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The reflective report will focus on Ibis Hotel which is located in Birmingham New Street Station as my placement at this hotel. Gibbs reflection model will be used for completing this reflective report which covers the report with six stages of description, feelings, evaluation, analysis, conclusion, and action plan (Adeani, I.S., Febriani, R.B. and Syafryadin, S., 2020). The Food and Beverage operation of Ibis focuses on convenient, affordable and quality foods to their consumers. The organisation offers buffet breakfast, casual dining, snack service and also a relaxed bar area (Fallon, M. & Rutherford, D., 2014). The menu offered in the property includes local dishes ensuring sustainability and healthy options.  
The learning objectives for the placement within Food and Beverage department are provided below: 
· To know and maintain the health and safety regulation within food and beverage department 
· To learn on how to communicate with the customers for ensuring quality service
· To manage the kitchen and restaurants of the hotel 
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As I have been placed in Food and Beverage department of Ibis, I have experienced the supervisory role to play in the department. I have learnt to manage communication with the customers in the property while taking their orders and serving them accordingly. Relating to the first stage of reflective model, description, I have been able gather more knowledge about the food and beverage operation along with health and safety, restaurant management, food allergens and kitchen stock management. The experience of closely monitoring and assisting the operations of Food and Beverage Management department has contributed in developing my personal skills to manage customers while ensuring the high guest service standards within the hotel (Okeiyi, E., Finley, D. and Postel, R.T., 2014). I have also worked as waiter where I have experienced the activities of taking orders and serving foods, cleaning tables and working in Bar. These experiences have helped me to learn the importance of both work based skills and technical knowledge in my personal development in this industry (Davis et al., 2018). 
Relating with the second stage, feeling, of Gibbs reflective model, I feel like I will be able to manage the supervisor position properly in any other property after completing my placement and learning from this property. During the placement in Ibis, I have been provided both online and live training on the operational activities of Food and Beverage department (Hagg, 2013). Along with my academic knowledge, I have been able to implement my knowledge by working in the department throughout the placement which has made me to understand the importance of communication, teamwork, task management and guest services (Johnston, R., Clark, G. & Shulver, M., 2016). 
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The theoretical knowledge on Food and Beverage department requires implementation for developing individual’s work-based skills and achieving technical knowledge (De Bruyn, S. and Chibili, M.N., 2019). Relating with the third stage of reflective model, evaluation, work-based skills and technical knowledge is important to for working efficiently in the Food and Beverage department. Without these, theoretical knowledge will not work alone. My placement experience has enhanced my understanding in some key areas like communication, teamwork, task management, personal skills and guest service within Food and Beverage department (Sisson, L.G. and Adams, A.R., 2019). During my placement, I have learnt to communicate clearly with the staffs and customers for providing direction and resolving issues regarding the food and service by observing my supervisor. The training on communication and restaurant service have supported me to maintain the guest service standard while managing food and beverage operation in Ibris (Tsou, 2015). I have also experienced the importance of teamwork within this department. All the staffs are required to work as a team for achieving the success within Food and Beverage department. As the department plays the centre part of the property, the food preparation, serving, cleaning and customer handling requires great teamwork. Any lack in team effort can make the whole service standard fall down. 
Relating with the fourth stage of reflective model, Analysis, I have experienced an event where a customer became furious for late serving of foods at table (Adeani, I.S., Febriani, R.B. and Syafryadin, S., 2020). The food and beverage operation depends on team work, personal skills of staffs and communication ability. The incident that I have witnessed during my placement in Ibis was the result of lacking personal skills and communication issue. The staff was facing some personal issue while working and he could not communicate properly with his supervisor. He placed the foods at wrong table which made delay serving at the right table and this made the customer furious. To manage the situation, I have communicated with the customer immediately and informed our supervisor regarding the issue (Bharathi, A.V., 2019). The immediate action and technical knowledge to manage people has made the situation easily for the incident. 
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The reflective report is following the Gibbs model of reflection whose last stages are conclusion and action plan. Relating with these stages, I will reflect on the organisational issues that I have encountered during my placement in Ibis Hotel (Adeani, I.S., Febriani, R.B. and Syafryadin, S., 2020). The training policy and work practices are needed to change within the department which I have been faced as issue during my placement in the department. The issues have made me work with lower confidence. The hands on training on customer management are required for every individual employee serving in the food and beverage management department. The combination of theoretical and practical knowledge trained by professionals will help to resolve the issues in food and beverage operations in easier manner.  I think the department should provide on the job training to all their employees who are going to manage the customers directly. The employees should also have knowledge on the behavioural pattern of customers and communication skills to convert their negative impression into positive one (Walker, J.C. 2021). The work practices of Food and Beverage department should be in a way that every employee will be able to conduct every operational activities of the department which will help to minimise the disruption and also able to contribute in highest customer satisfaction for the hotel. 
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Food and Beverage department is one of the thriving departments in hospitality organization. The success of this department brings huge profit and good will for the whole organization (Okeiyi, E., Finley, D. and Postel, R.T., 2014). My placement in Food and Beverage department of Ibis Hotel has provided me a great insight of how the hospitality property works managing all the departments in properly. Throughout my placement experience, I achieved the insightful and practical knowledge through training. Along with the theoretical knowledge, I have learnt to prepare restaurants, manage the stocks of raw materials required in the kitchen area ensuring food hygiene and safety regulations as well as learnt to prepare menu, foods and serve foods to the customers ensuring cleaning and sanitation measures (ASET, 2017). I have experienced that only theoretical knowledge or practical knowledge cannot serve alone for ensuring the success of the department. The employees work in the Food and Beverage department require the implantation of both theory and practice.  As I have learnt about health and safety regulation, communication skills and overall management of operations in Food and Beverage department, I can take up some courses to achieve broader knowledge on food and hygiene, customer management and menu planning skill for making myself potential for valuable position within the food and beverage industry. 
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