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[bookmark: _Toc212981873][bookmark: _Toc213435944]AI Declaration

[bookmark: _Hlk212981713]I confirm that I have used AI tools, including AskAI, to structure this report and for research purpose, however the assistance provided was limited but helped me with the organisation of content, as well as checking reference formatting and accuracy through AskMyBib. All reflective content, observations, and placement details are based on my own experience at Morgans Hotel Swansea and my personal notes, that I can provide. No data, events or information have been fabricated.


















[bookmark: _Toc213435945][bookmark: _Toc212981879]Introduction
My second placement took place at Morgans Hotel, a four-star boutique, situated within the Maritime Quarter, and it is well known for its elegant design, character and strong connection to Welsh culture.  The founder of the Collection is Martin Morgan, a local entrepreneur who independently owns the property. The Food and Beverage (F&B) was my first department and plays a key role in hotel daily operations, offering a breakfast service for guests and private events, for instance, weddings, memorials, business meetings and celebrations (Morgans Hotel, 2025).
Not long ago, the management team decided to end the dining service due to financial viability and instead started to work with local restaurants. Guests can choose from a wide variety of restaurant ‘partners,’ many of which are small, independent businesses in the local area. Sloan, Legrand, and Chen (2017) states, that by collaborating with local suppliers can amplify authenticity and community value. 
Gibbs Reflective Cycle (1988) will be used in this report, to analyse how my placement at Morgans helped me develop professionally, linking my practical experience to theoretical concepts and previous modules such as Sustainable Hospitality and Tourism Management and Food and Beverage Operations.

[bookmark: _Toc213435946]Main Body
[bookmark: _Toc213435947]Reflection Using Gibbs Reflective Cycle (1988)
[bookmark: _Toc213435948]Description
During my placement in the Food and Beverage department, I worked on the breakfast service, but occasionally assisted the staff prepare for private events such as weddings and business meetings. Welsh suppliers and products are used, which gives the menu a regional touch. The breakfast contains traditional items (eg: Welsh breakfast), and a continental buffet. My first shift was with Chelsea, the Food and Beverage manager, who clearly explained how the morning routine is conducted (Chelsea, 29th September 2025; Morgans Hotel, 2025).
The breakfast service is ready to begin at 07:00 am, but the team always come 45 minutes early to ensure that the presentation for buffet is set, the labelling is accurate, organise the tables with clean cutlery and napkins, read the allergen notes, and ensure that no food has been cross-contaminated. As discussed in my previous module, Food and Beverage Operations, it is essential to manage allergen correctly and clearly communicate with customers to maintain their safety. According to Andersen, Lelieveld, and Motarjemi (2023), food safety depends on more than just written rules, it also needs daily attention to detail and teamwork.
Breakfast shifts usually include a host, someone managing orders, and a third person who oversees the continental section. However, we worked together as a team to maintain smooth service and to ensure that all guests are taking care of. A pleasant surprise was to see how Morgans is committed to excellent service through continuous staff training. Employees were often encouraged to participate in short training sessions for continuous improvement. At the end of each shift, everything is cleaned, the food that stood more than two hours is thrown away, and the restaurant and buffet are reorganized for the following morning. Any issues are recorded and shared via WhatsApp so the team could discuss and find ways to improve performance.

[bookmark: _Toc213435949]Feelings
When I first started my placement, I was very nervous and unsure about my skills, I was afraid not to slow anyone down, especially as the breakfast service can become quite busy and there was so much to learn in a short period of time. Chelsea had a calm approach for explaining and that helped me feel more confident and with her guidance I managed to complete tasks on my own. As I become more familiar with the daily routine, I stared to enjoy working during breakfast service and particularly enjoyed helping guests with their dietary needs.
[bookmark: _Toc213435950]Evaluation
In general, my time at Morgans was a great experience that helped me grow as a person and as a professional.  The team works close together, and both F&B managers, Claire and Chelsea, set a good example by staying calm even on busy times and gave clear instruction to follow.  Their friendly attitude made me feel welcome and gave me the confidence to ask questions and take on more duties during my shifts.  Hagg (2013) points out that placements are essential for developing practical skills and the reflective abilities required for a future career in the hospitality industry.
Although, one negative thing that stood out was the amount of waste food that we had to throw away.  I asked Chelsea about it, and her answer was that due to hygiene reasons food needs to be discarded to avoid cross-contamination and not jeopardise people health; " better be safe" as she states (Chelsea, 7 October 2025). I understand their reasons; however, three aspects should be taken in consideration: planet, people and profit (Elkington, 1998). Morgans supports local community by working with Welsh products and Welsh suppliers, but sometimes the "planet" aspects can be harder to adjust when food safety rules can lead to waste.
[bookmark: _Toc212981880][bookmark: _Toc213435951]Analysis
 Johnston, Clarke and Shulver (2012) states that successful service depends on coordination and mutual understanding between team members, which relates my experience in the Food and Beverage department. Whether a manager or a staff member, everyone worked equal, and by doing so a positive atmosphere was created. Staff take the word "teamwork" seriously by communicating well and help each other whenever is possible.
Andersen, Lelieveld and Motarjemi (2023) states that for maintaining food safety the whole food chain supply needs attention. Training staff well to maintain a good hygiene and having a good leadership in place could spot and prevent risks early. Morgans puts this into practice by being careful with allergens and special dietary needs. Their menu is adapted to suit everyone's preferences. The team is trained regularly not only for hygiene and food safety, but they also do wine and coffee courses to improve their knowledge skills. 
However, the issue of the food waste made me think more critically about sustainability, and how they could make improvements by portion control or donating all the remaining food to charities or to the homeless. According to Elkington (1998) Triple Bottom Line businesses must operate by taking in consideration planet, people and profit, but adapting sustainable practices can be difficult especially for smaller companies. The reason why the food cannot be donated is because of the hygiene rules, and because Morgans is working after high standards and every fresh product that stayed out more than two hours needs to be discarded (Chelsea, 7th October 2025). On the other hand, they support community by working with Welsh suppliers/products and collaborating with local restaurants by doing so they add more authenticity to the guests’ experience. 
Morgans partially meets Elkington (1998) Triple Bottom Line, as they prove social and environmental responsibility, although the food waste remains an ongoing problem, in time could be diminished by reducing the portions or by collaborating with local charities but now no further investments will occur (Chelsea, 7th October 2025). 
[bookmark: _Toc212981881][bookmark: _Toc213435952] Conclusion
Overall, my placement at Morgans showed me how theories links to real-life experiences, and how teamwork, coordination, communication and leadership cand shape service quality and how small details from table setup to guest interaction can affect guests’ experience. Managing a food and beverage operation could be difficult because involves constant balance between safety and quality. In a more realistic way, I discovered how hard can be sometimes for hotels to implement sustainable approaches as often they face limits because of the hygiene and food safety and for the costs that comes with sustainable practices. However, Sloan, Legrand and Chen (2017) states that guests are becoming more interested into hotels that implements sustainable practices. 
[bookmark: _Toc212981882][bookmark: _Toc213435953]Action Plan
As my placement at Morgans is coming to an end, my next step is to apply the skills and insights learned to future roles in hospitality. I plan to develop my communication and leadership abilities by supporting colleagues and take initiative in future working environments. I also aim to improve my understanding about sustainable tourism management. As stated in my learning objectives (Appendix One), I want to build confidence and strengthen my operational knowledge. To achieve all this, I will continue to read and practice what I have learn and step by step to achieve my goal that combines operational efficiency, guest care and environmental awareness.    





[bookmark: _Toc213435954][bookmark: _Toc212981883]Appendix 

	Learning Objectives
	How will be achieved 
	Timeframe
	Achievements 

	Improve confidence in communication and teamwork
	Involve in greeting guests, help colleagues during the service, assist the guests with special needs, ask as many questions as needed 
	Within the first month 
	After two shifts, I was greeting guests on my own, taking orders and handled specific requirements, I was offered a job by the F&B manager Chelsea. The Feedback strengthen my confidence as my performance meet the professional expectation. 

	Understand sustainability in food and beverage operations
	Observing daily routine like portion control, speak with the chef about waste quantities, link former theories in real life.
	During the placement 
	I understood how safety hygiene rules can cause food waste, and I realised that sustainability depends on small daily actions, not just policies.

	 Develop leadership awareness and professional skills
	Observe the management team how works day by day
	By the end of placement 
	Taking responsibility for small tasks helped me understand how good leadership feels like, also the team calm approach helped me.
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