


 

Table of Contents
Introduction	3
Concrete Experience	3
Reflective Observation	3
Abstract Conceptualisation	4
Active Experimentation	5
Conclusion	5
References	7



[bookmark: _Toc148653807]Introduction 
I intend to reflect critically on my work internships in the food and beverage (F&B) and culinary sectors in this educational log, paying particular attention to the ways in which it has shaped my educational, professional, and personal growth. The reflection will use Kolb’s reflective cycle and switch involving first-person and third-person views to keep things consistent. The implementation of important skill standards, such as self-management and growth, handling tasks, and using innovation in workplace difficulties, and interactions, will be covered in this log (Hamid and Azhar, 2023). It will also give a general summary of the placement, emphasise oversight, and emphasise one of the managerial challenges.
[bookmark: _Toc148653808]Concrete Experience 
My first goals were to learn practical skills, comprehend the workings of food preparation, and improve my ability to provide a high level of customer service. The goal of my employment in the Food and Beverage (F&B) and Kitchen divisions was to nurture my personal and interpersonal growth by giving me a thorough grasp of the business. Courses on the intricacies of hospitality, such as the value of attention and the part that F&B plays in determining the total satisfaction of guests, were taught in the F&B section (Spanaki et al., 2021). The experience in the kitchen section broadened my personal comprehension of food materials, processing methods, and appearance from a professional standpoint. My professional growth was considerably boosted by this event. 
During the course, it was observed that personal service abilities improved as a result of the participation (Tan and Despotis, 2021). The process of self-development was crucial to my path. The internship gave me useful academic perspectives on expertise and practises related to my sector. These parts of self-development not only increased my productivity but also helped the organisation succeed as a whole (Mun et al.¸2019). I came to understand that flexibility and the capacity for quick decision-making were essential traits in the fast-paced world of food and beverage and food service. Particularly at peak times when I had to take care of numerous jobs concurrently, scheduling and problem-solving seemed automatic. These ‘missed’ possibilities can have enhanced my academic growth substantially. There were times, though, when things might have been done to seek out more possibilities for education (Zrnić et al., 2023). Furthermore, I gained knowledge of the critical components of F&B and kitchen administration, including planning meals, controlling expenses, and food hygiene and cleanliness.
[bookmark: _Toc148653809]Reflective Observation 
Throughout my internship, I saw a serious management problem caused by an interruption of interaction between the F&B and culinary divisions. A comprehensive method to deal with this problem was eventually discovered (Bohne and Jolliffe, 2021). I advise establishing frequent interdepartmental contacts first. Roles and duties must be explicitly defined in standard operating guidelines (SOPs), removing any room for misunderstanding. 
The lack of interaction resulted in tardiness in service, subpar food quality, and—most importantly—unhappy customers (Goh et al., 2022). The problem directly affected the organization’s standing and financial success. Participants from the culinary department and the F&B teams should attend these sessions to talk about issues with operations, share ideas, and come up with remedies.
Cross-training workers, which enables F&B specialists to spend time in the kitchen and the other way around, can be helpful. These recommendations can be strengthened by using concepts from management, such as Tuckman’s phases of group growth (Borer, 2021). Recognising these phases can help the company better manage the interactions between the F&B and culinary divisions, encouraging better interaction and cooperation.
In a group or organisation, this framework emphasises the phases of establishing, storming, establishing standards, performing, and adjourning. Through cross-training, personnel can fill in at busy times, preventing service bottlenecks while also improving departmental camaraderie and compassion (Mun et al., 2022). The organisation can considerably increase productivity, strengthen customer qualifications, and subsequently maximise its profitability by putting these techniques into place. 
[bookmark: _Toc148653810]Abstract Conceptualisation 
In the symbolic conceptualising stage, I think back on how my placement helped me acquire important abilities. I discovered how to establish precise, doable objectives and make plans of action to achieve them. Initially, I had significant growth in the areas of self-care. and improvement. The key to sustaining efficiency and teamwork through trying times has been shown to be keeping a good mindset (Tourky et al., 2020). Scheduling tasks became automatic to me, and I was able to divide my time between responsibilities effectively. Additionally, task management was substantially enhanced. This ability came in handy especially when I had a lot of things that needed my attention during rush hour. I developed the ability to order jobs according to their urgency and significance, making sure that crucial duties got the time and effort they required.
Using initiative to solve issues at work developed one of my skills. This initiative made me distinguish out as a creative issue solution. As an example, I did not think twice to suggest solutions when I observed a disconnect between the culinary and F&B sectors. I also became better at communicating with departments, making sure that ideas were correctly communicated and that the F&B and culinary departments were on a single wavelength. I discovered that it is better to look for answers on my own than rely on others to do so. My ability to communicate has changed significantly. I gained sophisticated guest interaction skills by practising how to properly respond to their demands and complaints.
My capacity to deliver top-notch service and address clients’ psychological as well as emotional requirements was enhanced by this understanding. For instance, the knowledge of Maslow’s Hierarchy of requirements, helps one to comprehend the mental makeup of their guests and adjust behaviour to suit their individual requirements (Ivanov and Webster, 2023). Additionally, using ideas and frameworks helped me improve my talents.
[bookmark: _Toc148653811]Active Experimentation 
I’m determined to actively experiment in the future to make confident that my newly gained talents are continuously used and enhanced in my job. Experimentation provides insightful knowledge from situational observations and suggestions, which will help one to hone their culinary and customer service abilities (Spanaki et al., 2021). In order to advance my career, I’ll look for possibilities to mentor seasoned experts in the industry. 
In terms of self-improvement, experts mention that awareness is a continuous process (Hamid and Azhar, 2023).  This will allow me to further nurture my talents and keep me interested. I will actively look for new difficulties and situations to preserve my capacity for flexibility, handling time, and problem-solving. In terms of education, I intend to keep studying. I am dedicated to enhancing my education and experience, whether it is through seminars, classes, or business meetings. To be competitive, one must keep up with emerging market trends, innovative F&B service methods, and new methods of cooking (Spanaki et al., 2021). I think I can help the organisation and further my professional development by being proactive about problems and providing viable solutions. Further, I will constantly be looking for occasions to support the effectiveness of my team by putting my improved problem-solving abilities to use.
[bookmark: _Toc148653812]Conclusion 
I have been able to reflect honestly on my placement adventure via my Student Learning Log, highlighting my academic, personal, and professional growth. Going forward, I want to constantly play around with my abilities in order to support both personal development and accomplishment in both my future job and the organisations I work for. The implementation of key skills requirements and the investigation and solutions to an organisational problem were also covered. 
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