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Introduction
The following work will present my experience at the Ibis Northampton hotel placement within Food and Beverage department and will be based on Driscoll’s What Model of reflection, which is a tool (Appendix) that helps an individual analyse a certain experience by asking three main questions: ‘What?’, ‘So what?’, ‘Now what?’ (University of Cambridge, 2024).
The learning objectives for the food and beverage department placement were:
· Preparing/ clearing out breakfast buffet
· Learn to take payments
· Understand the importance of organising products in the kitchen by type and by expiry date
Section 1: Reflection on Experience and Personal Development
During the time that I spent within Food and Beverage department I can say that all the learning objectives mentioned above were accomplished, and a potential reason could be my confidence that I started with. The last placement, I spent 40% of my time within Food and Beverage, therefore my confidence and my skills were at a high level, and I was ready to improve, rather than feeling intimidated of the experience ahead of me.
According to Accor (2025) food and beverage department workers and managers requires a blend of working skills and technical ones, such as strong verbal and written communication skills, excellent customer service, strong food safety regulations knowledge, menu planning, inventory, all with the main purpose of offering the guests a pleasant experience within the hotel’s restaurant whilst maintaining the business profitable. Furthermore, Indeed (2025) suggests that all the skills required within the food and beverage department can be categorised into soft skills and hard skills. For example, soft skills cannot be quantified, and can include communication, building relationships with customers; and hard skills can be considered the technical ones such as menu planning, inventory management, staff rota, all of which are quantifiable. 


Section 2: Critical Analysis of Work- based Skills and Technical Knowledge
I agree with the findings extracted from my research (RMC Asia, Cultural exchange programme, 2023) that states that there is more than what meets the eye within food and beverage department, and a lot of the action takes place behind the closed doors, where guests do not have access. 
From my point of view, guests need to receive just a pleasant dining experience, without knowing that perhaps in the kitchen there is chaos, staff shortages, delayed delivery, so on so forth. I have witnessed a very busy day where everything seemed to go wrong internally, for example the shift supervisor cut her finger the previous day and she was unable to move her right hand because of the pain, one staff member called in sick just one hour before the shift begun, the delivery was scheduled for early morning, however the driver encountered a traffic jam and announced a potentially two hours delay. However, the feedback that the guests offered that day was just positive. And that made me ask myself what the secret was.
A potential answer could be rooted in the idea enunciated by Chamorro- Premuzic (2022) in his article, that reflects how sometimes pressure can represent a motivating factor for a team. Thus, everything went well exactly because of the pressure of so many things not happening the right way, possibly that is what motivated the staff to perform well and go above and beyond to salvage the situation in a manner that guests would not need to be impacted.
Furthermore, Forbes (2017) suggests that work stress happens even without unpredicted situations happening, and it is extremely likely for pressure to appear because of personal life as well, however this likeliness is manageable. There are certain methods that each individual can apply to coach himself/ herself to work better under pressure, such as predicting, prioritizing, focusing on the present rather than the future, and breaking tasks down.
After careful consideration, reflection, and research, I can state that I concluded that what happened on that particular day was a mix of managing pressure well, the desire to perform well in front of the guests and remaining focused on the present moment. I remember that whenever a staff member entered the kitchen frustrated and overwhelmed, the supervisor would remind him/ her to forget that there is long list of tasks and focus on what they are doing at the present moment. This lesson that I learned with this occasion I will cherish, as I believe it can be applied to any part of our life, at any point things can go wrong, but if we manage to handle ourselves to avoid panicking and focus on one situation at a time, we can only gain from this.
Section 3: Reflection on Organisational Issues
Whiston (2023) wrote an article where staff shortages in hospitality is debated, and I find this article relevant as exactly what I read was reflected in my experience within Food and beverage department. She suggests that employers have to become more attractive in order to avoid staff shortages as nowadays employee’s expectations have developed, and they seek motivation from their workplace. 
I had witnessed staff shortage at Ibis, and the result was that reception staff had to also help restaurant staff. I had the desire to find out the root of this repeating situation and asked a few questions to different staff members to find out how they feel as an employee, to find out many of them recently started and were not thrilled about the job, however they remained because it’s close from house or it offers flexible hours. I immediately made the comparison to my last years’ experience at hotel Marriott where staff, on the other side, felt very appreciated, were awarded every month if they went above and beyond their job tasks, and had yearly ‘Associate Appreciation Week’ where they would have lunch with all the managerial team (Marriott, 2023).
Therefore, my suggestion, based on being able to spend quite some time with staff, receiving insights, and witnessing the impact of staff shortage upon other staff members, is that Ibis should improve and invest in a Human Resources department. I am aware it is a budget hotel (Accor, 2025) thus maybe restricted to a strict financial plan, however an improvement to the approach towards staff would have several benefits. Staff that are engaged, feel appreciated and motivated will not only be happier, but they will also be more productive due to the fact they feel good in their workplace, and a better productivity ultimately leads to a better guest service, thus is likely to increase positive feedback from guests, which later can create loyalty and higher profits (Fact Sheet, 2024).
Conclusion and Action Plan
Food and beverage department is a demanding one, the staff must always have a friendly smile on their face when interacting with guests, and just as in Reception department, the guest must always be made to feel welcomed. I personally find Food and Beverage department exhausting; therefore my plan is to focus on improving my skills within Reception/ Front Desk departments as that is my aim, however the lessons that I learned throughout placement will be important at times where I might have to fill in for a colleague from Food and Beverage department in the future.
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Source: Models of reflection - Reflective Practice Toolkit - LibGuides at University of Cambridge Subject Libraries 
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