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Introduction
Effective reflection is crucial for professional growth, particularly in the hospitality industry, where guest satisfaction is critical. In this reflective learning log, I will utilize Kolb’s Experiential Learning Cycle (1984) to structure my reflection. Kolb’s model consists of four stages: Concrete Experience, Reflective Observation, Critical Reflection, and Active Experimentation. This framework provides a structured approach to analysing my experiences, identifying key learnings, and applying them to future professional practice. By engaging in this reflective process, I aim to develop a deeper understanding of how my shadowing experience within the Food and Beverage department has contributed to my skillset, knowledge, and career development.
Reflection helps with self-awareness and continuous improvement, which are essential in the hospitality industry (Moon 2004). As I critically assess my experiences, I will explore how my communication, teamwork, and leadership abilities have evolved, and how I can further improve them. I will discuss how my experience has shaped my understanding of operational challenges in the department.

During my current placement, I had the opportunity to shadow a supervisor in the F&B department, observing their responsibilities in managing staff, handling guest requests, and ensuring seamless service operations. However, during my experience mainly, I have spent time with the front desk supervisor and with housekeeping supervisor therefore, in this learning log I will combine my experience from my first (level 4) and second placement (level 6) in Food and Beverage department.

Concrete Experience:
I assisted in overseeing table setups, monitoring food quality, and addressing guest concerns. I also participated in briefing sessions, where the supervisor allocated duties and emphasized service standards. This experience provided me with a comprehensive view of the department’s operational structure and the critical role supervisors play in maintaining service excellence.
 A significant challenge arose when a large group of guests arrived unexpectedly, requiring quick adjustments in seating and service. Observing how the supervisor efficiently reorganized resources to accommodate helped me to see the dynamic nature of leadership in hospitality.



Reflective Observation
Reflecting on my experience, I recognized the importance of effective communication, teamwork, and leadership in ensuring smooth service delivery. (Rocket.chat 2025) One of the key moments was observing how the supervisor managed a busy breakfast shift, efficiently delegating tasks while maintaining a positive team atmosphere. Additionally, I noticed how guest interactions required a balance between professionalism and personalized service to enhance the overall dining experience.
My challenge was handling a customer complaint regarding delayed food service. The supervisor demonstrated patience and problem-solving skills by promptly addressing the issue and offering a complimentary. This experience supports the significance of quick decision-making and conflict resolution in hospitality. I am glad I could experience this situation and could develop my problem-solving skills. 

Critical Reflection
Kolb’s theory emphasizes that learning is a process where knowledge is gained through experience and reflection (Kolb, 1984). My experience aligns with this theory, as I transitioned from passive observation to active engagement, allowing me to learn key skills.
Communication Skills
Effective communication is essential in the F&B department, ensuring smooth interactions between staff and guests (Lashley and Morrison 2018). I observed how clear and concise communication between the supervisor and the team reduce errors and improved efficiency. I also learned that importance of nonverbal communication, such as maintaining eye contact and positive body language, contributed to effective guest interactions.
Teamwork and Leadership
Strong teamwork enhances service delivery, and leadership skills play a crucial role in maintaining team morale (Gursoy et al.2008). The supervisor’s ability to motivate the team and provide constructive feedback shows the importance of leadership in fostering a positive work environment. This observation encouraged me  to develop confidence in team coordination and leadership roles in the future.
Task and Time Management
Managing multiple responsibilities efficiently is vital in the F&B department. The supervisor effectively prioritized tasks, ensuring timely service without compromising quality. According to Jones and Lockwood (2004), efficient time management directly impacts service quality and customer satisfaction. Learning to handle pressure and prioritize tasks will be beneficial in my future career.
Guest Service Excellence
Customer satisfaction is a core component of hospitality. The ability to anticipate guest needs and handle complaints professionally is essential (Walker 2017). Observing the supervisor’s approach to guest service showed me the importance of emotional intelligence and adaptability in maintaining high service standards.

Active Experimentation: 
 I aim to implement these learnings into my professional practice. By actively improving my communication skills, I can foster better team coordination and guest interactions. I will also focus on developing my leadership abilities through hands-on experiences and professional development opportunities. Additionally, I plan to enhance my ability to manage time effectively by practicing prioritization techniques. (Fanthorne 2004)
During my placement, I noticed a recurring issue with understaffing, particularly during peak service hours. This led to increased workload pressure on employees, longer wait times for guests, and occasional service issues Understaffing is a common challenge in the hospitality industry and can significantly impact service quality and employee morale (Baum, 2015).
To address the staffing challenge, I propose the following strategies:
1. Flexible Staffing Models: Utilizing part-time or on-call staff during peak hours to balance workload.
2. Cross-Training Employees: Training employees across multiple roles to ensure better adaptability during staff shortages.
3. Incentive Programs: Providing incentives such as performance bonuses or recognition programs to boost employee motivation and retention.
4. Technology Integration: Implementing digital ordering systems to reduce service delays and enhance efficiency.
These solutions align with industry best practices and can contribute to improved staff productivity and guest satisfaction (Lucas, 2004).
Conclusion:
My placement experience in the F&B department has significantly enhanced my understanding of essential work-based skills and technical knowledge required in hospitality. Through Kolb’s Experiential Learning Cycle, I have recognized the importance of effective communication, teamwork, time management, and guest service excellence. Additionally, analysing an organizational challenge allowed me to develop problem-solving skills and propose practical solutions for improving operational efficiency.
In the future, I will apply these learnings by actively seeking leadership opportunities, refining my communication abilities, and staying adaptable in dynamic service environments. By continuously reflecting on my experiences, I aim to develop into a hospitality professional who can deliver exceptional guest experiences and contributing to the industry’s success.
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