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Introduction
The Food and Beverage (F&B) department is essential to the expansion and prosperity of the hospitality industry. This department improves customer experience by guaranteeing outstanding service quality, eventually increasing client loyalty and happiness.
Currently, I am undertaking my placement at Holiday Inn Peterborough West and have also gained valuable experience at Premier Inn. I now have a better understanding of managerial duties, customer service, and important operational tasks from a supervisory standpoint.
It also gave me an improved overview of the elements influencing hiring and employee retention, and it helped me spot areas for improvement, including cutting down on food waste. My personal growth areas have been brought to light by this introspective approach, which has also improved my understanding of the problems and solutions facing the hospitality sector.
Learning objectives for placement
· Gain an extensive understanding of F&B operations in a busy hotel environment.
· Understand the impact of staff stability on service quality and guest satisfaction.
· Use theoretical concepts in practical situations, such as waste management and FIFO.
· Learn about the recruitment process and employee retention factors.

Section 1: Reflection on the experience and personal development
I’m using the Era Cycle model to reflect on my experience during the placement at Holiday Inn Peterborough West. This model incorporates three stages: Experience, Reflection, and Actions (Derby.ac.uk, 2025).
During my placement at Holiday Inn Peterborough West, I had the chance to work in the F&B department, which I found to be one of the most complex and demanding areas. With a remarkable number of over 900 TripAdvisor reviews, the restaurant has established a solid reputation for offering the second-best breakfast in the entire country. It is a well-known destination for individuals looking for a superior morning meal because of its popularity and the consistently favorable comments left by customers, which highlight its exceptional breakfast selections (Trip Advisor, 2018).
My journey began with helping the breakfast team, where I assisted in a variety of tasks. These included setting up tables, organizing the buffet for guests, and helping manage guest flow by greeting them, taking their names, and seating them based on a list provided by the reception. Breakfast service ran from Monday to Friday, starting at 6:30 am and finishing by 9:30 am, with a later finish time on weekends at 10:00 am (IHG, 2025).
After breakfast service, all leftover food was cleared away, labeled, and prepared for the next day. Unfortunately, I observed a significant amount of food waste, such as trays of eggs, beans, and potatoes being discarded at the end of each service. Following breakfast, the restaurant was cleaned, vacuumed, and set up for lunch service, where I assisted with the cutlery and helped to serve food. During this time, I also had the chance to apply the FIFO (First In, First Out) principle that I had learned previously.
To gain a deeper understanding of this department, I met with the manager, who explained her key responsibilities, including stock management, maintaining budget control, training team members, and addressing the challenges faced within the department. She pointed out during our conversation that stable and driven team may assist in regaining the restaurant's top ranking. But she also pointed out that it can occasionally be difficult to inspire people to continuously perform at a high level.
My first-year placement at the Premier Inn Peterborough North, on the other hand, was considerably less stressful. During my limited two days there, I assisted customers with breakfast, lunch, and relaxation with friends. The restaurant wasn't as busy, and the experience wasn't quite as interactive as it was at the Holiday Inn Peterborough. However, the Premier Inn staff taught me how to manage various responsibilities and engage with visitors, which prepared me for what was to come.

When I reflect on my time at the Holiday Inn Peterborough West, I see how much more complex and challenging the food and beverage department can be, particularly in the context of such a large volume. The Holiday Inn team impressed me with their professionalism; despite the constant rush, they maintained an unwavering smile and never showed signs of fatigue. I was greatly impressed by the team's obvious knowledge of stress management and maintaining the high quality of the service. However, it was clear to me that with more careful planning, the problem of food waste might be overcome. To reduce waste in high-volume services like breakfast, I reflected on the waste management theories I had studied at Level 4. My previous experience at Premier Inn seemed small in comparison, but it helped me build a foundation in guest interaction and basic service tasks. The distinction between the two locations demonstrated how crucial it is to be flexible and absorb knowledge from various operational ratings. 
I started considering ways the Holiday Inn Peterborough might decrease waste after giving some serious consideration to the problem of food waste. 
The main explanations for food waste in the restaurant service industry are: improper preservation; preparation remains from over-preparation and improper handling of food products; excessive portions and leftovers on plates; difficulty predicting the number of customers; forgotten and spoiled food; lack of awareness due to inadequate data on food waste and its economic and environmental costs; and, finally, difficulty accommodating customers' food preferences. (Sakaguchi, Pak and Potts, 2018)
I recommended that they closely track food preparation with actual guest numbers and do a more thorough analysis of portion dimensions.

Section 2: Critical analysis of the technical knowledge and work-based skills
Technical knowledge and work-based skills are important in upholding the expectations of guests and delivering seamless service (Browne et al, 2023). I learned from the placement that various factors can affect the level of service quality. The skilled employees provide reliable and competent service. The manager at the F&B department at Holiday Inn is in charge of training the team to provide excellent service.
Maintaining guest health and safety standards requires an understanding of and compliance to food safety rules, including appropriate food handling, storage, and hygiene practices. For example, I noticed that food was appropriately labeled and saved for later use when I helped to take away leftovers after breakfast service. By avoiding contamination and maintaining food quality for the following day's delivery, this procedure guaranteed that food was handled securely.
Rapid decision-making plays a major role in situations of high pressure (Starcke and Brand, 2012). For instance, in the event of an emergency during a stressful morning rush, such as an unanticipated food shortage or a guest complaint, prompt decision-making enables team members to resolve the matter right away and reduce any adverse effects.


Section 3: Reflecting on Organisational Issues
At the time of my placement, mainly I experienced the challenge related to the staffing which affected the overall effectiveness of service. Due to the unexpected absence of employees, the hotel was mainly understaffed; which mainly increased the time waiting for the guests (Barnard et al, 2022). The over-dependency on the cross-trained workers, these could work whenever required. The guests majorly faced dissatisfaction because of the slower service; this affected the reputation of the hotel. 
Proposed solutions
· By applying the on-call staff and rational staff to make sure about adequate coverage at the time of season and peak periods. Through making use of the software of predictive scheduling to allocate the staff and forecast the peak time. This lines up with the two-factor theory of Herzberg; this showcases job satisfaction and fair distribution of workload to worker motivation (Herzberg’s two-factor, 2023).
· Investing within the systems that are related to the automated order to decrease the dependency on the workers for having manual orders. The effective approach lines up with the principles of lean management, which aims to boost workflow and eliminate inefficiencies (The Five Principles of Lean, 2023). 
Conclusion and Action Plan
I've been able to assess how experience, introspection, and action all contribute to personal growth with the aid of the Era Cycle model. Despite the difficulties brought on by an unpredictable workplace, I saw the value of professionalism, stress management, and service quality while working with a committed and talented team. Even though the setting at Premier Inn Peterborough North was more comfortable my prior experience there gave me a solid foundation of knowledge that I could use in my employment at Holiday Inn. The manager's awareness of the difficulties associated with the Food & Beverage department's personnel shortages and the significance of having a more stable team motivated me to pay closer attention to researching the elements that would help address this problem. I want to concentrate on learning more about the hiring procedure and the main elements that affect employee retention in the future. I am interested in contributing to the development of solid, competent teams that raise overall service quality and employee happiness by comprehending the tactics involved in selecting the best applicants and fostering an atmosphere that rewards sustained dedication.
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