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Introduction
I'm completing my Level 6 placement in the Kitchen Department of this famous hotel named Ibis London Elstree Borehamwood. My placement is focused in the kitchen department where I have gained deeper knowledge of ways to prepare food in a hygienic manner. I have also learnt how teamwork is done and food is prepared so as to promote positive customer experience. I have worked under the supervision of Limwel S. and Sharon Pearce who have guided me throughout. I have developed both interpersonal and technical skills which are essential to work within this hospitality setting. I would use Gibbs Reflective Cycle that would help me to analyse the experiences I have had within my placement journey. The Gibbs model has phases of description, feelings, evaluation, analysis, conclusion, and action plan (Galli and New, 2022). This model enables people to reflect on their own experiences and identify weaknesses and improve those in future (Praveena et al. 2025).
Main Body
Description
During my Level 4 placement, I worked within the Food and Beverage (F&B) department of the hotel, where I mainly had to serve guests, maintain cleanliness and assist in serving basic food. This was an integral part of my experience, and I gained a huge foundational knowledge in terms of service quality, customer interaction levels and teamwork. During this time, I had a very limited knowledge of kitchen operations and I tended to focus mainly on front-of-house activities rather than on coordination and production. Now, in my Level 6 placement in the Kitchen Department, my current role is to assist in preparing food, maintaining hygiene and ensuring all services are timely offered in breakfast, lunch and dinner sessions. I have gained huge experiences while working with Sharon Pearce and Limwel S. who is the team leader. Two main scenarios that showcase my professional development are while I was managing the rush during breakfast service and the other one was to handle food safety audits. The first case tested my stress control and time management skills whereas the second one enabled me to apply hygiene and sustainability practices that I learnt of in other modules.
Feelings
I was firstly very overwhelmed by the fast-paced nature of kitchen activities. The environment was more tough to handle as I expected as the work revolved around strict deadlines and constant interaction among the members. I tended to make mistakes or slow down the service. Moreover, my F&B experience instilled confidence in me to adapt quickly. I realised that working alongside these experienced team members has made me more confident to perform under pressure and take the initiative to fail but learn from the feedback received. However, my feelings had transformed to contribute to the team effectively.
Evaluation
Considering the case of breakfast service, I have understood how effective teamwork skills have improved. In my previous workplace, I used to follow the instructions without understanding the operations. However, now I can anticipate tasks which helps me support my team members. I applied these principles which allowed me to maintain consistency in food presentation. Within the Food safety audit, my understanding on hygiene practices has developed through the Sustainability in the Hospitality Industry module. When the Health Officer performed a spot check, I was accountable for proper storage of food. I used the knowledge of HACCP to double-checked the refrigerator logs. This demonstrated my strong ability to translate academic lessons into practical outcomes.
Analysis
This has taught me ways to apply organisational behaviour and leadership theories effectively. For example, my team leader showcased his situational leadership style. Situational leadership means flexibly changing leadership style as per the situation (Cortes, 2023). The team leader adopted this style as per team competence and work pressure. During very busy times, he implemented a directive style to ensure effectiveness is maintained, but in quiet periods, he encouraged us to ask questions and solve all our queries while developing our skills. This balance showed how strongly he was a situational leader who thought so much to improve team productivity. This showed how flexible leadership style is the best for kitchen culture. Effective leadership is an area which requires understanding the strengths of team members (Gren and Ralph, 2022). Considering this, the Kolb's Cycle can be applied for my developmental process throughout every stages. For instance, I reflected on my way of doing tasks after struggling to multitask in breakfast service. I then prioritised tasks through the application of new methods for other shifts. This cycle of learning enabled me to improve my adaptivity and confidence. My understanding of Maslow’s Hierarchy of Needs theory also helped me to interpret workplace motivation. I felt that when I was recognised by my team members and included in important decision making activities, I could realise my belonging and esteem needs were satisfied and led to higher job satisfaction. This strengthened my understanding that motivation not just enhances teamwork but also boosts staff morale. However, I faced an issue while adjusting to the pressure and speed of the kitchen. The kitchen environment requires one to focus and accurately do tasks, besides showing strong teamwork (Chen et al. 2024). I faced issues in maintaining quality while meeting the deadlines. Moreover, I practised, observed and got feedback through which I learnt gradually to stay composed and organised even under pressure. Thus, I gained skills like communication, teamwork and problem-solving skills and my ability to stay calm under challenges has also improved. I can also multitask and even follow rules while working in team settings. My self-awareness and resilience skills have also enhanced.
It can be stated that my Level 4 placement has been an integral part of my journey till now for I learnt about guest satisfaction and coordinating. Modules like Hospitality and Guest Services and Marketing Essentials have taught me the ways guest perceptions are influenced by visible and invisible service elements. Furthermore, the Food and Beverage Operations module has also taught me cost control and standard procedures which I applied at Ibis. I even learnt how managing portions, menus, and stock helps hotels balance profit along with sustainability.
Conclusion
The Gibbs Model has helped me to reflect on the soft and technical skills gained during my placement experience in Level 4 and 6 and the ways I have transitioned between these two levels. I have changed from just being a task oriented learner to a proactive employee. I have gained leadership and communication skills and want to enhance it more to enhance hospitality operations.
Action Plan
I will enhance my communication and leadership skills by getting trained to supervise and even manage teams. Furthermore, I would enhance my technical expertise by attending workshops on waste reduction, costing of food and menu engineering. I would use this Gibbs model to reflect on my performance and identify any areas I would have to improve.
Conclusion and Development Plan
The placement at Ibis London Elstree Borehamwood has enhanced various skills in me like leadership and teamwork along with my knowledge on kitchen operations. Using the Gibbs model, I could connect the theory with practice. I have developed good problem-solving, communication and time management skills but I must learn ways to stay calm and composed under pressure and even contribute efficiently to team goals. I recognised my weaknesses in leadership, advanced knowledge in culinary aspects and confidence. To improve these areas, I would first undergo formal training so that my leadership skills can be improved and I would also seek feedback from a manager or team leader as to how I am improving. My next goal is to reinforce my technical knowledge in menu planning and sustainable kitchen operations. Thus, I wish to enhance these goals and fulfill my aim to become an efficient and capable hospitality professional.
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