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[bookmark: _Toc181656560]Introduction
The food and Beverage (F&B) department of Delta Marriot Hotel Swansea manages overall activities, from food service delivery to eating experiences, by providing the best service to guests. This department ensures service quality and technical knowledge required to meet guests' needs at peak periods.
Learning Objectives for Placement:
· Observe and understand operational flow within the F&B department.
· Develop practical skills and technical knowledge to uphold guest service standards.
· Improve communication and teamwork abilities by working with supervisors and team members.
· Identify and analyse an organisational issue and propose practical solutions.


[bookmark: _Toc181656561]Section 1: Reflection on Experience and Personal Development
Following a supervisory career in the Food and Beverage section offered a practical session that explained the difficulties and abilities needed in a dynamic kitchen setting. Following Kolb’s Learning Cycle (1984), I progressed through Concrete Experience, Reflective Observation, Abstract Conceptualisation, and Active Experimentation, enhancing my understanding of service delivery in the kitchen (Morris, 2020).
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Figure 1: Kolb's Learning Cycle (Morris, 2020)
In the Concrete Experience stage, I observed supervisors handling peak-hour tasks and coordinating with team members. During this time, one of the staff members showed the significance of tranquillity in service (ASET, 2017). He also accidentally tossed a piece of an order slip into a pot containing gravy for a few seconds before realising it. Rather than get anxious, the supervisor confidently engaged the service team who assisted in remembering all the details that had slipped. This short partnership showed how proper coordination and cooperation keep services intact. 
Through Reflective Observation, I recognised that remaining composed and communicative are crucial in the kitchen, where unexpected issues are common. This observation helped me understand the significance of coordination and proper communication. Also, my past academic experience allowed me to relate these concepts to teamwork and customer satisfaction. For instance, while doing the module Hotel Placement – Managing Food and Beverage Operations I was equipped with the knowledge in service standards and coordination which assisted me in this placement. Through this module, I have learned very practical concepts and techniques about service management, which could help me in helping Delta Marriot.
In the Abstract Conceptualisation stage, I connected these experiences to hospitality theories, understanding that communication and technical skills are intertwined in delivering consistent service (Fallon & Rutherford, 2010). In the previous placements, I worked on task prioritisation, which was helpful when helping the kitchen staff with strict deadlines.
Finally, Active Experimentation involves applying these insights in real-time. For instance, I pursued calmness and learnt how to respond to emerging problems following the supervisor. Through this reflection-based learning, I became more flexible, tolerant and attentive to the operational requirements of the F&B department which helped me connect theoretical and practical exposures crucial in the field of hospitality management.
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Since consistency is important in delivering good service to guests, the Food and Beverage department personnel must possess work-based skills and technical knowledge in their service. Through Kolb’s Learning Cycle, I self-reflected these skills in daily activities and therefore improved my knowledge of quality service provision.
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Figure 2: Location of Placement (Source: Self- Captured)
In the Concrete Experience stage, I noted the importance of communication and task management. I focused on the communication during such moments of high traffic within the team. Since the messages were clear, the supervisor spoke slowly, and this way everyone is able to handle issues without much problem. This experience proved the need to adhere to constant communication especially during the rush hour and it made me to think of situations that I will apply the same strategy in future (Hagg, 2013).
During Reflective Observation, I realised that maintaining high standards in the kitchen requires more than technical knowledge. Another thing I found to be quite effective in team functioning is that the presentation of food is also important for the guests. They need attention and maintenance of sanitary norms. Previous placements had introduced me to these principles, but this placement confirmed how they are applied when handling technical-sensitive matters.
In Abstract Conceptualisation, I linked these insights to theoretical concepts. In the kitchen, technical knowledge is not enough, it is needed to satisfy the guests by providing good quality, well-presented meals, and clean meals (Johnston et al., 2012). Experience in customer service underscores the significance of meeting guest's needs.
Finally, in Active Experimentation, I applied these insights. For example, managing plenty of clients during work shifts, I adopted supervisors’ approaches to organising tasks. Also, waste reduction is an ethical standpoint for the F&B department. With a view of minimising wastage, I had to institute a sustainable practice by incorporating used coffee grinds in cookie recipes. Some of the guests asked about the composition of cookies; an opportunity to introduce the environmental aspects of our company was given. (Vallen & Vallen, 2014).
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One organisational issue I faced in this department was Resource Management and Flexibility. Flexibility is necessary for handling the environment such as high kitchen demand and interruptions (Walker, 2021). One example is when an order slip was accidentally dropped into the gravy, it interrupted the flow for a while. Through Kolb’s Learning Cycle, I analysed and consciously resolved this problem.
In the Concrete Experience stage, I observed the team’s response to this unanticipated issue. The supervisor was composed and immediately alerted the service team to remind the lost order information. The quick response enables the team to solve the problem without much delay which demonstrates that an unexpected situation can be handled with proper communication within the team.
Through Reflective Observation, I noted that even small disruptions, if not handled calmly, can impact service flow. How the team came together to resolve the problem, was a good reminder of the importance of teamwork and communication when it comes to addressing any issues with maintaining the service standards (Cousins & Weekes, 2020). I came to know that reaction and coordination of response in such critical contexts are extremely crucial.
In Abstract Conceptualisation, I connected this experience to Service Quality Theory, which emphasises the importance of maintaining operational standards to enhance guest satisfaction. It was also realised that there are other potential steps that can be taken to reduce wait times even more, for instance by preparing other contingency order lists or availability of prior order information. Also, Lean Management principles call for efficient resource utilisation to address, over a short period, unpredicted loads with minimal interferences (Martin, 2020).
In Active Experimentation, I proposed a simple preventive strategy: introducing the use of a checklist in managing the order slips during meal preparation. Such an approach could avoid similar circumstances in future and improve further dynamics in a kitchen. The hotel could implement a short-term solution by having employees rearrange support staff during the peak hours as they did; however, to permanently address the problem several improvements would be effective: for example, cross-training.


[bookmark: _Toc181656564]Conclusion and Action Plan
My Food and Beverage department placement increased my understanding of work-related skills and identified technical knowledge and guest service standards. Observing own supervisor shifted focus towards the aspect of communication, cooperation, and work organisation within the organisational operational rhythm. Problems such as the lost order slip in the kitchen showed the importance of dynamic planning of the resources, being prepared for change, and thinking cool-headed about the problem.
According to this experience, I have become more dedicated to my professional development in areas essential to hospitality. There are plans for improvement of the technical skills which have to be matched with the flexibility in different roles to the organisation and provide good services to the guest.
	Objective
	Specific
	Measurable
	Achievable
	Relevant
	Time-Bound

	Improve task management skills.
	Use time-tracking to prioritise tasks during shifts.
	Track weekly task time reductions.
	Reflect on post-shift insights to enhance skills.
	Essential for operational flow in F&B.
	Within 4 weeks

	Strengthen guest communication
	Role-play guest interactions for feedback.
	Bi-monthly review of guest feedback.
	Practice scenarios with peers and supervisors.
	Critical to improving guest satisfaction.
	Within 6 month
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