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[bookmark: _Toc159419358][bookmark: _Hlk159343671]Brief Overview of The Food and Beverage Operations
The food and beverages function at Premier Inn Hotel is well organised with a team of skilled employees. A bar and restaurant at Premier is well constructed with elements of aesthetic beauty. Apart from the aesthetic elements, guests are also attracted by a high level of comfort at the bar and restaurant area. The management has been successful in creating a wonderful atmosphere for the guests with the support and cooperation of the employees in the food and beverages team. I must also note that the working environment in this function is also highly motivating and empowering. I was very impressed to note that everyone in the food and beverages department works with an exceptional level of composure even when the workload is high due to a large number of guests. 
This description of the food and beverages department would be incomplete without mentioning the high level of coordination and teamwork which characterises the Premier Inn brand. Premier Inn also owns the Crossbush Beefeater which is situated next to the Premier Inn hotel where I was placed. This restaurant is visited by a large number of guests during festive occasions such as Christmas, New Year and Valentine's Day. During such occasions, effective teamwork, communication and dedication to organisational values guide the staff in maintaining the highest standards of service. A wide variety of food as well as drinks is served at the Premier Inn. As per my observations, the food and beverages function at Premier Inn represents a perfect blend of quality food and professional service. 
[bookmark: _Toc159419359]Placement Learning Objectives 
· Developing requisite skills for handling food and beverage operations 
· Developing the ability to effectively apply theoretical models in actual operations  
· Acquiring academic skills necessary for critically analysing personal experiences and reflecting upon them
· Facilitating the growth and development of professional career
[bookmark: _Toc159419360]Reflective Account of the Learning Experience based on Gibbs’ Reflective Cycle  
[bookmark: _Toc159419361]Description
I will apply Gibbs’ reflective cycle to my learning experience to produce a reflective account of my involvement with the food and beverages team of Premier Inn. The relevance of Gibbs’ model lies in its suitability for practical learning experiences (Wain, 2017; Persson et al., 2018; Sweetet al., 2019). Gibbs’s reflective cycle is based on the premise that learning by doing provides ample scope for critical reflection which can help students improve their problem-solving ability (Hwang and Chang, 2022). The first stage in Gibbs’s model concerns the description of an experience followed by reflections on feelings experienced during the experience (Gibbs, 1988). The next stages involve critical evaluation and analysis of the experience before the reflection is concluded with an action plan (Markkanen et al., 2020). At the stage of conclusion, a learner can summarise the whole experience as well as the lessons learnt from him (Mello and Wattret, 2021). He can then produce an action plan for dealing with similar situations in the future (Schoch, 2021). 
During my placement at Premier Inn, the supervisor of the food and beverages team allowed me to work with the team during breakfast and dinner hours. During the placement, I used to help the chef and his assistants in limited ways. I also learnt some important lessons by observing how food and drinks were being served. The management decided to allow me to work with the food and beverages team at Crossbush Beefeater during Valentine’s Day celebrations. 
[bookmark: _Toc159419362]Feelings
The second stage in Gibbs’ reflective cycle can be used to articulate feelings and emotions during a learning experience. Emotions indeed play an important role in the learning process. Existing research in psychology and neurosciences shows how positive emotions significantly contribute to students' learning motivation (Bondarenko, 2017). This perspective focuses on the role of joy and happiness during the learning process which is also referred to as the ‘Joy of Learning’.  I experienced a lot of excitement and fun during my placement at Premier Inn Hotel. The interactions with the supervisor as well as the entire food and beverages team were engaging as well as inspiring. Furthermore, the interactions with guests from different countries enhanced my knowledge. However, my involvement at Crossbush Beefeater restaurant during Valentine’s Day celebrations was the best part of the learning experience. I had never experienced much fun and excitement at any party or celebration.     
[bookmark: _Toc159419363]Evaluation
Existing literature on hospitality management also highlights the importance of organisational support to fostering a healthy and empowering work environment in service organisations in the tourism and hospitality industry (Tsai et al., 2015). I could observe that the supervisor backed by the management has been successful in developing a positive work culture and motivational climate in the food and beverages department of Premier Inn. As a consequence, the chances of employees getting fatigued or stressed are minimised. This explains why the employees are cheerful and relaxed even when the workload at the bar and restaurant is high. It was also apparent that the supervisor of the food and beverages team at Premier Inn Hotel also puts considerable emphasis on the role of teamwork, trust and cooperation in delivering quality service and high performance. 
The aforementioned variables assume even more significance in teams with employees from different cultural backgrounds. On many occasions coordinated efforts towards organisational objectives are obstructed by cultural or language barriers. Differences in cultural or linguistic backgrounds may also lead to conflicts within a team. Mutual trust among team members is key to avoiding such conflicts (Ratasuk, and Charoensukmongkol, 2019). Team conflicts stifle the creativity potential of employees which adversely affects the overall performance of the team. Findings of research on the hospitality sector have revealed that cooperation, mutual trust and effective teamwork are the prerequisites of success for the food and beverage function (Kim and Chun, 2016).  
[bookmark: _Toc159419364]Analysis
The learning experience at Premier Inn has offered some important insights into the role of communication, teamwork, leadership, task management and service delivery to guests within the food and beverage function. The placement allowed me to acquire new skills related to the aforementioned areas and I could also sharpen existing competencies. I also experienced considerable enhancement in the extraversion dimension of my personality as a result of my participation in various tasks at the Premier Inn Hotel. However, I must also highlight one area of concern for Premier Inn in this reflection. The food and beverages team of Premier Inn must ensure that the restaurant and bar within its premises do not lag behind Crossbush Beefeater. Such a situation would result in operational difficulties and imbalance for Premier Inn. 
[bookmark: _Toc159419365]Conclusion
I would like to conclude this reflective narration with a sense of deep satisfaction with my placement experience as well as gratitude for the food and beverages team of Premiere Inn Hotel. I not only gained work-based skills and technical knowledge but also had a lot of fun during the Valentine’s Day celebrations at Crossbush Beefeater restaurant. The management of Premier Inn, the supervisor and the staff of the food and beverages team were highly cooperative and kind. The whole experience has motivated me to find pleasure in my future endeavours so that I can work and learn with joy.  
[bookmark: _Toc159419366]Action plan
I intend to work further on developing my personality based on the lessons learnt from my placement experience. On the academic front, I would relate the practical learnings to class lectures and reading materials. I would also introspect into this experience and identify ways in which I can gain even more from such practical experiences. 
I would also recommend Premiere Inn to further improve the logistics and add more beauty to the premises of its restaurant and bar. The quality of service and professionalism should also match Crossbush Beefeater. This would ensure a balanced enhancement and development of the Premiere Inn brand
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