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[bookmark: _Toc182263958]Reflective Learning Log: Food and Beverage Department Experience at Best Western Abbots Barton Hotel
[bookmark: _Toc182263959]Introduction
During my 10-week placement at Best Western Abbots Barton Hotel under the guidance of Hotel Manager Aiden Strong, I was shadowing a supervisory role within the Food and Beverage department. This log applies the reflective learning using Kolb's Experiential Learning Cycle, 1984. Concrete Experience, Reflective Observation, Abstract Conceptualization, and Active Experimentation are the stages that make up the cycle, and they will provide a framework for my reflection on how this placement has developed my professional skills and technical knowledge.
[bookmark: _Toc182263960]Overview of Hotel Food and Beverage Operations
The F&B department of Best Western Abbots Barton runs a full-service restaurant, bar, and caters to events. The food and beverages department maintains high standards for operation and focuses on personalising customer services. I engaged myself in daily activities from taking reservations to supervising the arrangements for events. This helped me to gain full insight into the dynamics of the department.
[bookmark: _Toc182263961]Placement Learning Objectives
· Enhance leadership and supervisory skills.
· Improve the technical competencies in service operation and guest contact.
· Problem-solving and decision-making skills are empowered.
· Teamwork and collaboration in a multicultural working environment.
· Resilience and adaptability in the pressurized hospitality environment.


[bookmark: _Toc182263962]Reflection Using Kolb’s Experiential Learning Cycle
Concrete Experience
The critical incident occurred during a corporate event. I was assigned to the facilitation of dining service, whose success was crucially pegged upon coordination between the kitchen staff and waiters. When the event reached its midpoint, sudden dietary changes presented a major challenge.
Reflective Observation
It taught me how guests' expectations are to be handled in real-time, which is rather demanding; though the calm, there were certain lapses in communication through which delays were built into the response system (ASET, 2017). I saw how the supervisor handled the crisis using ways like task rescheduling and keeping lines open.
Abstract Conceptualization
This incident really put into perspective how important it is to have flexible and dynamic leadership. As is noted by Johnston, Clark, and Shulver (2012), adaptiveness in service operations in hospitality is key. As Vallen and Vallen (2014) note, indeed proper communication is the backbone in successful service delivery for it enables alignment of teams to vision, satisfaction on the part of the guests.
Testing and Trial
Afterwards, I took the initiative to incorporate dietary preferences into the pre-event planning by using a checklist system in order to lighten communication among the working departments. This reduces further occurrences of similar issues during later events. Secondly, this proves the practical utilization of theoretical input (ASET, 2017).



[bookmark: _Toc182263963]Development of Work-Based Skills and Technical Knowledge
[bookmark: _Toc182263964]Communication Skills
Effective communication was at the heart of my work experience in my placement, whether this was coordinating activities with staff or listening and responding to concerns raised by guests. Clear and concise communication ensured that work was carried out in a timely manner and completed to a high standard. According to Walker (2021), good workplace communication helps to build trust and develop team unity, principles which acted as a guide in interactions. I am able to listen attentively and instruct others, therefore, in facilitating smooth operations, resolving issues as soon as they arose, which fostered a good working atmosphere.
[bookmark: _Toc182263965]Teamwork and Collaboration
Working within this F&B team was indeed a valuable lesson on the essence of cultural adaptability and collaborative problem-solving. The diversity in our backgrounds complemented our provision of service, teaching me to appreciate those with different perceptions than mine. Cousins and Weekes (2020) note that teamworking in hospitality enhances customer experience and productivity at work. By leveraging each of their strengths, we made sure that there was seamless service, even for high-pressure events.
[bookmark: _Toc182263966]Time Management
Having juggled many responsibilities-from maintaining the standard of service to the management of guest feedback-I was able to work on my time management and multitasking skills. Martin (2020) explains that successful performance emanates from proper task management, since the ability to perform these efficiently translates into benefits. By putting this theory into practice, I was able to set tasks in order of urgency and importance, therefore being able to manage very busy shifts without loss of service standards. I was able to work in an orderly fashion, sticking to timelines.
[bookmark: _Toc182263967]Personal Resilience
Working in the high-pressure situation, especially during peak times of service, strengthened my resilience. I therefore learned to remain composed and focused in stressful situations, quickly adapting to unanticipated challenges. Fallon and Rutherford (2010) provide assertions that the ability for resilience is important in hospitality in that it assists individuals to cope with challenging environments while ensuring that service delivery is excellent. The skill thus proved paramount to ensuring I could achieve both personal and organizational goals despite the fast nature of the role.


[bookmark: _Toc182263968]Reflection on an Organisational Issue
One major problem that was experienced in the place of practice was inconsistent training amongst the staff in practice. Inconsistent induction for new employees caused different levels of service and dissatisfaction amongst the guests.
[bookmark: _Toc182263969]Analysis of the Issue
Inconsistent training levels decrease the operational effectiveness an establishment has and may also dent the brand's reputation. According to Wood (2013), standard induction training sustains consistency in service delivery and ensures the quality of the services provided. The inconsistencies observed indicated that a more formal approach was required in regard to the induction of new recruits.
[bookmark: _Toc182263970]Solutions Recommended
Offer a full induction program that will include services standards and customer contact principles. Offer refresher training on an ongoing basis to reinforce the standards. Set up a buddy system where any new employees would be assigned to an experienced team member who would guide them in practical ways. Recommendations from Hagg's (2013) strategies for skill development and operational consistency in hospitality.

[bookmark: _Toc182263971]Conclusion
I participated in the placement within Best Western Abbots Barton Hotel. The particular skills I developed from the direct involvement and reflective practice is related to communication, team management, and time management. The organisation issue analysis allowed me to understand operational issues and carrying out formal training programs effectively.
[bookmark: _Toc182263972]Future Action Plan
I will continue to seek out active leadership development projects that will help build supervisory and decision-making skills in my hospitality career. This involves active participation in workshops and engaging in roles which would push me out of my comfort zone toward leading and managing diverse teams with effectiveness. Equally, I will seek more hands-on experiences that will help in refining communication and problem-solving skills, which are important for handling guest complaints and other operational problems. This will mean continuous learning and professional development to keep up with the best practices in the industry, thus keeping me flexible toward current trends. With that kind of insight, I will always strive to do more than is expected, ensuring service excellence and team success.
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