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[bookmark: _Toc168252686]Overview of the Hotel’s Food and Beverage Operation
IBIS is a French hotel brand owned and created by Accor in 1974. This paragraph offers a comprehensive overview of the Food and Beverage (F&B) operations and relevant front desk procedures at Ibis Hotel. It covers various weekdays and detailed breakfast service, guest check-in/out, room management, and guest inquiries. Breakfast is served from 7:00 AM to 3:00 PM at £8.50 per person, with free meals for children under five and half-price for those aged 6-11. The breakfast menu includes fresh-baked pastries and allergen-free options. Check-in starts at 3:00 PM or 9:00 AM on weekends with a£20 surcharge; check-out is by 12:00 PM. Housekeeping is done post-check-out, or on request, and room changes are managed through the reservation system. Additional notes cover parking fees, pet policies, smoke alarm procedures, coffee machine cleaning, and payment pre-authorization. The learning objective of this student log record is to shadow a supervisor in the Food and Beverages department of IBIS.
[bookmark: _Toc168252687]Reflection on Experience and Personal Development 
One of the significant experiences I had while shadowing my supervisor at IBIS was the automation of inventory management. Ivanov and Webster (2023) stated that one of the major means of efficiency in managing food and beverage is the adoption of technology, but while this is true, my experience in other hotels has shown that automation is at the mercy of human input, Ebrahim et al. (2022) stated that factors such as human error and technological glitches can disrupt the service at hotels. I find myself consciously doing a follow-up on checking stock levels and placing timely orders to improve guest satisfaction. 
Another impactful experience was the food preparation techniques; the supervisor demonstrated proper pastry baking. Dais et al. (2018) identified temperature control and hygiene protocols as part of food safety quality essential for a positive dining experience. One major challenge is the requirements and cost implications.  Similarly,  Dopson and Hayes (2019) stated the initial cost of getting cooking devices to place food on timing and set specific temperatures. For hotels considered as luxurious, such device should compliment their luxurious charges for their services.
Guest interaction is a very important experience displayed by the food and beverage supervisor. IBIS policies for interacting with guests showed that you need exceptional communication skills. However, Bisui et al. (2022) stated that language barriers may impede this service; although I never had this experience during my stay at IBIS,  dietary restrictions and preferences require effective listening and communication. However, Griritlioglu et al. (2014) stated that getting a supervisor who can handle diversity and inclusion and has expertise in food and beverage management is a major challenge facing this sector.    
Communication skills are crucial in the food and beverage section where I served. Abukhalifeh and Som (2012) stated that exposure to guest interaction styles and staff coordination in different areas of the hotel requires communication skills. However, the complexity of communication is language-dependent, although Musadad et al. (2021) stated that there are other means of communication beyond the language approach. Still, in this sector, a language-based approach is effective in maximizing the guest experience. This leads to the need to balance work-based skills and technical knowledge.
[bookmark: _Toc168252688]Critical Analysis of Work-Based Skills and Technical Knowledge 
Communication skills were broadened through guest interactions and staff coordination in F&B.  Okeiyi et al. (1994) stated that effective work-based communication skills enhance technical tools, while technical knowledge ensures that these tools are used efficiently and to their full potential. However, Bissui et al. (2022) stated that work-based communication skills focus more on the human element and their interaction dynamics; Ebrahim and Gad (2022) added that it focuses on how messages are delivered and received among people. In contrast, Sigala (2005) stated that technical communication knowledge centers on the tools and systems that facilitate these interactions. Ivanov and Webster (2023) stated that communication as a work-based skill requires emotional intelligence and adaptability, while technical knowledge requires proficiency with specific technologies and systems.
Another important skill that shadowing as a supervisor emphasized is teamwork; this highlights each team member’s role in a smooth breakfast service. Okeiyi et al. (1984)b stated that work-based skills in terms of teamwork largely focus more on conflict resolution, empathy, and adaptability, focusing on individual strengths.  On the other hand, Davis et al. (2018) stated that technical skills relating to teamwork focus more on tools to achieve this goal, while tools have facilitated teamwork, especially in large organizations where operations are not confined. Still, Giritlioglu et al.(2014) stated that in most conventional hotels, there is an integration between these two approaches but with more work-based dependent skills as a teamwork system. Dopson and Hayes (2019) added that while technical knowledge proposes systems and procedures, the human element, for the most part, is largely achieved through work-based skills. 
Task management skills were strengthened by observing the F&B supervisor handle inventory checks and staff coordination. Hayes et al. (2017) stated that it is more effective to use technical knowledge and its application because it is robust, fast, effective, and easy to use. However, Sigala (2005) stated that the challenge of human error in input, technological glitches, security issues, and data breaches are the peculiar challenges with this approach.  AbuKhalifeh and Som (2012) suggest that effective maintenance and updating may prove more effective in handling tasks than work-based skills. However, each approach is to be integrated to achieve maximum maximum effectiveness.
[bookmark: _Toc168252689]Reflection on Organizational Issue 
Shadowing a supervisor in the Food and Beverage (F&B) department at Ibis Hotel provided valuable insights. However, an intriguing organizational issue emerged: the potential over-reliance on automation in inventory management. While Ibis utilizes technology to improve efficiency, my experience and research by Ivanov and Webster (2023) suggest that automation can be fallible. Human error in input or technological glitches can disrupt service, as noted by Ebrahim et al. (2022). My follow-up on stock levels emphasized this concern. Over-reliance on automation in inventory management can have a domino effect, impacting guest service, department performance, and overall operations. 
To address this issue, Ibis can implement a balanced approach. A hybrid inventory management system, combining automated inventory systems with manual checks by staff, can optimize results, as Okeiyi et al. (1994) emphasized. Staff training should focus on recognizing potential automation errors and implementing contingency plans, strengthening adaptability and system troubleshooting skills, as Hayes et al. (2017) suggested. Regular system maintenance and updates can reduce the risk of technological glitches, aligning with the recommendations of AbuKhalifeh and Som (2012) and Sigala (2005). By adopting this balanced approach, Ibis can leverage the benefits of automation while minimizing its shortcomings, enhancing guest service, improving department performance, and ensuring smooth overall operations.
[bookmark: _Toc168252690]Future Action Plan 
Based on my experience in the F&B department at IBIS, Some of the areas I have identified for improvement in skills and knowledge include;
· Enhancing my communication skills: I plan to participate in workshops and language courses to address guests' needs and coordinate with other staff. 
· Team building exercise: I also intend to go for training on this and also do a conflict resolution training to foster a collaborative environment 
· Adopting hybrid inventory management: I will learn to combine automated tools with manual checks.
· Developing personal skills: Skills such as adaptability and initiative are what I intend to learn more through continuous professional development and also learning from industry
· Building skills in diversity and inclusion to improve guest services 
I align these action plans with my personal and vocational development goals to promote comprehensive skill enhancement and professional growth within the hospitality industry.
[bookmark: _Toc168252691]Conclusion
In summary, the Food and Beverage operations at IBIS Hotel are designed to provide efficient and guest-oriented services, ranging from breakfast offerings to check-in/out procedures. With detailed room management, guest inquiries, and comprehensive front desk services, IBIS ensures guests a smooth and enjoyable experience. The insights gained through shadowing a supervisor highlight the importance of balancing automation with human oversight, emphasizing effective communication, teamwork, and continuous professional development to enhance overall operational efficiency and guest satisfaction.
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