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[bookmark: _Toc216294066]Introduction 
The Village Hotel Bournemouth's Food and Beverage (F&B) department placement gave me the practical experience of a multidisciplinary hospitality setting (Village Hotels Group, 2025). The hotel has different food and beverage delivery services that include breakfast, all-day dining service, and bar service, which are the major activities in its operation. Such areas are also sensitive to good coordination, regular guest service and close supervision by supervisors, which are emphasised in the literature on hospitality (Walker, 2021). F&B Manager Tommy S. is in charge of the department and is assisted by Assistant Manager Fabio S., whom I shadowed during my placement. The learning log is a reflective task which captures the practical experience in the field.
[bookmark: _Toc216294067]Main Body 
[bookmark: _Toc216294068]Learning From F&B Manager 
[bookmark: _Toc216294069]Operational Insights
The shadowing process with Tommy S, the F&B Manager, was an informative experience on how the department operates in the background. Staffing and rota planning are one of his primary roles, and he articulated the need to balance between the operational requirement, labour budget and availability of employees. Tommy hires additional employees during busy seasons, particularly breakfast times on the weekends, when seasoned staff members are given the responsibilities of participating in the delivery or management of food. This method is indicative of the operational flow structure as discussed by Cousins and Weekes (2020), who point to the fact that efficient service relies on matching labour resources with anticipated demand. 
This is similar to the expectations of supervisors as described by Rutherford and O’Fallon (2007), who observe that F&B managers are not only required to react to the problems, but also to avoid repetition by coaching and overseeing. HACCP procedures and food hygiene compliance, especially when setting up buffets and in interactions in the kitchen. Consistency was promoted in terms of temperature checks, allergen labelling and cleaning schedules (Konstantinou et al., 2025). 
[bookmark: _Toc216294070]Observing Leadership in Practice
It is clear that, based on manager observation, it takes both operational control and emotional intelligence to be a good leader in the F&B industry. He had briefings every morning, which included the anticipated number of guests, changes in the menu and staff assignments. The style of communication was easy and encouraging, which made the shift organised and created a good atmosphere. The practice can be attributed to leadership communication frameworks that emphasise the importance of being clear, direct, and motivating in-service settings (Adu et al., 2024). As an example, members of the team who were confident enough worked in the positions of guest-facing, and the new members had an experienced server to guide them. The behaviour was in accordance with the situational leadership theory, whereby his behaviour was determined by the ability of the team and the needs of the shift. Looking back on my Level 4 learning, I noticed that I had a narrow view of the F&B Manager position, considering that I only saw the position as an oversight of personnel. 
[bookmark: _Toc216294071]Learning from Assistant Manager 
The collaboration with Fabio S, the Assistant F&B Manager, enabled me to see how supervisory support keeps the department running smoothly. In floor service, Fabio ensured that staff were placed in the proper position, helped with guest seating, and monitored turnaround. Fabio was often there to instruct new employees, responding to queries and showing methods of service like tray carrying, beverage preparation, or table clearing processes. 
[bookmark: _Toc216294072]Practical Examples Observed
An instance of good coordination by Fabio was evidenced when it came to a hectic breakfast service during which there were more guests than had been expected. Fabio promptly reallocated personnel and established a second service station. This evidenced the real-life implementation of the concept of the guest journey, which made the flow at every contact point smooth. This behaviour aligns with the service recovery models, which emphasise the significance of empathy, ownership, and prompt resolution to prevent loss of satisfaction by guests (Noorani, 2024).
[bookmark: _Toc216294073]Theory vs Practice Reflection
[bookmark: _Toc216294074]Food Service Systems & Standards in Practice
Most of the theories read in the Food & Beverage Operations module were too evident in practice. The textbook difference in the workflow and expectations of the guests was mirrored in the service styles of buffet breakfast and table service (lunch and dinner). Accuracy of payment and quickness in processing orders are facilitated by the use of a POS system with the service delivery model of Johnston and Clark (2012), where technology promotes service efficiency. I was able to see how servers changed the timing of courses, depending on the flow of the guests and the readiness of the kitchen.
[bookmark: _Toc216294075]Food Safety & Hygiene in Practice
The food safety processes were implemented strictly, which was beyond my initial expectations of the Level 4 theory. I was involved in temperature checks, the section cleaning process, and the communication of allergens. Such practices were applied with more frequency and detail than were envisaged in academic study, revealing the extent of real-world adherence. The experience strengthened the legal and ethical obligation of the industry to uphold safety, which is in line with the areas emphasised by Lindhout and Reniers (2021).
[bookmark: _Toc216294076]Operational Strengths & Shortfalls
[bookmark: _Toc216294077]Strengths Observed
· An effective teamwork, particularly in times of high pressure.
· One that has a well-defined structure of the organisation with responsibilities defined in each shift.
· The favourable supervisors who were very encouraging of learning.
[bookmark: _Toc216294078]Shortfalls 
I came up with some improvement opportunities through the reflection.
· This was understaffing at the busiest periods of breakfast, which at times caused delays.
· Lack of effective communication between the kitchen and the floor during a high workshop.
· The poor sustainability training, although there is increasing consumer and industry concern (Dias, 2024).
[bookmark: _Toc216294079]Personal Involvement & Skills Development
[bookmark: _Toc216294080]Tasks I Have Performed 
As a placement, I participated in various operational activities such as greeting and seating of the guests, serving and running food, clearing tables, operating the POS and also helping set up the small events. The tasks provided me with an overview of the entire service cycle and how each position contributes to the experience of the guest.
[bookmark: _Toc216294081]Skills Developed
These activities allowed me to acquire essential competencies. It includes efficient communication with the guest, having the ability to multitask, collaborating with others, how the behind-the-scenes processes work. I also learned to predict the needs of guests better, which is a vital skill that is shared in hospitality textbooks. 
[bookmark: _Toc216294082]Improvements Suggested
1. Enhance the pre-shift briefing framework through the implementation of communication theory so that there is more clarity, motivation, and task preparedness among the whole team.
2. Have an official service recovery procedure founded on a guest experience format that would be more consistent in its treatment of complaints and would lead to better outcomes when it comes to satisfaction.
[bookmark: _Toc216294083]Conclusion 
The food and beverage department at the Village Hotel Bournemouth made me realise that operational management, food safety procedures, flow of service, and teamwork is essential in realising a smooth guest experience. Practices that were seen every day were found to support the theories taught within the Food & Beverage Operations module, particularly regarding aspects such as service quality, HACCP compliance and applicability of formalised supervisory roles. Effective hospitality management is based on communication, motivation, and real-time decision-making, as was shown in the strong leadership exhibited by Tommy and Fabio. This experience has helped me a lot in building my confidence, professional behaviour, and practical F&B skills. I became more skilled in working on service issues, guest expectations, and pressure work. 
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[bookmark: _Toc216294085]Appendix
[bookmark: _Toc216294086]Learning Objective 1: Gain confidence in the provision of F&B service.
During my placement, I was in a position to receive practical experience in serving guests, taking orders, and setting tables. Initially, I was not sure of myself, but practice and supervisors helped me to feel more secure on the issue, as I started communicating with clients in an effective and efficient manner and executing service operations.
[bookmark: _Toc216294087]Learning Objective 2: Learn managerial work in F&B (sharing supervisors)
During the shadowing of Tommy and Fabio, I was able to observe how supervisors plan the staff, schedule, customer complaints, and service flow. They explained their decision-making strategies and involved me in small management tasks; this has enabled me to get to know how leadership and operational management are implemented in F&B.
[bookmark: _Toc216294088]Learning Objective 3: Put theory, as applied to F&B Operations, into practice.
I would apply theoretical data acquired as a part of my F&B Operations courses: the flow of services, food safety regulations, and principles of teamwork to the daily work. The practice and observation under supervision helped me to perceive the connection between theory and practice and form my knowledge and practice within a work environment.




