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Introduction 
This reflective learning log analyses my Level 6 placement within the Food and Beverage (F&B) department at Ibis London Thurrock M25. The hotel is an economy property serving mainly business travellers and transient guests, with the breakfast buffet representing the most operationally intensive part of the day. The F&B offer includes a self‑service breakfast, bar service, and light food options, all designed around speed, consistency, and cost control. My role involved supporting breakfast service, basic bar tasks, guest interaction, and communication between front‑of‑house and kitchen staff.

The purpose of this log is to reflect (not just describe) how theories from previous modules—especially Personal Resourcing & Development, Service Operations Management, and Sustainability—were applied in practice. Since Level 4, my understanding has changed from seeing F&B as mainly a service role to understanding it as a coordinated operational system requiring leadership, communication, and forecasting. My learning objectives were: (1) to analyse supervisory leadership in practice, (2) to understand coordination between service and kitchen teams, and (3) to evaluate food waste management against sustainability theory.
Relevant theories from Personal Resourcing & Development
Drawing from the Personal Resourcing & Development module, leadership and motivation theories helped me interpret how supervisors manage people under operational pressure. During breakfast service, I observed Asta (Assistant Manager) adapting her leadership style depending on workload and team confidence. This aligns with Situational Leadership theory (Hersey and Blanchard, 1969), which proposes that leaders adjust their approach based on employee readiness. At quieter times, Asta delegated tasks and coached staff; during peak periods, she became more directive to maintain service speed.

I also recognised elements of the Blake and Mouton Managerial Grid (Blake and Mouton, 1964). Asta showed high concern for both people and production, balancing staff wellbeing with performance targets. Before this placement, I assumed effective supervision meant giving clear instructions; however, I learned that support, feedback, and emotional control are equally important in maintaining team morale. This links to Armstrong and Taylor (2023), who emphasise that modern people management combines performance management with employee engagement.

From a critical perspective, these models are useful but simplified. Real hotel environments involve staffing shortages, time pressure, and variable guest demand, which means leadership decisions are often reactive rather than planned. This experience helped me understand the gap between textbook models and real-world practice.
Discussion with Asta (Assistant Manager)
My discussions with Asta provided practical insight into supervisory decision-making. She explained that consistency is essential in an economy brand because guests expect reliable service rather than luxury. This reflects the Service-Profit Chain (Heskett et al., 1994), where internal service quality supports employee performance and ultimately guest satisfaction.

During busy breakfast periods (approximately 07:30–09:30), I supported Asta by managing table turnover, restocking buffet items, and handling minor guest issues. I noticed that her communication style changed depending on the situation: short, clear instructions during peak demand and more supportive coaching when training newer staff. Observing this directly changed my view of management since Level 4. I now understand that effective supervisors constantly monitor both operational flow and team stress levels.

However, I also observed limitations. The pressure to maintain speed sometimes reduced opportunities for detailed feedback or staff development during service. This suggests that while service consistency is achieved, learning opportunities may be compressed in high-volume operations.
Reflection on breakfast service, bar tasks, and training/onboarding
Breakfast service was the core operational learning area during my placement. The buffet system required continuous monitoring, quick cleaning cycles, and proactive guest interaction. Working between the dining area and kitchen helped me understand the importance of communication accuracy. David, who coordinated kitchen output, used small-batch production similar to Just-in-Time principles discussed by Johnston, Clark and Shulver (2012). This approach improved freshness and reduced waste, but it also required fast information flow from the floor.

In addition to breakfast, I completed basic bar tasks such as preparing simple drinks, restocking, and maintaining hygiene standards. These tasks improved my confidence in multitasking and highlighted the importance of standard operating procedures (Cousins and Weekes, 2020). I realised that even simple bar duties require attention to licensing rules, cleanliness, and guest communication.

My onboarding and training were mainly practical and observation-based. Initially, I shadowed experienced staff and learned through demonstration rather than formal classroom-style training. While this helped me adapt quickly, it also meant that some procedures were learned informally. Reflecting on this, a more structured onboarding checklist could support consistency and reduce errors for new staff.
Shortfalls identified and suggested improvements
From the Sustainability for the Hospitality Industry module, I expected to see data-driven waste tracking. In practice, forecasting at the hotel relied mostly on experience and historical occupancy trends. Walker (2021) highlights that digital monitoring can improve food waste control, yet this was not fully implemented at the property. On one busy Sunday, I observed overproduction of pastries due to uncertainty in guest numbers. Although this prevented stock-outs, it created avoidable waste.

Another shortfall related to communication during peak periods. When the restaurant became very busy, information between front-of-house and kitchen could be delayed, temporarily affecting buffet availability. Applying operations management thinking, a simple visual communication system or clearer replenishment signals could improve coordination.

Based on my observations, I recommend: (1) introducing a low-cost digital waste log to support forecasting; (2) formalising cross-training so staff can switch roles more easily; and (3) creating a brief onboarding checklist to standardise training. These suggestions aim to improve efficiency while maintaining guest satisfaction.
Conclusion 
My placement at Ibis London Thurrock M25 successfully connected academic theory with real operational practice. Through working with Asta, Suraj, and the kitchen team, I developed a clearer understanding of how leadership, communication, and operational planning interact in a high-volume F&B environment. Compared with Level 4, my perspective has changed significantly: I now see the supervisor’s role as managing the flow of people, information, and resources, not simply overseeing service tasks.

The experience also strengthened my employability skills. I improved my adaptability, teamwork, time management, and confidence in communicating with both guests and colleagues. Applying theory in practice helped me recognise that models such as Situational Leadership or the Service-Profit Chain provide useful frameworks, but managers must adapt them to real constraints such as staffing levels and unpredictable demand. Overall, this placement has prepared me for future supervisory roles by developing both practical competence and reflective thinking.
A further personal learning point from this placement is that small operational decisions have a cumulative impact on guest experience. For example, anticipating buffet replenishment a few minutes earlier or communicating clearly with the kitchen prevented delays that guests might otherwise notice. This reinforced the importance of proactive thinking and situational awareness, skills that I intend to develop further in future roles. In addition, working across breakfast and bar duties improved my confidence in handling multiple priorities while maintaining service standards. These experiences have strengthened my professional identity and clarified my long-term goal of progressing toward a supervisory position within hotel food and beverage operations.
Learning Objectives
Objective 1: Analyse supervisory leadership during peak breakfast hours.
Reflection: Achieved. I observed how leadership style changed depending on operational pressure and team needs.

Objective 2: Understand coordination between front-of-house and kitchen operations.
Reflection: Achieved. I supported communication between the floor and kitchen, helping maintain buffet availability.

Objective 3: Evaluate food waste management against sustainability theory.
Reflection: Achieved. I identified limits of manual forecasting and suggested realistic improvements.
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