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[bookmark: _Toc182056902]Introduction
Ibis Budget London Barking is a two-star hotel, which offers accommodation services in Barking, a sub city of London. As a limited-service hotel, it offers customers a place to sleep; those who are on low budget travel, but comfort is important to them. Currently it has 136 rooms, and the idea of this hotel is an economy class hotel, where guests will be offered comfortably equipped and rather clean rooms to meet the needs of economy class tourists. During my placement there I was able to discover how the operations of the hotel happen from the reception, cleaning services down to customer relations. It gave an understanding of the functionality of the business, the challenge of operating a low-cost hotel and the importance of delivering quality services in the process of addressing the operational expenses.
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There is another 2-star hotel in this chain, the Ibis London Stratford which is in the Stratford region of the city. So, it is a cheap house that offers accommodation structures to people who are in the town. The hotel has 136 rooms, which could be a plus for the hotel because the hotel is situated near terminals hence easily accessible by customers. I will be in a position to fine tune my techniques to manage a hotel with an objective of enhancing operations, guest hospitality and cost conscience while undertaking the placement.
[bookmark: _Toc182056903]Hotel Description 
The Ibis Budget London Barking and Ibis London Stratford are two great examples of the chain’s economy hotel brands. These are the hotels for those travelers that aim at having a comfortable place to stay at an affordable price and with no or limited services. This is made up of 136 rooms, each that offer services to leisure and business travelers in search of clean and well-located rooms. The choice of locations closest to transport infrastructure makes them an even more attractive proposition for value-seeking guests who want to experience London’s hospitality.
[bookmark: _Toc182056904]Section 1: Reflection on Experience and Personal Development
[bookmark: _Toc182056905]Gibb's Reflective Model Application
Using Gibb's reflective model in the introduction would help structure the learning experience more effectively. That is why the introduction should be composed of two sections, the first one is Description of the hotel operations experience while the second is Feelings regarding the work in the budget hotel environment. Then, it should contain an Evaluation of what was successful and what was not during the period of the placement. The Analysis section would provide rationale for why some strategies worked, and others didn’t. The Conclusion would summaries some of the important things that the audience learn from the experience. Last, the Action Plan would encapsulate plans for improvement of hotel operations management in the future. For example:
‘When working at Ibis Budget London Barking, I discovered how operational managers struggle to manage a budget hotel chain. Firstly, I used to find a balance between the expenses and services as a difficult task. I got to learn many lessons in the utilization of resources within this experience. By critically evaluating the situation, I was able to find out the operational performance improvement areas (Analysis), therefore increasing the guest satisfaction while keeping expenses down. In the following process, I will establish standardization to improve the efficiency of operations.
[bookmark: _Toc182056906]Description Phase
Last year I was employed in Ibis Budget London Barking which is a 2 stars hotel. On this area, I got a practical experience of the nature of a budget hospitality business in which one can improve and enhance interpersonal skills as well as good customer service relations.
This year, I have proposed to take my placement at the Ibis London Stratford which is a 2-star hotel. This will be useful for upgrading experience as well as the skills in the actual practice area, whereas it will be possible to implement the specificities of the prior placed area while at the same time strengthening problem solving and customer service abilities.
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During the early years after the establishment of the placement, I developed a certain amount of stress in handling the numerous activities. It was challenging at first to meet an average cheque of £250 per cover, let alone juggle wine service for 850 labels as well. This was particularly the case where Org’s targeted clientele was affluent and business was conducted in regions associated with high profile personalities. However, as Prayag et al., (2013) puts it in Hospitality Leadership Development, frameworks, structure to counter such challenges are vital hence standardized mentorship programmed. With time I gained more experience of the job and as well I was able to observe from the insiders as well as learn about various facets of luxury service provision and operation.
[bookmark: _Toc182056908]Evaluation Phase
The placement also offered a wealth of experience to see the principles of service excellence outlined by Okumus et al., (2018) in practice. A theoretical component was complemented by practical assignments of 12 hours of academic theory and 160 hours of practical application. Nonetheless, I did experience some challenges, most of which were on how to ensure that the targeted service times of 140 minutes for tasting menus are met. One of the main challenges found in the overall project was the need to coordinate the services of 8 different departments, especially during periods in which hotel occupancy was at 92%.
[bookmark: _Toc182056909]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
[bookmark: _Toc182056910]Analysis Phase
During the entire placement period, I picked the following technical and soft skills which are in congruence with Han et al., (2017) fine dining protocol.
In as far as the technical skills are concerned, I acquired the skills in managing 1.2 million pounds wine stock, which involve accuracy. I also had input into a digital ordering system to reduce the overall service times by a third. Furthermore, it meant adherence to 150 detailed daily checklists for the department and 98% audit success rate.
On the soft skills side, I performed the two following activities routinely: I conducted pre-service briefings for a 25-member team and managed communication between departments. Special attention was paid to the question of controlling guests’ expectations, particularly in relation to the work with individuals, who made up 30% of the restaurant’s visitors. These interactions required one to be professional and sensitive while at the same time expressing business like behavior thus supporting Lai and Wong, (2020) argument that in luxury hospitality technical skill should go hand in hand with emotional intelligence.
The academic experience from Level 4-6 of the service operation and leadership turned out to be quite beneficial in increasing the practical applicability of the learning process. Due to the integration of theory and practice as seen in this paper, I was able to handle the challenges of luxury F&B environment efficiently (DiPietro and Bufquin, 2017).
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[bookmark: _Toc182056912]Conclusion Phase
The most common organizational problem, which I noted during my placement, is staff turnover, which is rampant in most organizations within the hospitality industry. Our turnover was still rather high at The Ritz-Carlton despite an 82% turnover retention rate which surpassed the global average of 70% as noted by Goh and Lee in 2018. Training again involved an average expense of £2,500 for every new member of staff hired; high turnover rates inclined toward gaps in services, particularly at intensified hours. Other employees, Cypress Corporation, also experienced pressure while working understaffed some of the time resulting in carry-over fatigue and depressed morale.
Based on the identified problems, Gursoy et al., (2021) hospitality retention framework, I have suggested the following solutions. These were increasing on organizational career tracks to include structured career development programmes with well-defined career ladder, working on reduction of work-life imbalance by improving on staff work-life balance policies, and increasing cross training opportunities to boost staff involvement and interest. The management team particularly appeared to be receptive towards the concept of the proposals to cut down the summary training costs by thirty thousand pounds annually (Bharwani and Talib, 2017).
[bookmark: _Toc182056913]Conclusion and Action Plan
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Based on my experiences during placement and the areas I identified for development, I have formulated a structured action plan for my continued professional growth.
	Timeframe
	Goal
	Action Steps
	Expected Outcome

	Short Term (0-6 months)
	Pursue WSET Level 3 Certification
	Enroll in WSET Level 3 programme and pass the certification assessment
	Improved perception of wine service is crucial for any upscale dining occasion

	
	Improve financial management skills
	Take a class in revenue management Many schools.
	Build specializations on financial management for food and beverages establishments

	
	Undertake leadership training for managing diverse teams
	Enroll in leadership courses regarding management of human resources within and across different cultures.
	Skill of establishing and undertaking leadership and management of a team or people.

	Long Term (6-18 months)
	Build expertise in luxury hospitality operations (Bowen and Morosan, 2018)
	Improve proper service training with Michelin standardized experience by further training and practicing.
	Contact with the adjusted requirements of Michelin-star restaurant services

	
	Develop revenue optimization systems knowledge (Bharwani and Talib, 2017)
	Keep on learning and practicing the principles and practices of revenue management in F&B businesses.
	Better appreciation of the opportunity to maximize revenues for luxury F&B



[bookmark: _Toc182056915]Learning Outcomes
The important knowledge which I have received from my practice includes a deep understanding of the procedure in the fine dining areas and the development of the skills for the leadership ignoring to work in stressful luxurious restaurants and hotels. In addition, I possess advanced specialization regarding wine service and handling the inventory list; furthermore, cross-cultural communicational skills have enhanced with the daily working environment with a diverse team.
[bookmark: _Toc182056916]Future Development
In the future, I will try to develop my strengths in the field of revenue management systems in the organization of F&B. Furthermore, it will be my endeavor to gain more knowledge about wines and beverages by gaining certification. Last of all for professional growth, I want to enhance my team leadership more with further education and training.
Therefore, in this reflective log, synthesis of knowledge brought about by structured learning and adaptation has underscored the concept of excellence in luxury hospitality. Using Gibbs’ framework of reflection, therefore, I have been able to note the activities where I excel, as well as areas that I must work on in the future career in the sector.
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