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“Placement Report: Holiday Inn Sunderland, UK”
Introduction:
Students focussing on hotel management are expected to complete numerous duties. Placement for learning operational principles, professional knowledge, and abilities (Wang et al, 2022). While studying I was able to complete a 10-week student placement of which I was a student at the Holiday Inn Sunderland UK, I observed a supervisory level worker. These include communication with customers and other staff, gaining acquaintance with the different tasks being carried out by the kitchen staff of the hotel, and gaining insights into various aspects of the functioning of the F&B service operation and management.
Objectives:
The learning objectives for student placement in the Food and Beverage Department are as follows:
· To gain theoretical knowledge and practical knowledge in Food and Beverage.
· To enhance the skills regarding working in a team.
· Strengthens communication skills. 
· Enhances problem-solving and conflict resolution abilities. 
· Develop practical knowledge of F&B service standards. 
· Utilise academic knowledge in practical situations.
This reflective report follows “Gibbs’ Reflective Cycle (1988)” as I document my observations on specific areas such as communication, collaboration, organisation, and self-organisation. In this procedure, I use appropriate theory to validate the best understanding of experience and show career development.
GIBBS Reflective Cycle:
The “GIBBS reflective cycle” has been designed for its operators in a way that they have to study and plan while in that procedure. Things that will go well, as well as a strategy for dealing with similar positions in the future (Leabor, 2022).
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My experience during my work placement at the Holiday Inn Hotel is reflected in the following.
Description:
During my placement, I was in charge of looking after the rooms and preparing the tables utilised for service at a hotel, as well as monitoring diners' and consumers' replies to provide something more. In my position, I could carry out maintenance and cleaning and work at the front desk, which meant that I could get quite used to the work in the hotel. Being a junior, it was my duty to receive messages from clients and help in the presentation of the daily specials and the breakfast menus as instructed by the Head Chef. My tasks and other activities also involved maintaining checks on raw material inventory and its control was also included. In bars, then, advice was to be given more than the foods and beverages that are obtainable to customers in a specific language. My task is also to find out and understand how supervisors have a special part in demonstrating an affirmative attitude towards employees during workplace stress.
Feelings:
It is a privilege to be given a chance to do my hospitality placement at any reputable UK hotel brand to earn high pay and be exposed to specialised methods from the employee of the particular outlets interceded as the Supervisory Chef, Manager of Food and Beverage, and Kitchen Team (Hag, 2013). First, I fingered incompetence as in most organizations communicating and demonstrating language skills are important when dealing with customers. But I had to sort it out with the cooperation of the hotel workers and other interns working there. Performing tasks during shift stages to detect a supervisor taught me that there are situations in which one is supposed to remain calm. To build confidence, I utilised strategies like role-playing guest interactions and even briefly paused to compose myself before handling complaints, like the supervisor, remained calm on the surface. Each time I have successfully assisted on an issue such as settling people for a large group, that acted as a pull in satisfaction and confidence for the next case. This level of reflection reveals how I have developed and progressed in technical aspects like mastering order management software and soft aspects like learning how to deal with the guests. As I gained these experiences more and more, they also helped me build a strong supervisory skill set and with guest engagement made me comfortable with that, along with the highlighted importance of emotional resilience and attentiveness in the hospitality industry.
“Evaluation”:
This situation was constructive in that all the interns supported the program (that is the arrangement in the hotel) as directed by the head chef and by the management himself. This was quite beneficial for helping to learn practical business skills at work. F&B services are so sensitive and need to be accurate and flexible, so that was probably the most challenging part. Working for the supervisor taught me different ways to collaborate with the team as well as how to efficiently respond to customer problems. It also revealed the importance of explicitly and promptly delivering information so that it can be properly understood and processed by the rest of the organisation. The rate at which activities were finished was always an issue, especially because addressing the needs of a large number of visitors while also performing as a team is challenging.
[bookmark: _Toc181124066]Analysation of Technical Knowledge and Skills:
The skills that I learned during my placement included communication, teamwork, organizational, personal, and guest service skills. These skills are also important to seek jobs in the food and beverage industry.
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Communication:
Communication is very essential when communicating guests’ needs and or instructions to the other team members. So I realised how crucial effective communication is in work, especially while trying to solve a problem. Hedlund and Österberg, (2013) established that when messages are properly passed and received, there is a lack of confusion, and work interruption is reduced. I used these on occasion to effectively clarify guest-specific requirements, especially during busy times. For example, by discussing with the visitor and stating the expectations to the staff you made sure that the shift runs successfully and no miscommunication occurs. This strategy made the guest happy for being offered something extra while at the same also made me comfortable to make a request.
Teamwork:
I found that working under the shadowing of the supervisor made me appreciate the collaborative work culture of the organization. Work collaboration is very important in F&B operations since work activities require the integration of various organizational departments. This was observable at work but perhaps especially when relaying messages to the culinary and housekeeping services as to how the system of service operations would be structured. “Belbin's Team Roles Theory (1981)” emphasised that every team member depends on each other to achieve a common goal, which I encountered through my placement.
“Task Management”:
Timetable and staff organisation in adaptable working shifts were other important factors in guaranteeing service quality during peak hours. According to my experience, I have learned that one must ensure that planning is well done to minimize the cases of delay and confusion. I also developed good organisation skills which made me able to complete tasks on time. In fact, by analysing Drucker’s (2006) opinions about management, I noticed that leadership is all about planning and time which the supervisor applied in the setting of jobs.
“Personal Skills”:
Conversation too many different customers and my co-workers, some of my interpersonal skills developed. Goleman's (1995) theory taught me that emotional intelligence is an important element when trying to keep stressed-out employees and when I apply this strategy in my practical field it works. Therefore, it is important to say that my previous academic experience contributed largely, to the skills I utilized as well as the skills I have been able to acquire.
Issues that I was practiced in the Hotel:
At my placement, I noticed a staffing issue; at busy moments, members of staff experienced poor service delivery. The reason for that was that there were not enough employees to meet the demand which, sometimes, inconvenienced visitors while serving, further burdening this overworked force.
Impact 
The challenges of the staff also meant that the team was not able to provide services to its employees and guests at the right time. Pressure on the existing staff sometimes even results in service mistakes resulting in a guest not retiring. Maslach and Jackson, (2022), stated that staffing issues are famous for contributing to employee burnout.
Staff Workflow:
Conflict of communication affected organisation, particularly the relationship between the kitchen and front-of-house staff. It meant food preparation was delayed since not always the kitchen could see special requests or order alterations in sufficient time. It induced stress and confusion that lowered team morale and slowed down the whole workflow. It induced stress and confusion that lowered team morale and slowed down the whole workflow.
Customer Satisfaction:
Delayed food preparation resulting in a long time to be served and getting the wrong orders were among the areas mentioned. From this, it meant that sometimes the customers were served the wrong meals and they were already dissatisfied. Negative comments on social media and other Review sites escalated, and also long-term customers not only to the hotel but to other dining outlets were affected in the long run.

Hotel’s Brand Perception:
These service issues were able to pull down the hotel’s brand image making it look as though it lacked proper organizational structure or that it was disorganized. Radically, unsound organization procedures or processes in the turnover of a hospitality organization or unit can have cumulative effects. Poor reviews which are often seen about slow services or mistakes on social sites such as Trip Advisor or Google Business can all lead to low repeat customer visits and a bad reputation for the hotel.
Solution:
In my experience, I suggested that staff organization should be flexible and the staff should be fixed and replaced with ease preferably during busy periods. By using the predictive analysis, the management should be in a position of knowing the times that experience higher traffic in their businesses to match the several numbers of workers in the hotel through a strategic management concept referred to by Kontz and Wehrich, (2010).
Flexibility in Staff Organization: A Contingency Theory:
One of the major propositions of the Contingency Theory is that management is supposed to be contingent upon situational variables which include demand variability and staffing (Fiedler, 1964). In hospitality, this means being able to shift around human capital on the floor to meet the fluctuations in business throughout the day and week. For instance, effectiveness could be obtained by using predictive analytics to control staffing by customer traffic during dinner time.
Strategic Management and Predictive Analytics (Strategic Fit):
Strategic Fit means aligning resources to match demand from the outside environment, providing the best possible operation (Porter, 1985). It does foresee the specific hours or days that witness high traffic and adjust staffing to meet the needs of the customers and reduce costs at one point. For example: Most are majored by the ability to use analysis tools to estimate the likely hours of high traffic in dining areas and therefore hiring in advance.
Optimisation in Workforce (Human Resource Management):
Human Resource Management Theory focuses on how the capabilities of employees should be made to fit the needs of an organisation to enhance performance (Becker and Huselid, 1998). Cross-training and improved schedule design can improve flexibility, which generates fewer bottlenecks within the operation of the functional unit. For example: Introducing cross-training programs to use during high traffic periods where everyone can work as multi-skilled employees; servers who help in the kitchen or hosts who also take orders from guests.
Conclusion:
This analysis of the placement has been very edifying, the benefits of communication, collaboration, flexibility, and technological proficiency in the F&B department are obvious. I have been able to understand how operational issues impact the delivery of services as well as staff characteristics. The current improvement in guest interaction, the level of confidence, and the capability to complete the tasks will significantly affect my practice in the future. In additional education, I would like to advance my theoretical education in those areas, as well as improve practical vocational skills regarding human relationships and leadership, which are essential for advancement in my area of concentration business of hospitality management.
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