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Introduction
I have been placed in a well-known place, Doubletree Hilton Brighton Metropole, which is an upscale hotel near to seafront. In addition to this, I have also worked at Ibis Brighton Train Station in the front office only. The F&B department of the hotel shares a huge range of services, including bar service, conferences, afternoon teas, large-scale banqueting events, and all-day dining. According to Mun et al. (2021), the F&B operation in the hotel industry has entirely offset the benefits of the in-house guests. As I work in the F&B department, I have gained hands-on experience during formal events and restaurant service, which allows me to engage both corporate and casual guests. Galiakberova et al. (2020) mentioned that professional awareness enhancement in preparation is an effective professional activity. 
As the placement gets started, I have set down 3 key learning objectives. The first is to improve the leadership and supervision capabilities in high-pressure facility surroundings. Secondly, I want to upscale my understanding of developing day-to-day food and beverage operations about how these can contribute to guest satisfaction. Third and last, I intended to develop greater professional awareness through reflective practice by identifying areas and strengths for improvement.
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Role Reflection
The reflection was guided by me using Gibbs’ Reflective Cycle, through which my placement began in a restaurant where my task was to provide table service, greeting guests, food service dietary requirement and process payments. According to Markkanen et al. (2020), Gibbs’ reflective cycle was a helpful aid for staff when reflecting on their feelings, thoughts, and actions. They didn't give me any formal induction as they expected me to adapt quickly, I believed there is a higher expectation since I am familiar with the property and as an employee. I was influenced by working under two different supervisors, both with unique management styles, on how to approach each shift.
As there was no formal induction, I initially felt unprepared and overwhelmed, as it was difficult to align with expectations. Additionally, I have become more confident and gradually adapted the areas like responding to guest needs, multitasking, and communicating efficiently with both the bar and kitchen workforce. 
The skills, such as adaptability and problem-solving, which are required for effective supervision, are constantly tested. Saramolee et al. (2022) mentioned that problem-solving is a learning skill that relies on two or more relevant principles. For example, I have seen that one of the supervisors responds efficiently to a last-minute change by getting the staff easily by communicating clearly with all the departments involved. Similarly, another supervisor struggled with poor communication that led to delays in the guest and service dissatisfaction.
The effective and ineffective approaches are usually highlighted by these moments, by which I realised that my strengths are used in staying calm by quickly understanding the guest's priorities. Moreover, I recognised that weakness was all about system knowledge that might get impacted when I bill as the restaurant uses different billing system compare to the reception.
To improve myself professionally, I have developed an action plan where I will seek structured feedback from supervisors to get it to improve my specific technical skills, such as billing systems. I also have a plan to showcase knowledgeable team leaders to improve my thought process of shifting the organisation. By learning some training programme from Hilton lobby on food and beverages, communication helps in leadership support with the transition into supervisory roles. 
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Development Journey
By comparing my current food and beverage placement experiences to my Level 4 F&B placement experiences, I noticed that there is development. According to Potot (2023), F&B service is best experienced in an industry where staff get first-hand practice in food services. Previously, at Level 4, I had very basic responsibilities, which included cleaning tables and helping them during slow periods. Similarly, the placement I got has a greater demand for involvement in decision-making and quick adaptation to changing situations. For example, one of my shift, I have to quickly make a decision by taking ownership, when a guest arrived for their afternoon tea and their booking wasn’t available in the booking system. 
The Doubletree Hilton Brighton Metropole is the type of hotel that hosts large and heavy events. The hotel has higher service standards that match the complex guest needs. I have also been placed in a smaller organisation where I had limited interactions with operational challenges and limited exposure.
With this placement, it can be easy to apply insights from previous academic components. The level 4 F&B operations show a foundational knowledge about guest interaction and service sequence that I used to realise that they are critical for delivering consistent quality service. Understanding the dietary needs, for example, has helped me to safeguard a flat guest experience during a busy facility.
According to Malheiro et al. (2020), tourism and hospitality are increasingly recognised as one of the main impulses of the economy. By level 5 sustainable hospitality and tourism management, I have increased my awareness of sustainable practices like energy use and reducing food waste. The Hilton hotel has a strong service system that I noticed on limited to real-time energy-efficient services and waste tracking between large events. This type of gap is reinforced by the idea that sustainability must be more deeply integrated into F&B operations.

[bookmark: _Toc200385752]Service Improvement Proposal
According to Geminarqi and Purnomo (2023), the F&B industry is the sector that attracts many people around the world. One of the key areas in the F&B operation that could be improved was the onboarding and induction process for rotating and temporary staff. When I did my first shift, I received a small introduction, which was expected to get tasks picked up on the go. This has created pressure and confusion, especially while navigating systems like complex services such as corporate events and afternoon teas.
By talking with peers, I learned that many casual employees experienced the same confusion. This type of inconsistency affects guest service and team performance, mainly at event turnovers or peak times.
To showcase this, the following improvement plan is:
· Uniform Induction Checklist: According to Dembele et al. (2021), a Checklist was used to collect the data regarding the induction process. There should be a 15-minute checklist for upcoming team members, basic duties, covering uniform policy, till operation, and service sequence.
· Peer Shadowing System: Mafinejad et al. (2022) state that the peer shadowing program can be an effective teaching modality for supporting professional development. To get a smoother learning curve and increase confidence, they can assign experienced team members as buddies for new staff during the first two shifts.
· Pre-Shift Briefings: According to Connor and Mulroy (2021), the job briefing requirement makes it a personal responsibility for every crew member. Can conduct daily five-minute briefings to update all guests' or employees' expectations, special dietary needs, and teamwork. This will help in improving communication and reducing errors during service.
These steps are cost-effective and realistic, as they require minimum resources that can be implemented by existing supervisors. Moreover, this consistency has led to higher staff morale and improved guest satisfaction. Enhancing the technical knowledge using these steps aligns with the hotel and F&B standards.

[bookmark: _Toc200385753]Conclusion
It was concluded that my placement at Doubletree Hilton Brighton Metropole helped me to get actively engaged in real-world food and beverage operations to develop both reflective and practical skills. By this, I have grown my confidence mainly in multitasking, use of different billing system and guest’s priorities. I have also achieved many learning objectives, mainly in operational understanding and adaptability, by which I have come to recognise the need for further development in leadership skills and technical systems knowledge.
This experience has helped me appreciate the complexities of F&B management by handling guest needs, event execution, and team dynamics. The reflection has critically shown my experiences that have deepened my understanding of the link between practice and theory by shaping me into a more capable and reflective hospitality professionals.
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