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Introduction

I did my Level 6 food and beverage (F&B) placement at the Holiday Inn in Sunderland, UK. This hotel is part of the IHG group and has a modern restaurant and bar that serves both guests staying at the hotel and people from outside. The F&B team handles buffet-style breakfasts, à la carte lunches and dinners, drinks, and room service for the hotel rooms.

Before I started the placement, I set three goals for myself:
1. First, I wanted to learn how the F&B and housekeeping teams work together to give guests a good experience.
2. Second, I aimed to get better at communication and teamwork, especially in a fast-paced hotel setting.
3. Lastly, I planned to watch how supervisors deal with everyday problems in hospitality and how they manage their teams.

Section 1: Role Reflection

Kolb’s Experiential Learning Cycle (1984) explains learning as a process with four stages: concrete experience, reflective observation, abstract conceptualisation, and active experimentation. I used this model to look back at what I did during my placement and how I learned from those experiences.

Concrete Experience
During my placement, I mainly supported the food and beverage (F&B) team, but I also spent a few days in housekeeping. On my first day, I was placed in the F&B section. I helped the team by clearing tables, preparing the dining area for guests, and offering assistance whenever it was needed. Later that day, I was also in the back helping with dishwashing and drying plates using the hotel’s industrial dishwasher.

On another shift, the manager invited me into the office and asked me to make follow-up phone calls to previous business clients. The goal was to promote the hotel’s corporate rates. This task was completely new to me and gave me insight into how sales work in the hospitality sector.

I also had a chance to work with the housekeeping team. On that shift, I vacuumed the hallway carpets and cleaned the skirting boards using a mop. Joanna, who was the housekeeping supervisor, guided me and explained each task step by step.


Reflective Observation

While doing basic tasks like clearing plates or drying cutlery, I realised how important it is to pay close attention and work well with others. Everyone in the F&B team spoke clearly and moved fast to keep things running smoothly. When I worked in housekeeping, the pace was a bit slower, but the focus on cleanliness was very high. It became clear to me that both departments play a big part in making sure guests have a good experience.

I also saw how much difference good leadership makes in both areas. In housekeeping, Joanna was very organised. She gave out tasks fairly and checked that everything was done properly. In the F&B section, the team leader made sure to communicate clearly and encouraged us to support each other. This reminded me of what I learned during my studies about team roles and leadership (Adair, 2009).

Two situations stood out to me. First, when I missed a corner while vacuuming, Joanna pointed it out gently and gave helpful feedback without making me feel bad. It motivated me to do better. Second, during a very busy breakfast shift, the F&B team leader stayed calm and kept giving us reminders to refill food stations and stay friendly. This made the whole team feel less stressed and helped everything go smoothly.

These examples showed me how emotional intelligence and clear guidance can really help a team perform better (Goleman, 2006).

Active Experimentation

After getting feedback from the team, I made sure to be more careful and focused in both F&B and housekeeping tasks. I also started being more proactive by asking staff members if they needed help with anything else. This small change boosted my confidence and made me feel more involved. Moving forward, I want to keep building my leadership and communication skills.

Action Plan:
· I plan to join a hospitality customer service workshop to improve the way I speak and interact with guests.
· I’ll keep a small journal where I can write down different leadership styles I see at work.
· I want to watch short online videos that teach guest service and food and beverage skills.
· I’m also going to look for a part-time job in F&B so I can get more practice and hands-on experience.


Section 2: Development Journey

Before this placement, I had never worked in a hotel. All of my understanding came from what I learned in class. We studied areas like food and beverage service, menu planning, service quality, front office operations, and sustainable practices. I found these topics interesting, but I wasn’t sure how they looked in real life.

Doing my placement at Holiday Inn helped me connect theory with practice. For example, I had learned about how important teamwork and time management are in F&B operations. Once I started clearing tables, drying cutlery, and helping during breakfast service, I could see how fast things move and how each person plays a key role in keeping guests happy. I also got the chance to join a sales call with the manager, which was something completely new for me and made me more confident in talking to customers.

Learning from Modules:

In the Level 4 Food & Beverage Operations module, I was taught about things like menu setting, hygiene standards, and different menu styles (Walker, 2021). I now see that these skills are not just part of a textbook they are used every day. For example, drying cutlery and keeping food stations stocked properly is essential for smooth service.

In Level 5 Sustainable Hospitality & Tourism Management, we explored topics like green practices in hotels. During my housekeeping shift, I asked Joanna if they use eco-friendly products. She told me they use concentrated cleaning solutions to reduce plastic waste. This reminded me of my coursework on low-waste hotels and how simple changes like bulk product use can lower the hotel’s carbon footprint (Jones et al., 2016).


Section 3: Service Improvement Proposal

Area for Improvement:
Staff training in multitasking and communication during busy hours in the F&B department.

Justification:
While I was on placement, I noticed that some of the newer staff had trouble handling more than one table at a time, especially during breakfast. This often led to delays and some guests looked annoyed. I also saw problems between the kitchen and floor staff, like when orders were unclear or messages were forgotten. I think this could be improved with better communication systems and some focused training.

Conversations:
One team member told me they felt “nervous asking for help” because the manager always looked too busy. Another said it would help to have a short training session to prepare for busy shifts. These conversations showed me that training isn’t just about learning the tasks it’s also about feeling supported and confident at work.

Improvement Plan:
1. Quick Briefings Before Service
Spend five minutes before busy times talking through the plan for the shift what needs to be done, who’s doing what, and any updates (Johnston et al., 2012).

2. Buddy System for New Staff
Pair new staff with experienced team members for their first few shifts. This gives them a chance to learn while working and helps them feel supported (Fallon & Rutherford, 2010).
3. Task Boards
Put up a whiteboard or print a sheet showing who is in charge of which tables and what jobs they have. This keeps everyone clear on their tasks and reduces confusion (ASET, 2017).

Link to Performance Standards:
Better training helps staff work faster and more accurately, which are important performance goals in food and beverage service (Vallen & Vallen, 2014). When staff know what they’re doing, guests get better service and the whole team works better together.


Conclusion
Using Kolb’s learning cycle to reflect on my placement helped me see how doing real tasks leads to learning. I gained hands-on experience in both food and beverage and housekeeping. I also learned how good leadership and clear communication affect how a team performs and how small changes can really improve service.

I feel I reached my learning goals. I saw how different departments work together, improved my communication by helping with tasks, and observed how supervisors handle problems. There’s still more for me to learn, but this placement gave me a big confidence boost and made me feel more prepared to work in the hospitality industry.
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