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The reflective learning log is dedicated to my Level 6 placement in the Food and Beverage department of the Best Western Abbots Barton Hotel. The business enjoys a hectic and diversified day-to-day operation serving breakfast, lunch, and dinner to clients, as well as, facilitating special event activities and a bar lounge. Proper planning and coordination are needed in the day to day activities in a hotel restaurant and bar to ensure that customers get high quality meals in a friendly atmosphere.
Cousins and Weekes (2020) state that the essence of any food and beverage department is to ensure the delivery of food and beverage in a cost-effective manner without compromising customer service. This department is one of the key motivating factors behind guest satisfaction and a key source of revenue to the business. Walker (2021) confirms this by stating that the food and beverage operations are significant elements of the general hospitality management, which need effective leadership to ensure maintenance of quality amid the various periods of service. In my placement, I could see how these theoretical concepts are put in practice. I was placed directly in the restaurant and bar, interacting with customers and assisting the larger organisation to provide quality service with regard to dining.
[bookmark: _Toc223109421]2. Main Body: Department Reflection
[bookmark: _Toc223109422]2.1 Applying Classroom Theory to F&B Practice
Practical settings of classroom theory are a key element in the field of placement learning. When I worked in Food and Beverage department, I could personally see how different academic topics of my past modules could be applied to every day hotel activities. A good example was the use of rigid food safety measures in the course of serving breakfast and dinner. Andersen et al. (2023) explain that good food safety management is an unquestionable imperative in the food industry to safeguard the consumers and business reputation. I was able to observe this theory in my placement when the kitchen and service workers were adhering to the rules of temperature control and hygiene requirements throughout food preparation and service. These routines provided me with a practical idea of how theoretical compliance is handled in the busy shifts.
The team also prioritised the control of allergens along with the temperature, which guaranteed a perfect division of ingredients to avoid exposing the guests with special dietary requirements. This keen observation revealed to me that the implementation of the food safety theories cannot be done without constant attentiveness and effective communication when the actual service operations are taking place and are fast paced.
[image: Food Safety Tips for the Holidays – County of Union, New Jersey]
Figure 1 Food Safety Measures (Cousins and Weekes, 2020)
Moreover, I observed the real-world implementation of the ideas of sustainability which I had learned in my earlier modules. The hotel was also doing its best to minimise food waste and use the local suppliers as much as possible. Dias (2024) presents the context of the increased significance of sustainability in the field of tourism and hospitality, and the author states that consumers are expecting environmentally friendly activities more and more. The fact that the hotel was monitoring its food waste and changing its menus depending on seasonal availability showed the way these sustainability measures would work in a commercial setting. Wood (2013) notes that these wider concepts of hospitality are crucial and should be understood by contemporary managers. Using my theoretical knowledge of food safety and sustainability in my daily operation has helped me to approach my operations with a better understanding of why certain procedures in operations should be followed.
[bookmark: _Toc223109423]2.2 Professional Growth: Comparing Level 6 to Level 4
Considering my Level 6 placement against my former Level 4 experience, I concluded that I have grown as a professional to a great extent. My tasks during the Level 4 placement were largely of basic and routine nature with strict supervision. I paid much attention to getting acquainted with the fundamentals of the food service, including clearing tables and serving beverages. According to Anon (2010), the early work-based learning experiences are structured in such a way that it creates the initial confidence in a professional environment. The first placement was beneficial in that it allowed me to have exposure of the industry on the basic level.
But my Level 6 work experience with the Best Western Abbots Barton Hotel demanded a more high-level responsibility and operational awareness. I had to learn to expect the needs of the guests, facilitate the coordination of the dining room during the peak hours, and know the administrative aspect of the food service. According to Hagg (2013), advanced work placements must present students with challenges to leave the simple tasks behind and start to comprehend supervisory issues. I had the firsthand encounter when I was called upon to assist with the seating plan when there was a very busy Sunday lunch service. During my Level 4 placement, the hotel was undergoing major renovation and operating with limited room capacity and breakfast-only service.
This move to complex service environments and away from simple tasks was not easy at the beginning. According to Fanthorne (2004), students are usually under pressure in trying to adjust to high-demand working situations. I definitely experienced this kind of pressure in my attempt to balance between a high-paced service and customer care of high standards. Nonetheless, I was able to adjust fast due to my prior academic experience and Level 4 experience. I also came to value my workload and in better communicating with the kitchen staff, this was a clear development of my professional capability and level of confidence in comparison to what I would have demonstrated in my previous studies.
[bookmark: _Toc223109424]2.3 Operational Evaluation and Realistic Improvements
The assessment of Food and Beverage department effectiveness enabled me to detect the strong and weak aspects as well as the potential areas of improvement. One of the strongest points of the department was the warm and hospitable nature of service staff members that always led to good comments in the feedback of people who dined there. Nonetheless, I noticed a major weakness concerning the communication between the kitchen and the restaurant floor to each other during the times of high services. Verbal communication of dietary requirements or changes in order took time or was confusing at times when the restaurant was full capacity.
According to Johnston et al. (2012), effective service delivery should be enhanced through efficient processes that are clear and reduce chances of a human error. According to this, a practical solution to the situation can be seen in the implementation of a digital ordering system, with the service personnel operating handheld tablets and sending the orders to a kitchen display screen. This would help in lessening the use of handwritten tickets and verbalisation and thus greatly lessening the possibility of errors.
According to Rutherford and O'Fallon (2007), the long-run success requires a connection between the improvements in the operations of the hotel and the overall hotel strategies. A digital ordering system would not only make the service faster but will also give the management team precise information on what is popular on the menu and the time in which the tables are not occupied. When I discussed about this concept with my colleagues, it was noted that some members of the staff may need to be trained to use the new technology but generally it was agreed that the new technology would ensure that busy shifts are significantly easier. This evaluation exercise made me realise the fact that operational changes can directly enhance the experience of employees and the satisfaction of guests.
[bookmark: _Toc223109425]3. Conclusion
To sum up, my food and beverage department experience at the Best Western Abbots Barton Hotel was a very valuable learning process. This was achieved by engaging in the day-to-day running of restaurants and bars, which helped me to bridge the gap between practice and theory in the industry. I found that the food safety regulations and sustainability measures were highly observed and this supported my classroom learning. Moreover, the comparison of this experience with my Level 4 placement indicated my evolution of executing simple tasks to the perception of the complicated coordination of services. The bottlenecks in communication when services are most needed enabled me to present a feasible solution to digital ordering that can enhance the general efficiency. This position has finally empowered me with the present level of operational awareness and equipped me with the future supervisory positions in the hospitality industry.
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