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	Module Learning Outcomes
(From module syllabus)

	
· Undertake efficiently and shadow a supervisory position in Food and Beverage Operations and critically appreciate the importance of work-based key skills.
· Systematically analyse management performance within the workplace environment and knowledgeably discuss issues relating to Food and Beverage Operations.
· Systematically examine and understand performance criteria and technical knowledge necessary to meet hotel food and beverage F&B guest service standards.
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[bookmark: _Toc149989955]Introduction
I worked in housekeeping and back-of-house to learn about Guest Service Operations and apply theory. The Reception/Front Office, Housekeeping, Meetings and events, and Leisure Club divisions were covered. Shadowing a supervisor, improving job management, and using guest service software were accomplishments. This improved my career skills and industry understanding. This placement helped me learn problem-solving, communication, and self-management. It required me to adjust to change. It connected theory with practice allowing me to study managerial performance, resource allocation, and organisational and industrial difficulties. Overall, this placement has transformed my personal and professional progress and reinforced the importance of academic study in International Hotel Management.
[bookmark: _Toc149989956]Management Issue or Problem
A noteworthy management problem on guest service software systems was observed by me during my employment in the housekeeping and back-of-house sectors. Outdated software posed a serious issue to the organisation, causing operational inefficiencies and adversely affecting the overall guest service experience. This problem has two aspects to it. First of all, there were delays in guest check-ins and check-outs due to the antiquated software's slowness and propensity for failures. Not only did this annoy visitors, but it also added to the stress of the personnel, who had to deal with these technological issues daily (ASET 2017). Secondly, there were no tools for effective data management and customised guest interactions in the programme. This made it more difficult for the company to gather and evaluate customer preferences and comments, which reduced its ability to customise services to meet the demands of each unique customer. It is impossible to overstate the importance of this issue given how important guest service is to the hospitality sector. Inadequate software ruins the organization's reputation and, as a result, reduces its competitiveness in addition to impairing operational efficiency. It is crucial to take into account pertinent theoretical and practical considerations to handle this issue. First, investing in a modern, user-friendly system and thoroughly assessing the guest service software options that are now available would be a sensible first step. This investment would improve the visitor experience, cut down on downtime, and streamline operations (Fallon & Rutherford 2010). Second, by putting in place a Customer Relationship Management (CRM) system that is informed by customer-centric ideas, the company will be able to efficiently gather and utilise visitor data. By using this data-driven strategy, experiences might be made more personalised and overall visitor satisfaction could be raised. In summary, addressing the issue of obsolete guest service software practically and using pertinent ideas, such as CRM, may result in increased operational effectiveness and better guest service, which will eventually strengthen the company's competitive advantage in the market.
[bookmark: _Toc149989957]Key Skill Development
My placement experience in the Housekeeping and back-of-house areas has been instrumental in the development of key skills that are critical in the field of International Hotel Management.
· Self-Management and Development: Throughout the placement, I've honed my ability to adapt to challenging and dynamic work environments. An example of this is when I had to oversee a sudden increase in room turnover due to a last-minute event, requiring quick decision-making and efficient allocation of resources. This experience pushed me to manage my time effectively, prioritize tasks, and remain calm under pressure, contributing significantly to my self-management and development.
· Task Management: Task management is vital in the hospitality industry. I've improved my task management skills by efficiently coordinating housekeeping staff and ensuring rooms are cleaned promptly for arriving guests. This required precise planning, delegation, and monitoring to meet high cleanliness standards and guest satisfaction (Fanthorne 2004).
· Initiative Application in Workplace Problems: One of the notable experiences during my placement was addressing a recurring issue of late room service deliveries. I initiated discussions with the team and suggested a new task management system to improve delivery times (Wood 2013). This initiative resulted in faster service, positive guest feedback, and a more cohesive team dynamic, demonstrating my ability to proactively address workplace problems.
· Communication: Effective communication is key to ensuring smooth operations in the hotel industry. I improved my communication skills by collaborating with different departments, such as Front Office and Housekeeping, to ensure seamless guest experiences. For example, clear and timely communication with the Front Office team allowed us to accommodate early check-in requests promptly.
· Application of Knowledge: My academic knowledge in International Hotel Management has been directly applied in practical scenarios during my placement. For instance, my understanding of guest service strategies and the importance of health and safety protocols helped me identify areas for improvement in the housekeeping department and led to the implementation of enhanced safety measures (Hagg 2013).
In summary, my placement experience has provided concrete examples of skill development in self-management, task management, initiative application, communication, and the application of academic knowledge. These skills will undoubtedly be invaluable as I continue to pursue a career in the hospitality industry.
[bookmark: _Toc149989958]Reflective Analysis
I can declare with confidence that my placement in the housekeeping and back-of-house sectors has been a transforming experience in terms of my overall learning experience. Through this experience, I have been able to better comprehend the intricacies and difficulties encountered in the hospitality sector by bridging the knowledge gap between theory and practice. Realising missed chances is one feature that jumps out. Even though I've had the opportunity to learn a lot and hone a variety of talents, I admit there have been times when I should have been more aggressive in looking for more opportunities to learn. I frequently found myself running out of time to go further into particular areas because of how quickly things moved in the hotel sector. Looking back, I think I should have been more involved with coworkers and managers to benefit from their wealth of experience. It has been eye-opening to apply academic study theories to real-world situations (Johnston et al., 2012). I saw how ideas like management styles, health and safety procedures, and guest service tactics were applied daily as useful instruments to guarantee efficient operations rather than only being theoretical notions. For instance, my suggestions for enhancing safety procedures in the housekeeping department were informed by my awareness of the significance of health and safety precautions. Going forward, this placement experience will be extremely helpful for my skill application and professional advancement. It has given me real-world knowledge, a greater understanding of the nuances of the field, and a toolkit of abilities essential for a prosperous career in international hotel management. My confidence in my talents is bolstered by my ability to put academic knowledge into practice and tackle real-world issues (Vallen & Vallen 2014). I'm committed to making the most of these lessons as I advance in my profession to successfully support the growth of any hospitality organisation I work with and to consistently look for ways to do better and grow. This job has helped me get closer to reaching my career objectives in the sector.
[bookmark: _Toc149989959]Conclusion
My housekeeping and back-of-house placement taught me a lot. The Learning Log emphasises essential aspects of this experience: I met my action plan and learning agreement goals and obtained hotel guest service experience throughout my internship. This industry requires self-management, task management, and communication, which I've practised. My management dilemma allowed me to apply theory and offer practical solutions, highlighting the necessity to connect academia and practice. This location is crucial (UWTSD 2019). It boosted my personal and professional progress. I now comprehend hospitality professionals' daily problems and have industry-relevant skills. This practical experience enhanced academic learning and its application to International Hotel Management. This job meets my career objectives well. I wish to advance in hospitality by improving guest service and efficiency. The skills and knowledge I gained from this job will help me excel in future jobs. This experience has reinforced my passion for this industry and given me the confidence and ability to succeed. Finally, my placement experience was vital to my career goals, and I am excited to apply the abilities and experiences from this trip to succeed in International Hotel Management.
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