



Student Learning Log: Food and Beverage Department Reflection
Overview of the Hotel’s Food and Beverage Operation:
[bookmark: _Hlk167819913]During my placement, in the food and beverage department at IBIS BUDGET BARKING Hotel, I shadowed a supervisory position, gaining insights into various operational aspects. The hotel operates a comprehensive food and beverage service, including a fine-dining restaurant, a casual café, a bar, and extensive banquet services. The focus is on providing high-quality guest experiences, adhering to strict service standards, and maintaining consistent excellence across all outlets.
Model of Reflection
For this reflection, I have utilised Gibbs' Reflective Cycle. This model encourages a systematic approach to reflection, involving the following stages: description, feelings, evaluation, analysis, conclusion, and action plan. Gibbs' model is beneficial for breaking down experiences into manageable components, facilitating a thorough and critical review of my learning and development.
Placement Learning Objectives:
My placement learning objectives were:
1. To understand the roles and responsibilities of a supervisory position in the food and beverage department.
2. To develop and apply technical knowledge and work-based skills necessary for maintaining high guest service standards.
3. To enhance personal skills, including communication, teamwork, and task management.
4. To identify and analyse organizational issues and propose viable solutions.

Reflection Using Gibbs' Model:
Description:
I observed and participated in various supervisory tasks during my placement, including staff scheduling, training, inventory management, and guest service oversight. One significant experience involved managing a large banquet event for 200 guests, which required coordination among multiple departments and attention to detail to ensure guest satisfaction. I was responsible for overseeing the setup, ensuring that the menu items were prepared according to guest preferences, and handling any issues that arose during the event.
Feelings: 
Initially, I felt overwhelmed by the scope of responsibilities and the need to make quick decisions under pressure. However, as I gained more experience and confidence, I began to appreciate the dynamic nature of the role and the satisfaction of contributing to successful events and happy guests. For example, a guest reported a dietary restriction that was not previously communicated during the banquet event. I quickly liaised with the kitchen to prepare an alternative meal, which was well-received by the guest, reinforcing the importance of adaptability and prompt decision-making.

Evaluation: 
This experience highlighted the importance of effective communication and teamwork. Collaborating with kitchen staff, servers, and other departments was crucial in ensuring seamless service. I also recognized the value of technical knowledge in areas such as food safety, inventory management, and guest service protocols. For instance, conducting a pre-event briefing with the staff ensured everyone was aware of their roles, which minimized confusion and enhanced service efficiency during the banquet.
Analysis: 
The experience reinforced the need for strong leadership skills in a supervisory role. Effective communication was essential for coordinating tasks and resolving issues promptly. Teamwork and task management skills were critical in maintaining service standards, particularly during high-pressure situations. My previous industry experience and academic knowledge provided a solid foundation, but practical application and on-the-job learning were invaluable. Observing the supervisor handle multiple tasks simultaneously and delegate responsibilities effectively provided a clear model of efficient task management.
Conclusion:
Overall, the placement was a rewarding experience that significantly enhanced my understanding of the food and beverage department's operations. I developed a deeper appreciation for the complexities of guest service and the skills required to meet and exceed expectations. For example, my involvement in the banquet event not only improved my organizational skills but also taught me the importance of maintaining a calm demeanour to inspire confidence among team members.
Action Plan:
Based on my experience, I plan to:
1. Further develop my leadership and communication skills through additional training and practice. I will seek out workshops on effective communication and conflict resolution to enhance these skills.
2. Continue learning about best practices in food and beverage management, including staying updated on industry trends and innovations. Subscribing to industry journals and attending relevant webinars will be part of this plan.
3. Seek opportunities for cross-training in other departments to gain a broader perspective on hotel operations. This will involve requesting shadowing opportunities in areas such as housekeeping and front desk operations.
4. Implement feedback mechanisms to continually improve service standards and address any issues promptly. This includes setting up regular team meetings to discuss performance and areas for improvement.
Organizational Issue: Staff Training and Development:
Issue:
Inconsistent staff training led to variations in service quality. New hires in the café often learned on the job without proper induction, resulting in slower service and mistakes.

Analysis and Solutions: 
Standardized Training Programs: Implementing consistent training programs, including manuals, workshops, and e-learning modules, ensures uniform service quality. Regular training sessions with detailed role checklists can standardize service levels.
Mentorship and Peer Training: Pairing new hires with experienced staff for guidance facilitates smoother transitions and practical learning. This approach significantly improved performance in new hires when implemented.
Continuous Improvement: Regular feedback sessions and performance evaluations help identify areas for improvement and support ongoing development. Implementing a feedback mechanism improved staff performance and guest satisfaction.
Relevant Examples and Observations:
Effective Communication:
Miscommunication between the kitchen and serving staff once led to incorrect orders. A brief meeting and a new protocol for double-checking orders improved accuracy and guest satisfaction.
Teamwork:
Another key observation involved teamwork during a particularly busy evening in the fine-dining restaurant. The restaurant was short-staffed due to unexpected absences, and the remaining team members had to cover additional tables. The supervisor’s ability to motivate the team, delegate tasks efficiently, and maintain a positive atmosphere was pivotal. By prioritizing tasks and supporting each other, the team managed to deliver excellent service despite the challenging circumstances. This experience highlighted the critical role of teamwork in maintaining service standards under pressure.
Task Management:
Task management was a recurrent theme during my placement. For example, during a routine inventory check, I noticed discrepancies in stock levels. The supervisor explained the importance of meticulous inventory management to prevent shortages and overstocking. By implementing a more rigorous tracking system and regular audits, we were able to maintain more accurate records and reduce waste. This not only improved operational efficiency but also helped control costs.
Personal Skills:
Handling a guest complaint during a busy brunch by listening attentively, empathizing, and offering a complimentary dessert turned a negative experience into a positive one. This reinforced the importance of personal skills in guest service.
An Organizational Issue: Addressing Policies and Procedures:
Issue: 
In addition to training inconsistencies, I encountered issues related to policies and procedures, particularly in handling guest feedback. While there was a system in place for collecting guest comments, the follow-up was often inconsistent, leading to missed opportunities for improvement and guest dissatisfaction.

Analysis and Solutions:
· Improved Feedback Systems: Establish a structured feedback system with timely follow-ups and regular analysis. An online feedback form triggering management alerts can ensure timely responses.
· Training on Feedback Handling: Training staff on the importance of guest feedback and effective handling techniques can improve responses and foster continuous improvement.
· Regular Review Meetings: Regularly reviewing feedback trends and discussing improvements keeps the focus on enhancing guest experiences and motivates the team by recognizing excellent feedback handling.
Future Action Plan:
To enhance my skills and effectiveness in the food and beverage industry, I will:
1. Develop Leadership and Communication: Attend workshops, and online courses, and seek mentorship to improve these skills.
2. Stay Updated on Industry Trends: Subscribe to industry journals, attend webinars, and network with professionals.
3. Gain Cross-Departmental Experience: Request shadowing opportunities and participate in cross-training programs to understand various hotel operations.
4. Implement Feedback Mechanisms: Establish regular team meetings, develop feedback tools, and analyze trends to foster continuous improvement.

Timeline:
· Next 3 Months: Begin courses, subscribe to journals, and start shadowing.
· Next 6-12 Months: Continue learning, networking, and cross-training.
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