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Reflecting on an experience, such as shadowing a supervisory position in the food and beverage department of a hotel like Premiere Inn Leicester City Center, provides valuable insights into the operational dynamics and challenges faced in such roles. This reflection will utilize Gibbs' Reflective Cycle, a popular model for reflection that encourages a structured process involving description, feelings, evaluation, analysis, conclusion, and action plan stages (Gibbs, 1988).
Premiere Inn Leicester  City Center's Food and Beverage department is a crucial operation within the hotel, aiming to provide guests with high-quality dining experiences. This department encompasses various services, including breakfast buffet, room service, an à la carte restaurant, and bar services. The department prides itself on its commitment to customer satisfaction, efficiency, and maintaining high standards of food hygiene and safety.
The primary learning objectives for the placement within this department were:
· Understanding Operational Dynamics: To gain insight into the daily operations of a busy food and beverage department, including workflow management, customer service, and team coordination.
· Leadership Skills: To observe and learn leadership and supervisory skills, such as staff management, problem-solving, and decision-making processes.
· Customer Service Excellence: To understand strategies for achieving and maintaining high levels of customer satisfaction.
· Compliance and Safety: To learn about the importance of food safety, hygiene practices, and compliance with health and safety regulations.
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Shadowing a supervisory role in the food and beverage department at Premier Inn City Center was a valuable experience that exposed the complexities of managing operations and leading a team in a fast-paced environment. It highlighted the importance of technical knowledge, such as food safety and hygiene, in ensuring the smooth operation of the department and positively affecting the guest experience.
One morning, an incident that profoundly impacted me involved a guest who hadn’t included breakfast in their booking but started selecting items from the buffet that weren’t covered by their payment. This situation escalated into a minor verbal altercation with the supervisor. The resolution, involving the guest agreeing to pay an additional fee for access to the full buffet, left the guest visibly upset. Witnessing this, I felt a mix of empathy for the guest and respect for the supervisor’s firm yet fair handling of the situation. It was a real-world lesson in the delicate balance of enforcing policies while trying to maintain guest satisfaction.
This experience underscored the importance of leadership skills, especially in conflict resolution and decision-making under pressure. My prior industry experience and academic studies had provided a foundation, but seeing these skills in action highlighted the gap between theory and practice. It was a moment that pushed me to reflect on my approach to customer service and the vital role of clear communication and empathy.
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My academic studies have provided theoretical knowledge of hospitality management, which can be applied in the real-world setting of Premier Inn City Center. Industry placements have also developed practical skills and understanding the nuances of guest service.
Shadowing a supervisory position at Premier Inn City Center was a valuable experience that reinforced the importance of technical knowledge and work-based skills in meeting guest service standards and the role of academic and industry experiences in developing essential skills for hospitality management.
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The Food and Beverage Department at Premiere Inn Leicester City Center demonstrates the importance of work-based skills in meeting and exceeding guest service standards. 
Observing the F&B team, I realized the importance of work-based skills like communication and leadership. The incident with the breakfast buffet served as a poignant example of how essential clear, empathetic communication is in resolving guest issues. Moreover, it demonstrated the necessity of technical knowledge, such as understanding the intricacies of service offerings and being able to explain them to guests clearly (Mortimore & Wallace, 2013).
Technical knowledge wasn’t just about the menu; it was about understanding the entire operation, from food safety standards to the nuances of guest service. This blend of skills was crucial for maintaining the high standards the Premier Inn is known for  (Tanke, 2000).
Product knowledge is also vital, as the supervisor's extensive knowledge of menu items, ingredients, and preparation methods enhances the guest experience by enabling personalized recommendations and addressing guest inquiries confidently (Harrington & Akehurst, 2006).
In conclusion, the shadowing experience at Premiere Inn Leicester City Center's Food and Beverage Department highlights the importance of balance between work-based skills and technical knowledge in meeting and exceeding guest service standards.
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During the shadowing period, the kitchen staff and front-of-house team at Premiere Inn City Center experienced inconsistent communication, leading to delays in order processing, incorrect orders, and frustration among staff. This misalignment negatively impacted staff morale and guest satisfaction, undermining the department's efficiency and overall guest experience. The lack of effective communication channels resulted in operational inefficiencies and decreased service quality.
One of the more challenging aspects of my shadowing experience was witnessing the communication gaps between the kitchen staff and the front-of-house team. These issues led to delays and mistakes that directly impacted guest satisfaction. Drawing on Herzberg’s Two-Factor Theory, it became clear that such communication breakdowns were more than operational hiccups; they were fundamental issues that could demotivate staff and diminish the guest experience (Shannon & Weaver, 1949).  
The episode with the buffet incident illustrated how a lack of clear communication protocols could escalate into guest dissatisfaction. It was a learning moment, emphasizing the need for structured communication channels and the importance of addressing hygiene factors to prevent negative impacts on staff morale and guest perceptions (Herzberg, Mausner, & Snyderman, 1959).
To address this issue, I propose the following:
· Implementation of a digital communication platform: Introduce a digital platform for real-time communication between kitchen staff and front-of-house teams, ensuring clear, timely, and documented exchanges of information (Hogan & Quan-Haase, 2010).
· Regular training sessions on effective communication: Organize periodic workshops focusing on communication skills tailored to the needs of the food and beverage department, incorporating principles from the Communication Theory (Keyton, 2011).
· Establishment of a feedback loop: Implement a structured feedback loop where employees can report communication breakdowns and suggest improvements, aligning with Total Quality Management principles (Deming, 1986).

[bookmark: _Toc159071402]FUTURE ACTION PLAN

Moving forward, my plan is to focus on enhancing both work-based skills and technical knowledge. This includes seeking out workshops and training programs, especially those that cover effective communication and leadership in the hospitality industry. Implementing digital tools for better task management and establishing a feedback loop for continuous improvement are also on my agenda (Cousins, O'Gorman, & Stierand, 2010). The
My experience has taught me the value of continuous learning and adaptation. By enhancing my skills and leveraging technology, I aim to contribute to a culture of excellence in service delivery, mirroring the high standards of the Premier Inn Leicester City Centre.
The plan aligns with personal and vocational development goals by enhancing leadership qualities, communication skills, and stress management capabilities (Jones, 2008). It also supports vocational development by providing a pathway for career advancement within the hospitality industry, focusing on mastering technical knowledge and improving guest service standards (Lockwood & Pyun, 2017).
The proposed strategies contribute to professional growth by fostering a culture of continuous learning, improvement, and excellence in service delivery. This not only enhances individual competencies but also elevates the standards of the food and beverage department, aligning with industry best practices and expectations (Cousins, O'Gorman, & Stierand, 2010). The plan also aims to improve guest satisfaction by understanding their needs, personalizing services, and managing feedback constructively (Kusluvan, Kusluvan, Ilhan, & Buyruk, 2010).
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The experience of shadowing a supervisory role in the Food and Beverage Department at Premier Inn Leicester City Centre highlights the importance of balancing work-based skills and technical knowledge for efficient operation and guest service. My journey through the F&B Department at Premier Inn Leicester City Centre was more than an educational experience; it was a deep dive into the realities of hospitality management. Balancing work-based skills with technical knowledge, understanding the critical role of communication, and learning from real-life challenges like the breakfast buffet incident have all shaped my approach to hospitality management. This reflection, guided by Gibbs' Reflective Cycle, has not only solidified my learning but also charted a path for my future development in this dynamic industry.
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Premier Inn cooked breakfast

We're serving up all your cooked favourites to
kick start your morning. Ordering our Premier Inn
Breakfast lets you enjoy everything in the
continental selection, too, plus tea and coffee,
and with great-value breakfast prices starting
from £9.99* per person, what's not to love?
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