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Placement is important for individuals who want to gain a practical understanding of working in different settings of businesses. Within a hotel, individuals can work in various departments to develop the expected skills and capabilities (Walker, 2021). Learning while working in the department is key to improving the career path. Both knowledge and skills can be improved if individuals focus on the goals of placement. The reflective journal will be prepared based on the usage of Gibbs' reflective model. The placement opportunity to work in the food and beverage department of Ibis Budget Newport will be explained in this reflective report. The importance of work-based skill development and one problem within the hotel will be presented in the last section.

[bookmark: _Toc181073048]Section 1: Reflection on Experience
Gibbs’ Reflective Model allows individuals to reflect on their learning through a staged evaluation process. In every stage, the individual has to reflect on different issues which allows the individual to understand the learning and development throughout the experience (Adeani et al., 2020). During the placement role in the food and beverage department of Ibis Budget Newport, I was able to gain proper experience working in the department. The reflective account of the placement experience is presented below with the application of Gibbs' reflective model. 
Description: During the placement period in the food and beverage department of the hotel, I had to collaborate with other departments of the hotel to identify the number of guests and the required breakfast services. In addition, I had to collaborate with kitchen staff according to the directions of the supervisors. Also, I was assigned to check the food quality and the availability of the mentioned items on the menu. Moreover, I had to maintain hygiene and ensure a proper buffet system every day so that guests remained satisfied with the breakfast service of the hotel. 
Feelings: The feeling of placement role in the food and beverage department was very positive. Although I was nervous during the initial days because of the fast-paced environment within the food and beverage department. However, my supervisor helped me to understand the process of managing complaints of guests and ensuring proper services. After some days, I felt more confident and could work under pressure which allowed me the develop self-confidence about my work. 
Evaluation: Working in the food and beverage department gave me both positive and negative experiences. However, the positive experience was more than the negative experience because of the learning and development throughout the period. I was able to understand the importance of effective communication and working under pressure in hotels. In addition, I learned the rules and the process of monitoring food quality. However, due to lower collaboration between the kitchen department and the front house office, I faced challenges while solving the complaints of some guests. This was the only negative experience during the placement in the food and beverage department.
Analysis: The placement in the food and beverage department allowed me to develop three skills particularly. I was able to improve my communication skills because of communicated with guests and kitchen staff continuously. It also improved my self-confidence as I was able to solve problems. The problem-solving skill was developed based on solving complaints of guests (Ferreras-Garcia et al., 2020). Moreover, I was able to improve my time management skills because of maintained tasks within the given period every day. 
Conclusion: The placement experience helped me to realise the importance of professional behaviour in the business world. I was able to learn the importance of managing conflicts within the workplace. Directions from the supervisors and learning throughout the period improved my skills and knowledge to work in the food and beverage department in hotels. 
Action Plan: I have identified the necessity of improving my communication skills to solve problems in this department. This will greatly help me to communicate with guests, staff and other departments to offer high-quality services to guests. In addition, I have understood the requirements of gaining technical knowledge to improve my opportunities to work more effectively in hotels in the future. 
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Placement opportunity in any of the departments of hotel companies allows the development of skills and capabilities to work in any of the departments in the future (Mun et al., 2021). Working under a supervisor allows individuals to learn more about the daily tasks and the requirements of improving guest satisfaction. The work-based skills and technical knowledge through the placement opportunity are needed for joining organisations in the future (Chung and Byrom, 2021). The developed skills through the placement in the food and beverage department will be used in the future when I work in a similar department. 
The developed communication, problem-solving, task management, etc. will help me to do well in the food and beverage department of hotels. These work-based skills and technical knowledge are fundamental to the development of an individual who wants to pursue a career in hotel management (Goh et al., 2022). Theoretical learning about the working process in the food and beverage department didn’t improve my work-based skills. Rather the development of various skills and capabilities to cope with similar tasks in the future was ensured through this placement. I will be able to collaborate with teams and maintain proper hygiene in the food and beverage department. Gaining practical knowledge about working in the food and beverage department has changed my capabilities to work in a similar working environment. Now I can know the strategies to manage conflicts within the food and beverage section of hotels. In addition, I know the process of collaborating with other departments of the hotel. Without the placement opportunity in the food and beverage department, I would not be able to gain technical knowledge and work-based skills.
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The number of guests increases during the peak season which requires more effective planning in the food and beverage department (Linda et al., 2020). A lack of staff within this department can directly cause guest dissatisfaction (Mahafzah et al., 2020). During the placement period, one day during the peak season, there was insufficient staff. Because of insufficient staff, existing employees felt more pressure which affected the operational efficiency. Guest service fell greatly which affected their satisfaction rate negatively. Guests were not served properly and many of the guests raised complaints. However, the hotel management was responsive to the situation and brought staff from the housekeeping department to offer proper service to guests. However, the lack of staff affected the overall service quality which resulted in guest dissatisfaction. 
To solve this kind of problem in the food and beverage department, enough staff should be present during peak seasons (Martin, 2020). Managers are required to ensure proper planning during the peak seasons so that guests can get their expected services. In addition, job rotation can be done to improve the skills of staff who are working in other departments of the hotel (Fallon and Rutherford, 2010). It will help the hotel to respond quickly to this kind of situation. Moreover, by focusing on employee well-being and proper payment facilities, hotels can avoid these kinds of problems (Hagg, 2013). 


[bookmark: _Toc181073051]Conclusion and Action Plan
Learning through placement is different from learning in a theoretical setting. The practical knowledge of working in the food and beverage department not only improves the practical knowledge but also allows the development of skills and capabilities which can ensure a smooth transition in the workplace. Introducing to the working environment and adapting to the working culture will allow me to prepare for the next stage in my career. To continue the learning process, I will look for workshops where I can improve my technical skills. Rather than limiting my development to working in hotels, I want to improve my skills and technical knowledge through more placement opportunities.
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