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Ibis London Barking's Food and Beverage operation encompasses diverse services, including a restaurant offering breakfast, lunch, and dinner, a bar serving drinks and snacks. This department plays a pivotal role in delivering exceptional guest experiences through quality food, efficient service, and a welcoming atmosphere.
Learning objectives for the placement within the food and beverage department
· To understand and observe the daily workflows such as service, inventory management as well as food preparation.
· To learn effective communication and customer service approaches to develop customer satisfaction.
· To gain knowledge regarding food safety regulations and the utilisation of restaurant management software. 
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The course of professional experiences in the Ibis London Barking Hotel has helped me gain different aspects of professional knowledge. All the training and development processes during the university have been effective in increasing my skills. My overall experience of working in the reception, restaurant and housekeeping of Ibis London Barking Hotel will be depicted through Gibbs’s Reflective Cycle, in the following section. 
Description
During my internship at Ibis London Barking, I had the opportunity to shadow a supervisory role within the Food and Beverage department. My placement covered different areas such as housekeeping, reception, and the restaurant while providing breakfast service. One of the notable situations happened on a busy morning when a large number of customers arrived for breakfast. The arrival of customers resulted in a crowded dining area and put huge pressure on the Food and Beverage team to serve everyone effectively and punctually (Farrell, 2022). 
Feeling
I felt a combination of apprehension as well as excitement at the start of this situation. The excitement generated from the chance to observe as well as learn from experienced supervisors in a real-world and high-pressure scenario. Moreover, I also felt apprehensive because of uncertainty about the way we would control the sudden rush as well as confirm customer satisfaction. I could understand the increasing tension between the staff as well as the anxious looks of the customers as they waited for a long time. Despite this, I was identified to remain calm as well as observe the way the supervisor managed the situation.
Evaluation
The rush in the breakfast presented both negative as well as positive aspects. I observed effective communication as well as teamwork between staff which played a key role in managing the situation. The supervisors showed effective composure as well as efficiency that set a strong example for the team as well as maintaining a positive work environment. Their capability of allocating tasks and providing clear instructions assisted in streamlining the workflow as well as addressing customer requirements. The lack of preparation for the sudden arrival of many guests resulted in delays in providing service. 
Analysis
The experience highlighted the significance of anticipation as well as preparation to manage peak times within the Food & Beverage department. The ability of the supervisor to remain cool under pressure as well as interact efficiently was key to managing the situation. It represented the importance of having a coordinated team that can quickly adapt to transforming situations (Bassot, 2024). This also identified areas for development such as effective planning during peak times and confirming that employees are always available to help during busy periods. The experience also highlighted the requirement of regular briefings as well as a contingency plan to mitigate the possible challenges. 
Conclusion 
During my experience in Ibis London Barking, I gained key insights into the dynamics of teamwork as well as leadership in the Food and Beverage department. Effective communication as well as the composure of the supervisors were essential factors in managing the breakfast rush. It became clear that effective resource allocation and planning were key to avoiding similar challenges in future. The overall experience strengthened my understanding of the significance of continuous development and the requirement for effective strategies to develop operational effectiveness and customer satisfaction (Creately, 2023). 
Action plan 
The implementation of a more comprehensive plan for peak time such as employing extra staff and arranging pre-shift briefings to ensure all staff are prepared. Daily reviewing as well as updating contingency plans is essential to address possible challenges and confirm that all team associates are aware of their job roles during busy times. Moreover, the supervisor of the Food and Beverage department needs to offer constant training for employees regarding time management, communication as well as stress management to develop their capability of managing high-pressure situations (McLeod, 2024). 
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Technical knowledge and work-based skills are essential to fulfil customer service standards in a hotel. These competencies guarantee that customers have an enjoyable as well as a seamless experience. 
Work-Based Skills
Communication Skills
Clear communication is essential to monitor check-in and out of guests along with managing queries as well as addressing challenges (Lesroches, 2025). For example, during the shadowing experience, I identified that efficient communication with customers regarding their preferences and requirements ensured personalised services. 
Attention to detail
High customer service standard needs perfect room preparation. Housekeeping staff reflected this by effectively cleaning rooms that ensured that amenities were refilled as well as checking for maintenance challenges (Jobya, 2025). This attention to detail directly influences customer satisfaction. 
Customer Service Skills
Communicating with customers during breakfast service necessitates an attentive as well as friendly approach. The shadowing experience indicated that staff who are proficient in customer service generated a welcoming environment that contribute towards developing customer experience (Mizzi, 2024). 
Technical Knowledge
Hotel Management Software
Proficiency in using hotel management software is essential which includes updating room availability, managing billing along making bookings (Turton, 2025). Observing and monitoring the reception staff represented the way technical knowledge streamlined operations as well as reduced errors. 
Use of Chemicals and Cleaning Equipment
It is also essential to understand the utilisation of chemicals as well as cleaning equipment. During the placement, observing the accurate monitoring of effective cleaning tools highlighted the significance of technical abilities to maintain hygiene as well as safety standards (Barycki, 2024). 
Knowledge Regarding Food Safety
Another essential aspect of fulfilling effective customer service standards includes having knowledge regarding food safety rules and regulations. Monitoring staff adherence to food handling standards as well as cleanliness standards strengthened the importance of technical knowledge to provide a safe dining environment (Lewis, 2024). Moreover, the shadowing experience indicated that constant training regarding technical knowledge as well as work-based skills is crucial. Staff at Ibis London Barking engaged in daily training sessions to stay updated about the industry practices. 
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During my work experience at Ibis London Barking, I identified an organisational issue within the food and beverage industry. It includes inconsistent staffing levels while delivering breakfast service. This inconsistency results in various challenges which influence the customer service, performance as well as overall operations of the food and beverage market.
Impact of the Issue
Ineffective staffing led to uneven workload distribution between staff. Stressed staff struggled to maintain efficiency which resulted in long waiting times for customers as well as delays in refilling food products. Due to inconsistent staff levels, customers faced a huge decline in service quality. It was difficult to offer attentive and personalised service due to a lack of staff which led to negative feedback as well as customer dissatisfaction (McGriff, 2024). Moreover, I also identified that operations in breakfast service were disrupted as employees had to juggle numerous steps that resulted in errors. 
Possible Solutions
The implementation of optimised staffing schedules based on customer volume patterns can guarantee adequate coverage during peak times. It can be achieved by the business through examining data associated with breakfast attendance as well as customer bookings. Cross-training staff in various roles within the food and beverage industry can provide flexibility (Xenia, 2024). Staff can be redistributed to areas with high-level demand that confirm smooth operations and maintain service standards. Ibis London Barking can address this issue by using Herzberg’s two-factor theory that that focuses on developing staff motivation and satisfaction, resulting in developed customer service. 
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The overall working experience of the individual at Ibis London Barking highlighted the significance of technical knowledge as well as work-based abilities to uphold customer service standards. Monitoring housekeeping, breakfast service, as well as reception, represented the role of effective communication as well as technical abilities to deliver exceptional customer experience. This experience has demonstrated the importance of vocational development as well as personal growth to shape further career aspirations in the beverage and food industry. It has highlighted the requirement for constant learning as well as skill development to become proficient in hospitality job roles. The individual needs to enrol in specific hospitality courses to achieve insights into best practices as well as industry regulations. Establishing connections with experienced professionals can help me to get advice from them and develop various key skills needed in the hospitality industry. 
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