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Premier Inn Leicester City Centre is a renowned hotel in Leicester known for its excellent customer service and comfortable accommodations. The hotel's food and beverage department plays a crucial role in enhancing guest experience by offering a diverse range of culinary options. The team ensures high guest satisfaction through a variety of dining experiences.
To reflect on my experience within the food and beverage department at Premier Inn Leicester City Centre, I have chosen to use Gibbs' Reflective Cycle (Gibbs, 1988), a comprehensive and systematic approach that encourages a deeper understanding of actions and their outcomes. This approach aims to identify areas of strength and improvement, and develop strategies for future practice in the hospitality industry. 
The F&B placement program teaches students about high service standards in the hotel's F&B department, including food safety, hygiene, presentation, guest interaction, operational skills development, guest service excellence, teamwork, and financial acumen.
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My experience shadowing a supervisor in the F&B department at the Premier Inn Leicester City Centre provided me with a unique perspective on managing a busy hotel dining operation. The experience highlighted the importance of balancing operational efficiency with exceptional guest service, observing a supervisor's ability to coordinate the team, manage guest expectations, and ensure quality control. 
My time shadowing a supervisor in the bustling F&B department provided me with invaluable insights into the nuances of managing a high-demand hotel dining operation. I learned the delicate art of balancing operational efficiency with outstanding guest service. Watching the supervisor skilfully navigate team coordination, guest expectations, and quality control was a masterclass in leadership. It emphasized the importance of clear communication and teamwork in delivering seamless service.
This experience was a pivotal moment in my professional development, enhancing my personal skills and vocational competencies. Merging academic theories with practical application, I grasped the essence of high-quality guest service. The placement was a bridge between theoretical knowledge and hands-on skills, highlighting the significance of communication, teamwork, task management, and excellence in guest service.
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During my shadowing experience in the hospitality sector, I realized the importance of delivering exceptional service. It was not just about following a script, but living in the moment, being flexible, and always putting the guest first. A memorable example was when a woman arrived for breakfast just as we had finished service, and our supervisor allowed her to be served, demonstrating the importance of flexibility and understanding in hospitality.
Another example was dealing with a guest who insisted on having milk hotter than our coffee machine could produce, demonstrating the essence of personalized service and problem-solving. Throughout this experience, I honed crucial skills that are the backbone of hospitality, such as clear, polite communication, teamwork, time management, menu knowledge, and food safety.
It was evident that every interaction with guests, from taking orders to addressing concerns, underscored the importance of clear, polite communication. Teamwork and time management were crucial, especially during peak hours, as they worked in sync to maintain high service levels. Menu knowledge and food safety were also essential, as they enabled me to confidently advise guests and ensure their safety, upholding the establishment's reputation.
A memorable example of applying these skills was when a guest with specific dietary needs was unsure about what they could eat, and I was able to suggest dishes that met their needs, demonstrating the impact of detailed knowledge and empathy in creating memorable guest experiences.
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During my time observing the operations of the Food and Beverage department at the Premier Inn Leicester City Centre, it became clear that the struggle with managing peak times was more than just a minor hiccup; it was a significant hurdle that affected the hotel's reputation. I saw firsthand the frustration of long wait times, the mix-ups in order processing, and the overall drop in service quality. These issues not only dampened guest satisfaction but also weighed heavily on the staff's morale and the smooth operation of the hotel (Ford, 2012).
From my experience, tackling this challenge requires a blend of practical actions and leveraging theoretical insights. I've come to appreciate the power of lean management principles in making operations more efficient and cutting down on unnecessary waste. Moreover, investing in staff training and development emerged as a critical strategy for equipping the team to better handle the pressures of peak times. I also witnessed the transformative impact of integrating technology, like digital ordering systems and table management software, which significantly cut down on wait times and improved order accuracy, allowing the staff to dedicate more time to enhancing guest experiences (Ford, 2012). Implementing flexible staffing models was another strategy that struck me as essential. Having additional part-time or temporary staff on hand during known peak periods can make a world of difference. Moreover, applying the Theory of Constraints (TOC) (Goldratt, 1984) offered a new perspective on managing peak times. This approach helped in pinpointing the bottlenecks that limited our performance during those critical periods, allowing us to direct our efforts more effectively (Hayes, 2011). On a more human level, drawing on Herzberg's (1959) Two-Factor Theory proved invaluable in boosting staff morale and performance. By improving working conditions and ensuring competitive salaries (hygiene factors), we could mitigate dissatisfaction. At the same time, focusing on recognition and responsibility (motivators) significantly heightened job satisfaction and motivation among the team (Hayes, 2011). In reflecting on these efforts to overcome the challenge of managing peak times, I am convinced that the Food and Beverage department at Premier Inn Leicester City Centre can not only enhance its operational performance but also elevate the level of service provided to guests. This journey requires meticulous planning and a deep commitment but promises substantial long-term rewards for both guests and staff (Jagels, 2006).
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During my time at the Premier Inn Leicester City Centre, I faced various challenges in the F&B department. One of the first challenges was clear communication, which led to occasional mix-ups with colleagues and guests. This taught me the importance of efficient communication and teamwork. Prioritizing and managing tasks under pressure became second nature to me, as it was about ensuring every guest's experience was better than expected.
On a personal level, I worked on honing problem-solving, adaptability, and guest service skills to navigate daily challenges and consistently go above and beyond for our guests. Gaining technical knowledge, including understanding food safety standards and operational procedures, gave me confidence and improved my ability to provide an exceptional dining experience.
To address these challenges, I implemented regular team briefings and debriefings, advocated for monthly team-building activities, and supported a mentorship program. I attended workshops on customer service excellence and problem-solving, encouraged my team to see challenges as opportunities for growth, and held regular feedback sessions to learn from every situation.
I also pushed for all staff to become certified in food safety to minimize food-related complaints. These efforts not only improved the F&B department but also enhanced my skills, knowledge, and employability, setting the stage for potential leadership roles within the hospitality industry. This journey taught me the importance of continuous learning and striving for excellence in guest service.
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The learning log from the Food and Beverage (F&B) operation at Premier Inn Leicester City Centre provided me a comprehensive account of hospitality management. Key insights include the complexities of managing a busy hotel dining operation, the importance of coordination, quality control, and guest expectations. 
The experience also contributed to my personal development of essential work-based skills such as communication, teamwork, and task management. Technical knowledge in F&B operations, including food safety and operational procedures, is crucial for delivering high-quality, safe food and beverages. 
The log highlights the evolution of my personal skills and vocational competencies, organizational challenges, and the need for strategic planning and adaptation. Solutions involving lean management, staff training, technology integration, and flexible staffing models are suggested to improve efficiency and guest satisfaction within at Premier Inn Leicester City Centre. The future action plan emphasizes continuous improvement in communication, teamwork, task management, personal skills, and technical knowledge to excel in the dynamic hospitality environment and support professional growth.
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