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Introduction
As part of the university course module, doing hotel placement at the Ibis hotel London, Stratford was insightful, as I had the opportunity to gain both practical and technical knowledgeable skills and competency of managing food and beverage operations. Attending the hotel placement, I was able to learn more about the food and beverage operations by implementing my own knowledge and demonstrating my skills and competency that I had learnt from studying the course into practice. The Gibb’s Cycle model of reflection will be used to assist with reflecting my experiences and observations during my time spent on hotel placement at Ibis as it assists reviewing the events that had taken place by projecting personal thoughts (Wilding, 2008, pp.720).  Undertaking efficiently and shadowing a supervisory role I had carried out certain tasks within food and beverage department, where I acquired new skills for different tasks. From my observation, food and beverage operations entail the daily tasks performed by the hotel staff members such as preparing, cooking, and serving food and beverages to guests for breakfast, restaurant and bar while providing quality, value and excellent guest services. Involving multitude of duties, the daily activities of the hotel staff ensuring effective functioning such as planning, menu development, ingredient procurement, cost oversight, personnel administration, customer service, and adherence to food health and safety protocols, maintaining quality control and waste management (Indeed, 2024).
Description
Ibis hotel London Stratford is an economy three-star hotel, as part of the Accor group. it has 108 rooms. The hotel services include breakfast, restaurant and bar on ground floor, check-in/out and wi-fi. The bar area is actually the reception area for guests’ check-ins/outs. Seating/dining capacity of 50, serves full English breakfast buffet operates between 6am-10am weekdays and 6;30am-12pm weekends. Also, a small kitchen area, office and a staffroom (Accor, 2024). No chefs employed at Ibis hotel, all staffs multitask every aspect of hotel operations and responsibilities under hotel management, therefore hotel staffs prepare the food and beverages themselves to serve the guests. An organised teamwork among the staffs is critical for the management of food and beverage operations (Hackman, 2002, p9). Through my observational learning, I was able to put into practice a number of essential skills, which included communication, teamwork, managing tasks, personal competencies for providing guest services, and challenges related to operations, how to effectively communicate assigned tasks with hotel staff members, to deliver excellent guest services, and smooth functioning of food and beverage operations (Priyangika et al, 2020, p455).
Feelings
Initially, I felt happy to be doing hotel placement as I get to see and experience the practical work of hospitality at Ibis hotel London, Stratford. At the same time, I was also nervous, as I have not experienced working in an economy hotel before, I had no idea what to expect. The staffs eased my nervousness, with their friendly and positive manner when they gave me a tour around their hotel, explaining briefly about the hotel and its operations. I was able to confidently ask them questions related to food and beverage operations and management, they were cooperative and considerate to respond to my questions. The hotel staff members shared a lot of knowledgeable information and showed me how they operate daily tasks of food and beverage operations and management. With their guidance, I undertook certain responsibilities whilst comprehending the difficulty of managing such tasks on a daily basis. My tasks involved setting up the buffet breakfast station, greeting guests when they come down for breakfast, replenishing/stocking food and drink items at the buffet breakfast station, clearing the tables during and after guests have finished eating, cleaning in the kitchen area and at the end of breakfast service putting back all the buffet breakfast setup away in its rightful place (VelvetJobs, 2024). Unfortunately, I did not get chance to meet with the general manager. I felt this had a negative experience, as I did not gain any office or managerial knowledge or skills which I could learn from within food and beverage operations.
Evaluation
I managed to demonstrate my work-based skills and knowledge and appreciate the significance of task accomplishment, such as strong interpersonal skills, collaborative teamwork, food handling, food hygiene and safety, organising  and cleanliness as well as learning technical aspects such as checking-in/out guests upon arrivals and departures, reservation enquiry, creating guest key cards, taking card payments. The management had ensured each staff members were made aware of their responsibilities of the tasks they were assigned at all times via clear constructive feedback (Bronotte, 2023). I received great support from the hotel staff members at Ibis, where I was in a better position to adjust in a work scenario to the various hotel operations, especially during peak hours, which was overwhelming (Cockburn-Wootten,2019,p.4). The hotel had an upcoming audit, all staff members were busy with food and beverage and other operational departments making sure all files for audits were up to date. Audits that are not managed efficiently can be overwhelming. Due to this, food and beverage operations can be meticulously planned, organised, directed and controlled in order to effectively manage audits.
Analysis
During peak hours, guests experience delayed services, as staff members find it difficult to multitask proficiently. Tools that can assist with running seamless operations  during peak hours are data-driven, decision-making tools such as forecasting of staffing requirements, dependent on data history about guests needs and also reviewing changes in pattern of hotel operations (Guetal, 2024). Additionally, using data analytics in regard to make choices about operational management can also assist in reducing labour costs, when the demand for services is lower than the supply of labour while making sure that hotel operations are efficient as possible (Mnyakin, 2023, p.15). At Ibis, challenges were faced with auditing procedures, due to ineffective internal control system for financial management. The large paperwork for the auditing procedure affects the reliability of the accounting data and could result in undetectable financial mistakes which could cost the company in the long term (Annaraud et al., 2014, p.29). Investing in internal financial controls that match with the hotel’s financial needs which will entail regular audit checks to enhance the effectiveness of the accounting procedure. Additionally, adapting digital tools such as accounting software can assist in reducing the lag in auditing procedures using large paperwork (Dukes and Lokey, 2023).
Conclusion
The diversity of talents and the willingness of team members to partner in the delivery of exceptional services to guests, serve as one of the strengths of the IBIS hotel. Training members of staff on team building skills  can result in improved creativity and productivity (Kapoor and de Villa-Lopez, 2015, p.14). Evidently the IBIS hotel suffers from operational inefficiency from shortage of staff especially at peak hours. Relying on data analysis helps to plan the labour required at different periods which saves on costs (Colaco, 2020). The auditing procedures were quite overwhelming, affecting the quality and cost of inventory. Hotel firms ought to invest in control systems that adhere to the industry’s standards (Fletcher, 2009, p.37). More importantly, implementing a sound financial management system can assist in reducing unnecessary hotel expenses and increase revenues through demand forecasting (Ma, 2021, p.10). 
Action Plan
My objectives for undertaking a hotel placement were to oversee food and beverage operations efficiently and skilfully in both food service and production areas. Additionally, I aimed to enhance my personal essential competencies and key abilities to meet the requirements for food and beverage service. This included a focus on task management, independence, problem solving and communications. To improve my skills and competency in utilising data-driven insights for exceptional service delivery. To train on operational efficiency using digital tools such as predictive analytics focusing on marketing trends and also historical customer data to streamline operations (EHL insights, 2023). Without the skills and knowledge in accounting, the auditing procedures for hotel operations become challenging Improving my competency in operational efficiency and financial management will be a major step towards professional development. (Denehy, 2022). 
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