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[bookmark: _Toc150039918]Abstract:
Like all other businesses worldwide, the hotel industry has had to stay up to date with technology advancements across all departments. (Oflaz, 2022) This report offers a thorough analysis of my growth and experiences when I was employed at The Telford Hotel, Spa, and Golf Resort. The study examines my academic, professional, and personal growth critically, with an emphasis on managing food and beverage operations. It contains a synopsis of my placement, a critique of a management dilemma the company is facing, and proof of meeting important skill requirements within the F&B division.
[bookmark: _Toc150039919]Introduction:
Placement Overview:
The goal of my placement at The Telford Hotel, Spa, and Golf Resort was to provide me a thorough and in-depth understanding of the food and beverage (F&B) industry. There were several goals for this location. My goals were to close the gap between my academic knowledge and practical application, acquire hands-on skills, and obtain practical experience in the day-to-day operations of F&B. These goals were laid out in my action plan and learning agreement, which also acted as a road map for me. I stayed committed to my academic learning, professional development, and self-improvement throughout the placement, monitoring my progress frequently to make sure these objectives were met.
[bookmark: _Toc150039920]Learning Outcomes and Self-Development:
I set out to achieve a number of learning objectives throughout my internship. These included developing my customer service abilities, learning the ins and outs of menu design, and becoming an expert in a variety of F&B service approaches. In addition to my professional background, I focused on developing my interpersonal skills, encouraging productive cooperation, and strengthening my self-control. My goal was to contribute significantly to the F&B department's operations and become a priceless asset.
[bookmark: _Toc150039921]Vocational Development:
With its varied F&B operations, the Telford Hotel, Spa, and Golf Resort provided an excellent environment for my professional growth. During my placement, I took on several hats, including cashier, host, and waiter. Through this varied experience, I was able to learn firsthand about a variety of F&B operations, from front-of-house service to the finer points of kitchen operations. My knowledge of the sector has greatly increased as a result of this exposure, covering everything from the subtleties of supply chain management to the fundamentals of service excellence. According to my observation, there is a large consumer need for F&B options in upmarket hotels. (Sung Gyun Mun, 2019)
[bookmark: _Toc150039922]Academic Development:
Throughout my placement, my academic growth was a dynamic process that changed all the time. It required me to apply theories and concepts I had learned in my academic training to situations I ran across in the real world. Cementing the linkages between classroom knowledge and practical application—a crucial component of professional development—was made possible by this theory-to-practice coupling.
[bookmark: _Toc150039923]Lost Opportunities:
Even if my internship was definitely enlightening, it's important to recognise the times when possibilities went untaken. Occasionally, time restrictions and operational difficulties prevented me from delving deeper into particular F&B management topics, such revenue management, inventory control, and sustainability programmes. But these limitations also served as important teaching tools, illuminating the difficulties and limitations practitioners actually encounter in the real world.
[bookmark: _Toc150039924]Management Issues Analysis:
Throughout my placement, I closely watched a management problem that the F&B department was facing: the problem of excessive employee turnover. This issue is not exclusive to The Telford Hotel; rather, it affects the hospitality sector as a whole and has a big influence on both operations and visitor satisfaction. (O’Halloran, 2023)
[bookmark: _Toc150039925]Problem Analysis:
The hotel's high staff turnover was clearly having an impact on the quality of the services provided, which sent guests' contentment through a rollercoaster. The remaining staff members' morale suffered as a result of frequent personnel changes, which in turn affected communication and teamwork. The ultimate result was that the hotel could not continue to provide the same level of service, which hindered its attempts to develop a devoted clientele. (Azzahra, 2023)
[bookmark: _Toc150039926]Proposed Solutions:
I suggest using a multimodal strategy to properly address this problem. To start with, the Telford Hotel has to make a significant investment in thorough staff training programmes to guarantee that every employee is qualified for their positions. Frequent performance reviews and feedback systems help spot any problems and offer a forum for productive discussion. Additionally, putting in place incentive plans—like awards and recognition for enduring service—can help to effectively retain and inspire employees. Building an inclusive and encouraging work environment is just as important for retaining employees since it increases job satisfaction. (Diaz, 2019)
[bookmark: _Toc150039927]Theoretical Framework:
My support for these suggestions comes from a variety of motivational theories. For example, Maslow's Hierarchy of Needs emphasises the significance of meeting employees' psychological and self-fulfillment needs for motivation and retention, which can effectively address high staff turnover. Herzberg's Two-Factor Theory emphasises the importance of job satisfaction and recognition in retaining employees. (Robert J. Taormina)
[bookmark: _Toc150039928]Key Skill Development:
Self Management and Development:
My experience at The Telford Hotel has really improved my ability to manage and develop myself. I've learnt how to prioritise tasks, manage my time effectively, and quickly adjust to the fast-paced nature of food and beverage operations—all of which are essential for success in the competitive hospitality sector.
[bookmark: _Toc150039929]Task Management:
One of the main facets of my job in the F&B department has been task management. I've gotten better at balancing several responsibilities at once to guarantee efficient service and happy customers. Maintaining operational excellence requires the capacity to handle jobs effectively since it ensures that no detail is overlooked.
[bookmark: _Toc150039930]Applying Initiative in Workplace Problems:
I was given several chances throughout my placement to use my initiative to handle workplace concerns, such handling customer complaints, quickly resolving service issues, and streamlining operational procedures. This has strengthened the value of proactive thinking in the F&B business and enhanced my problem-solving abilities while also greatly increasing visitor pleasure.
[bookmark: _Toc150039931]Communication:
The foundation of F&B operations is effective communication. I have really improved my communication skills throughout my stay at The Telford Hotel by interacting with visitors, coworkers, and management. Efficient and compassionate communication has been demonstrated to be essential for producing remarkable visitor experiences and cultivating a positive work atmosphere.
[bookmark: _Toc150039932]Application of Knowledge:
The real-world setting of The Telford Hotel has continuously tested my academic understanding of F&B operations. My theoretical expertise has found practical application in a variety of areas, including menu planning, guest preference understanding, and inventory control optimisation. This event demonstrates the mutually beneficial link that exists between theoretical learning and real-world application in the hospitality sector.
[bookmark: _Toc150039933]Conclusion:
To sum up, my internship at The Telford Hotel, Spa, and Golf Resort has been a priceless educational experience. It has sharpened vital abilities, given me deep insights into the possibilities and problems facing the F&B business, and enabled me to offer workable answers to a major management problem. This learning log emphasises how crucial it is to match classroom instruction with real-world experience in order to produce well-rounded individuals who are prepared to have a significant effect on the hospitality and food and beverage industries. (Lin, 2020)
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