovered will be discussed in the following paragraphs with the assistance of the Gibbs reflective cycle.
Gibbs' Reflective Cycle
The Gibbs' Reflective Cycle aims to provide people with the ability to understand the learning process from experience and maximise its advantages. This method is adaptable and may be used in many situations, such as self-enhancement, coaching, or mentoring. (Maria H, 2024) 
Description
I encountered an organisational problem in the department that led to major consequences. The hotel management convenes a weekly meeting every Thursday to discuss forthcoming important events for the next week. The issue may have stemmed from their oversight in arranging meals for a 12-person corporate gathering scheduled for an early lunch. This may have arisen due to a communication breakdown between the food & beverage management and the head chef. This caused a feeling of urgency and tension among the affected people, leading to dissatisfaction among the 12 individuals due to the delayed food delivery. The tight scenario led to further issues when the kitchen failed to label the food for self-catering owing to their stressful setting, leaving visitors unaware of the kind and contents of the prepared food, including some with dietary requirements. Allergen cross-contamination may occur if an allergen unintentionally penetrates the product during manufacture. This might happen when many food items are processed at the same location. (Studholme, 2018) 
 Feeling
I found it unusual when this happened and I thought that how a hotel with four stars could have made such a mistake. It was unpleasant to see the disappointment on the faces of the affected guests and then we were forced to explain this situation and apologise.
Evaluation & Analysis
I recognised that there was likely a communication problem between the head chef and the Food & Beverage manager. This indicates the possibility of administrative oversights, which should be documented in either paper or electronic format. This resulted in imprecision, insufficient organisational instructions, unclear communication and guidance. Moreover, in this scenario, there was no opportunity to address the issue rationally, since there was no established plan for such circumstances. The kitchen staff acted impulsively and attempted to rush, leading to further failures. Problem-solving abilities include identifying issues, generating and evaluating solutions and executing the most effective ones. An individual that has strong problem-solving abilities demonstrates initiative and teamwork by proactively identifying the underlying issues and engaging with colleagues to explore several solutions before planning. (Kaplan, 2023)
Conclusion 
Repeated occurrences of this condition might lead to a significant loss of profit for the hotel. Unsatisfied visitors or unfavourable criticism about F & B services could negatively impact the overall value of the hotel and the brand image. 

Plan of Action
[bookmark: _Int_fpjrGhpk]It may be beneficial if the leaders in charge adequately preparing themselves before events. With detailed analysis, discussion and the involvement of more people for example supervisors, all similar events could be handled more smoothly. Successful strategies are essential for handling crises and it is advisable to provide ongoing training programmes to support managers in problem-solving and ensure their peace of mind in these situations.
Conclusion 
Summarising what has been said, I found that overseeing the manager and supervisors in the department was quite beneficial for my personal and professional growth. I understood the fundamental abilities required to manage this department and learned how to recognise and address any issues that may arise. This assisted me in identifying key areas where I need to improve in the future. 
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