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During my placement at Ashford International Hotel & Spa, I began a remarkable journey. This learning journal highlights the core of my F&B and Kitchen experiences and personal progress. Throughout this reflective journal, I will examine three essential aspects of my growth: vocational, self, and academic. This placement was designed to meet particular goals, and I will assess how well they were reached. Furthermore, I will give evidence of my successes while keeping the action plan and learning agreement in mind. While discussing my professional and academic progress, I will also discuss difficulties faced and solutions created. My path has shown the value of learning through experience, self-reflection, and knowledge application within a changing environment. 
In this reflective journal, I will use Gibbs's reflective cycle to analyse my placement. This model comprises six key stages: Description, Feelings, Evaluation, Analysis, Conclusion, and Action Plan (Adeani, Febriani, and Syafryadin, 2020).
[bookmark: _Toc149139409]Description
During my time at Ashford International Hotel & Spa, I was assigned to immerse myself in the F&B and Kitchen departments to develop my talents and gain vital insights into the hospitality business. The placement's goals were clear: to improve my professional skills, promote self-development, and broaden my academic knowledge in a practical context. The basic goals of the placement were apparent to give practical experience and learning opportunities. I wanted to improve my menu planning, food preparation, customer service, and kitchen management abilities. Furthermore, I wanted to have a greater understanding of the hotel's operations, culture, and dedication to client happiness. The experience was designed to bridge the gap between theoretical understanding and practical application, matching my academic interests (Manshoor, Mohamad, and Idris, 2021).
[bookmark: _Toc149139410]Feelings
I worked hard during the placement to achieve these goals. I effectively contributed to menu creation, reached high standards of food preparation and presentation consistently, and participated in meaningful interactions with customers, all of which contributed to an improved dining experience. In addition, I displayed great collaboration and adapted to the fast-paced environment of the kitchen. When I look back on my path, I can see that I made great improvement. I started feeling good while working there because the things which I was getting to learn were great for my professional well-being. My knowledge of the kitchen and the F&B industry has greatly grown as a result of hands-on experience and mentorship. Apart from the technical components, my ability to manage time, communicate effectively, and adjust to changing circumstances improved significantly. This placement has not only broadened my professional abilities, but has also fostered in me a sense of self-confidence and a desire to pursue lifelong learning (Wellton, Jonsson, and Svingstedt, 2019).
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During my time working at Ashford International Hotel & Spa, I came across a crucial management issue in the F&B department. The problem focused on poor staff resource allocation, particularly during peak eating hours. This resulted in lengthy wait times for diners and a poor eating experience overall. While this issue may appear to be industry standard, it had a significant impact on customer satisfaction, something the hotel takes very seriously. Guest complaints and anxious employees were caused by staff shortages and insufficient scheduling. The basic reasons for the problem were diverse. To begin, the hotel's team members' plan lacked the flexibility to handle changing needs. Second, poor communication between the F&B management and the culinary personnel resulted in ineffective coordination. A failure to predict peak hours and properly disperse workers worsened the situation. Analyzing the problem revealed that it was not only a matter of employing additional people; it was also a matter of maximizing current resources, boosting communication, and strengthening teamwork (Manshoor, Mohamad, and Idris, 2021).
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A comprehensive approach is required to successfully address the problem. First and foremost, it is important to establish a more agile scheduling system that allows for real-time modifications depending on demand variations. Second, it is crucial to improve communication lines between the F&B and Kitchen divisions to enable smooth collaboration. This would be made easier by regular meetings and clear communication rules. Finally, cross-training employees to do different activities during peak hours might be a realistic strategy for increasing flexibility and reducing delays. I recommend employing management theories such as Total Quality Management (TQM) and Six Sigma techniques to support these solutions. Efficiency, continual improvement, and satisfaction with clients are prioritized in these frameworks. By implementing these methods, the hotel will be able to run a more efficient and customer-focused business, therefore improving its reputation and profitability. These solutions support the hotel's objective of providing great guest experiences while also improving overall organizational performance (Permana, Purba, and Rizkiyah, 2021).
[bookmark: _Toc149139413]Conclusion
Throughout my placement, I improved my own self-management and personal development abilities significantly. Setting specific objectives and monitoring my progress regularly helped me become more efficient at prioritizing things and managing my time. I learned to adapt to a changing environment while remaining strong and hardworking. This newly discovered capacity to self-motivate and control my development has proven beneficial in fast-paced businesses like hospitality. My placement experience included a lot of task management. I improved my organizational and execution abilities in a variety of activities ranging from food preparation to customer service. Even during hectic times, effective work management enabled me to meet deadlines and maintain service quality. In addition, I learned to assign responsibilities as needed, which improved overall team productivity. During the placement, effective communication was crucial to my progress. I enhanced my communication skills with both team members and visitors. Communication with colleagues in the kitchen and the F&B department has to be clear, transparent, and polite to ensure successful operations. My interactions with guests also enhanced their entire experience. Improved communication skills were vital for establishing a great and memorable dining experience, whether it was collecting orders, resolving issues, or making recommendations. The development of these crucial skills has aided not just my personal development, but also my capacity to contribute successfully to the operations of Ashford International Hotel & Spa. These are transferable skills, and I am convinced that they will be useful to me as I seek a career in the hospitality business (Wang, Yang, and Yang, 2019).
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I intend to expand on the experiences and insights I received during my placement in the future. My observations of management issues have pushed me to actively participate in the development of operational procedures. 
Improving Problem-Solving Abilities: I plan to improve my problem-solving abilities by rapidly searching out and addressing workplace challenges. This will entail continuing to monitor and analyze operational difficulties to discover viable solutions.
Improving Communication: When dealing with management difficulties, effective communication is essential. I intend to improve my communication skills and contribute to improved collaboration and coordination in the future, ensuring that problems are addressed more effectively.
Continued Skill Development: I plan to develop my culinary and managerial talents, to become a well-rounded professional in the F&B and Kitchen areas.
Application of Knowledge: I will investigate and use applicable management theories and methods, such as Total Quality Management (TQM) and Six Sigma, to address operational challenges and increase visitor satisfaction (Permana, Purba, and Rizkiyah, 2021).


[bookmark: _Toc149139415]Conclusion
My time at Ashford International Hotel & Spa has been a life-changing experience that has included career development, self-growth, and academic advancement. The experience enabled me to bridge the gap between academic knowledge and practical application, emphasizing the value of experiential learning. I made significant progress in culinary skills, time management, and communication, all of which are essential for a successful job in the hospitality industry. In addition, I came into a management difficulty with workforce allocation, which provided a chance for problem-solving and the implementation of useful ideas. This experience has reinforced my dedication to lifelong learning, self-improvement, and the pursuit of excellence in the ever-changing world of hospitality.
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