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Introduction

During my placement in the Food and Beverage (F&B) department at Ibis Swansea, I had the chance to experience how daily routines, teamwork, and consistent service standards shape guests’ experience. Ibis Swansea is a budget-friendly Accor Group hotel, Go Green–certified, located close to the city centre. It offers modern accommodation, a restaurant, a lounge bar, and a breakfast area that provides both hot and cold options. Breakfast operates as a self-service buffet with flexible hours, so most of the focus is on efficiency and standardisation (Ibis Swansea, 2019).
Through my placement, I reflected on experiential learning theories, and Gibbs’ Reflective Cycle (Gibbs, 1988; McLeod, 2025) felt the most relevant to what I experienced. My intention was to integrate into the team and participate in all tasks—from cleaning and preparation to serving and guest interaction (serving food).
During the placement I observed many effective operational practices but also noticed several areas where communication, hygiene routines, and guest information could be improved. This learning log discusses these experiences and connects them with theories studied in class, as well as with insights I gained from my discussion with the F&B Supervisor, Mrs. Linda Monaghan.

Main Body

Gibbs’ Reflective Cycle was helpful for structuring my thinking because it breaks down the learning process into six stages: description, feelings, evaluation, analysis, conclusion, and action plan.

Description

My experience focused on three main areas, the first was proactive thinking. I learned quickly how important it is to anticipate what will run out during service—items like plates, cutlery, cups, pastries, and hot food. I realised that keeping these ready in advance prevents a stressful pressure later.
The second was coordination between shifts. I understood that each shift needs to leave everything prepared for the next team, because breakfast starts early and guests expect everything to be ready immediately. If something was missing, we had to refill or at least start refilling it before handing over.
The third—and most important—area related to hygiene and safety.
I was assisted Michelle one of the chefs for checking and recording temperatures in storage rooms, fridges, and freezers to ensure that food was kept within the safe range, following HACCP guidelines (HS Direct, 2025).
The cleaning schedule and colours code were visible and easy to check thus, all the work areas, cook equipment, preparation tables and storage unit were properly sanitised and ranked at the assigned colour to prevent cross-contamination risk.
.

Feelings

At the beginning, I assumed that working in F&B would be repetitive, but I was wrong. Even if the tasks are routine-based, the work requires teamwork, attention to detail, time management, and good communication. Day by day, I started to feel more confident and more responsible.
According to (Galli & New (2022), awareness of our feelings helps us understand our reactions, and I noticed this in myself. By observing the team closely, I also discovered that I have good intuition for anticipating guests’ needs, which helped me be more proactive.

Evaluation

During the evening shifts, I helped with mise en place for the next morning’s breakfast. Since breakfast is buffet-style, everything must be refilled and cooked in a specific order to keep service smooth. We used products from Castell Howell and Bidfood, which the hotel orders through AstoreShop—a system used across Accor hotels to keep purchasing standardised and consistent.
I also noticed a recurring issue: guests were often confused about the breakfast times. The schedule is only communicated during check-in, at a moment when guests receive a lot of information at once. Because the times are not displayed anywhere, some guests come too early or too late. A small information card placed in every room would reduce misunderstandings.

Analysis

Before this internship, I thought the F&B department is focusing mainly on serving food quickly—probably because I compared it to large fast-food chains. But being involved directly showed me that F&B in a hotel is much more about coordination, planning, and communication.
I learned how important it is to pay attention to small details and stay alert, because small actions done at the right time prevent problems later.
The F&B theory we studied emphasises communication, planning, and consistency—and at Ibis Swansea I could clearly see how these can still be improved.
Cross-contamination prevention (Food Standards Agency, 2024) was taken very seriously. Staff knew the correct labelling rules, used colour-coded chopping boards, and cleaned equipment between tasks. I also helped identify expired or unsafe items to discard and updated breakfast stock lists for proper rotation.
I also noticed that many hygiene and safety processes are supported by third-party suppliers such as Castell Howell and Bidfood, ordered through the AstoreShop platform. This ensures consistency but also means the hotel relies on external schedules and delivery accuracy.

Conclusion

This experience helped me understand operational efficiency, teamwork, and the importance of communication in hospitality. I realised that in a budget-friendly hotel, simplicity is what keeps service quality high, not complicated menus or elaborate service styles (Springer, 2025). It also became clear that hygiene and safety are essential for both guests and staff, and attention to detail and proactive thinking can make daily operations much smoother.

Action Plan

After this experience, I realised that I need to improve my communication skills to support stronger collaboration with colleagues. Good communication makes daily operations flow better and directly affects guest satisfaction.
I would like to help introduce clear information for guests, such as printed breakfast lists and small breakfast time cards placed in each room. These simple tools could reduce confusion and improve the guest experience.
In the long term, I plan to apply everything I learned during this internship to future roles in hospitality. I want to continue developing my organisational skills, reflect more on my actions, and build confidence as a professional.



Conclusion.

My internship helped me understand how an F&B department works inside a hotel and showed me the value of teamwork, communication, safety, and consistency. It also taught me that simplicity can be a competitive advantage for budget hotels. I gained the ability to anticipate challenges, act proactively, and develop professional intuition. Gibbs’ Reflective Cycle helped me reflect on communication as a key element for improvement.
In terms of sustainability, Ibis Swansea follows Accor’s “Go-Green” policy by reducing waste and controlling portions, and uses energy-efficient equipment. However, improvements could still be made, like sourcing more local products or reducing single-use plastics (Ibis Styles Tallinn, 2025).
I also noticed that although operational training is regular, sustainability training could be expanded in the future.
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Appendix
	Learning objectives
	Achieved
	Reflecting

	Understanding F&B Operations
	Yes
	Participating to the operations 

	Awareness of Hygiene and food safety
	Yes
	Participating in food labelling, cleaning and list checking

	Communication and teamwork skills
	Partly
	I worked well with colleagues but noticed gaps in understanding and coordinating teams. More focus and research in the future. 








image1.png
P Prifysgol Cymru
# N Y Drindod Dewi Sant

% University of Wales
Trinity Saint David




