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Introduction 
Crucially important to hotel operations, the Food and Beverage (F&B) department directly influences client happiness and income generating (Walker, 2021). At Ibis Thurrock, operational management, quality food preparation , and effective service guarantee flawless dining experiences. Good supervision in this field calls for excellent communication, teamwork, and problem-solving skills—all of which help to preserve high service standards (Johnston, Clark & Shulver, 2012).
This reflective learning journal records my Level 6 placement experience in the F&B department at Ibis Thurrock, where I shadowed a supervisor. My goals were to develop managerial and practical abilities pertinent to food and beverage service.
Use theoretical understanding to guide actual hotel operations.
By means of strategic thinking and problem-solving, analyse and overcome operational difficulties (Fallon & Rutherford, 2010).
Using Gibbs' Reflective Cycle (1988), I hope to assess my development and future professional direction in the hotel sector.
2. Supervisory Experience Reflection
Food and beverage operations management needs for a combination of customer service, technical understanding, and leadership abilities (Vallen & Vallen, 2014). To learn about everyday operations, guest contacts, and staff coordination, I followed a supervisor in Ibis Thurrock's F&B section. Monitoring service quality, supporting personnel management, and ensuring food safety rule compliance came first (Food Standards Agency, 2024).
Notable responsibilities and challenges
Among the primary duties I observed was planning food service logistics amid peak demand. The role designated for fast judgements, adaptability, and great communication guarantees effective operations (Johnston, Clark & Shulver, 2012). Especially with insufficient personnel levels, controlling great client demand while maintaining service quality proved to be a challenging issue. This emphasised the requirement of effective staff planning and delegating in ensuring perfect operations (Walker, 2021).
Managing customer issues was still another essential element of supervision. A guest once grumbled once about the speed of the service among a filled house one evening. Following the hotel's standard operating standards (SOPs), I saw as the supervisor de-escalated the situation using active listening, swift corrected action, and goodwill gesture offering. This experience reinforced the requirement of visitor recovery strategies for service management (Hagg, 2013).
Development of Work-Based Skills
Over the placement, I improved numerous key competencies:
Engaging visitors, working with the kitchen crew, and giving clear directions to service staff help to improve communication (Fallon & Rutherford, 2010).
Teamwork ensures seamless departmental cooperation and helps staff members under pressure.
Task Management: Setting priorities and changing operations depending on demand.
Using Gibbs's Reflective Cycle (1988), I examined these encounters closely to pinpoint areas needing work. For example, I saw that proactive service—that which pre-empts visitor needs—markedly lowered complaints and raised guest satisfaction (Cousins & Weekes, 2020) .
Application of Theoretical Knowledge
This encounter strongly related with Kolb's Experiential Learning Cycle (1984), which stresses the need of active engagement in acquiring professional competences. Through observation, introspection, and supervisor feedback application, I progressively became better in managing service-related tasks. Furthermore, the location supported theoretical ideas from Service Operations Management on consumer expectations and service recovery strategies (Johnston, Clark & Shulver, 2012).
Along with enhancing my operational skills, this supervising experience helped me become ready for future leadership positions in the hotel sector, where flexibility and wise decision-making are rather important.

3. Critical Analysis of Work-Based Skills and Technical Knowledge
To satisfy industry standards and guest expectations, good food and beverage (F&B) operations combine soft skills with technical understanding (Johnston, Clark & Shulver, 2012). Being at Ibis Thurrock let me see and use fundamental work-based competencies that support effective service delivery.
Value of Service Guidelines for Food and Beverage Processing
Guest pleasure and business success depend on F&B departments delivering premium service (Walker, 2021). Covering areas including table arrangements, order-taking efficiency, and food presentation, Standard Operating Procedures (SOPs) guarantee uniformity in service delivery . Following SOPs clearly affected customer experience since visitors expected a flawless, businesslike service.
Maintaining service efficiency also depend mostly on time management. Staff members had to juggle several tasks during busy times, including visitor seating, handling dietary requirements, and kitchen coordination. Task delegation done well enhanced workflow efficiency, a notion consistent with theories of service operations management (Johnston, Clark & Shulver, 2012).
Guest Satisfaction and Operational Efficiency
Shape of F&B operations is significantly influenced by guest comments. Guests seemed especially sensitive to service attentiveness and waiting times. Studies show that consumers' whole level of satisfaction is much influenced by their impression of the efficiency of the services (Cousins & Weekes, 2020). Hotels using proactive service strategies—that is, pre-setting tables, providing drink refills before requests—reduced complaints and improved the guest experience, I found throughout my placement.

Health and safety compliance—especially in food handling and hygiene—was another important factor. Following HACCP (Hazard Analysis and Critical Control Points) recommendations is underlined by the Food Standards Agency (2024). My placement strengthened the need of these safety procedures since non-compliance might result in legal repercussions and damage of reputation .
Comparison with Industry Best Practices
The knowledge acquired during my placement corresponds with industry best practices described in Vallen & Vallen (2014), which underline the part of operational control and leadership in food service management. Walker (2021) also contends that digitalisation—including the use of POS (Point of Sale) systems—improves order accuracy and inventory control—an area I think Ibis Thurrock should strengthen to help to simplify operations.
Applying Gibbs' Reflective Cycle (1988) helped me to see how combining theoretical knowledge with practical experience improves operational efficiency and guest pleasure, therefore preparing me for leadership roles in the hotel industry .

4. Organisational Issues and Solutions
Within the Food and Beverage (F&B) section of my employment at Ibis Thurrock, I ran into various organisational issues. Staffing shortages during peak hours were one major problem influencing visitor happiness and service effectiveness. Common in the hotel sector, this issue calls for adaptable staff management given changing demand (Johnston, Clark & Shulver, 2012) .
Effects on guest experience and department performance
Longer wait times, more strain on current employees, and sporadic breakdowns in service quality followed from the understaffing problem. Those who expected timely and attentive treatment (Walker, 2021) voiced discontent, which, should it not be addressed, could damage the hotel's standing and income. The problem also caused employee burnout, therefore influencing team morale generally and motivation specifically (Hagg, 2013) .
Proposed Solutions Using Theoretical Models
Cross-training and flexible scheduling might help to solve this problem. According to Vallen & Vallen (2014), hotels should use a demand-driven staffing strategy whereby labour numbers are changed depending on real-time occupancy projections. By use of technology-driven scheduling solutions, staff allocation can be maximised and the appropriate amount of personnel will be always available during peak demand.

Cross-training staff members to handle several positions within the F&B division could also help to solve manpower shortages. Training kitchen staff to help with table service when needed, for instance, would improve operational flexibility. Johnston, Clark & Shulver (2012) point out that multiskilled teams’ lower reliance on a fixed personnel structure and enhance service resilience.
Following industry best standards, Ibis Thurrock could improve visitor experiences, lower staff stress, and increase operational efficiency by using these techniques .

5. Conclusion and Future Development Plan
By means of my placement at Ibis Thurrock, I gained insightful understanding of food and beverage operations, thereby enhancing my supervisory skills, technical knowledge, and ability to solve problems. The event underlined the need of operational efficiency, guest service standards, and good communication as well as of guest policy guidelines (Johnston, Clark & Shulver, 2012).
By acquiring more knowledge in workforce management and service optimisation, I hope to improve my leadership and decision-making abilities going ahead (Vallen & Vallen, 2014). To guarantee a good career in the business, I intend to take further training in hotel management to increase my capacity to handle staffing, client happiness, and service innovation.
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