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Introduction
In the realm of experiential learning, this student log chronicles my journey to the captivating domain of the Food and Beverage Department during my placement at a distinguished hotel, Premier Inn Leeds City Centre (Leeds Arena), Hepworth Point, Clay Pit Ln, Leeds LS2 8BQ.  The placement is organized by University Management through online classes. As an emerging professional, the placement offers me a firsthand exploration of the vibrant hospitality sector. As I delve into the subtleties of ensuring guest satisfaction, each passing day represents a new episode in the development of my professional acumen. This log aims to capture the challenges, triumphs, and invaluable lessons acquired during this placement, serving as a reflective account detailing the development of my skills and knowledge within the dynamic and fast-paced environment of the hotel’s food and beverage department (Jin, 2004). 
Learning Objectives
The learning objectives for the placement within the food and beverage department are as follows:
1. Attain a thorough understanding of food and beverage operations 
2. Develop expertise in food and beverage service techniques
3. Gain insight into the planning and execution of menus
4. Improve customer service and interpersonal abilities 
5. Acquire knowledge and adhere to safety practices 
6. Cultivate teamwork and collaboration skills 
7. Develop professionalism and workplace etiquette 
8. Engage in self-reflection to assess personal growth and pinpoint areas for development

Reflection on Experience and Personal Development
Gibbs’ Reflection Model, a widely embraced framework for organizing reflective writing, comprises six key stages: Description, Emotions, Assessment, Analysis, Conclusion, and Action Plan. This model systematically guides individuals through the process of reflecting on experiences, fostering a structured approach to introspective exploration and personal development (Markkanen et al., 2020). The following is the application of this model to reflect my experience and personal development during my placement within the food and beverage department. 
Description: First, I was introduced through the Assistant Manager of the hotel. Throughout my tenure, I undertook diverse tasks and responsibilities. These included assisting with food preparation, serving customers, and maintaining cleanliness in the dining area. Additionally, I had the privilege of shadowing a supervisory role, observing the day-to-day operations and the dynamics involved in managing both staff and guest interactions.
Feelings: At the outset of the placement, a blend of enthusiasm and apprehension characterized my feelings. I was keen on acquiring knowledge and making meaningful contributions, yet there was an underlying anxiety about meeting the department’s expectations. As the placement progressed, a growing sense of assurance in my capabilities emerged and I gradually acclimated to the team dynamic, feeling more at ease within the collaborative environment.
Evaluation: Overall, I believe the placement was a valuable learning experience. It provided me with the opportunity to put into practice the theoretical insights acquired through academic studies. It was challenging at times but I welcomed the chance to learn from my errors and benefited from the constructive guidance and feedback offered by both my superiors and colleagues.  
Analysis: By shadowing a supervisory role, I acquired a deep understanding of the crucial role effective communication plays in the food and beverage department. I witnessed the supervisor’s adept communication with both guests and staff, employing clarity and professionalism to maintain seamless operations and enhance guest satisfaction. This firsthand experience underscored the importance of active listening, empathy, and clear articulation in delivering high-quality service (Robinson et al., 2010).  Moreover, I directly witnessed the indispensable nature of teamwork within the department. 
Conclusion: I recognized the pivotal role of practical expertise and technical know-how in upholding guest service benchmarks. Success in this domain hinges on proficient communication, collaborative teamwork, and adept task management- competencies I am appreciative to have cultivated and polished throughout my placement. 
Action Plan: In light of my reflection, I intend to enhance my communication skills by proactively seeking feedback from my superiors, colleagues, and guests and engaging in exercises to refine communication techniques. Concurrently, I will persist in bolstering my teamwork capabilities by actively participating in collaborative projects and cultivating a cooperative work environment (Jarva and Mäkinen, 2014). Additionally, I will take the initiative to self-educate on diverse dietary restrictions and preferences, enhancing my ability to offer improved choices and personalized services to guests. Furthermore, I plan to seize opportunities to refine my task management skills, focusing on efficient organization and time management. 

Critical Analysis of Work-based Skills and Technical Knowledge
Achieving guest service standards in the food and beverage department necessitates a blend of work-based skills and technical expertise (Atkins, 2017). Mastery of these elements leads to guest satisfaction, loyalty, and positive feedback. 
Identified specific work-based skills and technical knowledge: 
1. Effective communication: The supervisor demonstrated clear and friendly communication with guests, actively listening to and addressing the needs and concerns of guests with dietary restrictions. 
2. Teamwork: Effective service and smooth operations were achieved through the effective collaboration of staff. A notable example was observed during a bustling lunch rush, where the team seamlessly worked together with designated roles and responsibilities. This enabled them to manage numerous orders simultaneously and maintain a high standard of service (Jarva and Mäkinen, 2014).
3. Task management: Efficiently prioritizing tasks, managing time effectively, and adapting to dynamic situations guaranteed seamless operations and timely service (AYHÜN, 2019). This approach allowed them to deliver prompt and effective service to guests without compromising quality.
4. Technical knowledge: Understanding and implementing proper food preparation, service, and hygiene practices, including temperature control and preventing cross-contamination, were essential in providing safe and high-quality products to guests. These measures effectively reduced the risk of foodborne illnesses, ensuring the safety of guests. 

Reflection on Organizational Issues
During my placement in the food and beverage department, I encountered some organizational issues related to understaffing and communication gaps, especially during peak hours. Understaffing resulted in excessive workload and pressure on the available staff leading to instances of incorrect or incomplete orders to the kitchen causing delay and thereby affecting department performance and guest frustration. The limited number of servers made it challenging to ensure that all tables were attended timely as they had to rectify mistakes and retake the orders. 
The most straightforward solution is to increase the staff level. Another solution includes the introduction of Communication Accommodation Theory (CAT), which allows to the adjustment of the communication styles of different parties to match and establishes a good understanding (Bacchilega, 2022). Furthermore, cross-training programs, regular team meetings, and effective scheduling practices may prove revolutionary resolutions (Nguyen, 2018). 

Future Action Plan
Drawing from the insights gained in the food and beverage department, the subsequent action plan delineates specific areas for refinement in work-related skills and technical knowledge along with specific steps to elevate various aspects of professional development. 
1. Improving Communication Skills: Enrollment in a communication skill workshop, seeking feedback from superiors or mentors to identify flaws, etc.
2. Enhancing Teamwork: Development of a collaborative environment, participating in team-building activities, introducing conflict resolution skills, etc.
3. Refining Task Management: Use of time management techniques like developing to-do lists and following deadlines, developing flexibility by forecasting possible challenges, evaluating reviews from supervisors, etc. (Donate et al., 2023).
4. Personal Skill Development: Identification of personal strengths and weaknesses, setting specific professional goals, developing emotional intelligence, etc.
5. Enhancing Guest Services: Innovation of tailored services ahead of industry trends following feedback from guests, the practice of empathy, and regard to guest needs and preferences (Das, 2023). 

Conclusion
In conclusion, my placement in the Food and Beverage department of the hotel has been a transformative experience. I have gained practical insights into hospitality industry operations and enhanced my communication and teamwork skills. Working alongside professionals in a fast-paced environment has deepened my understanding of guest service, menu planning and overall operations. This opportunity not only reinforced my academic knowledge but also fostered personal and professional growth. I am grateful for the supportive team and mentorship that made this journey enriching. 
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