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[bookmark: _Toc181363061]Introduction 
The overall key concepts of the food and beverage operations of Hampton by Hilton Hotel include catering to different dietary demands and tastes with breakfast, lunch, snacks and dinner. Supervising staff scheduling, and table reservations as well as ensuring a feasible dining flow within the hotels’s restaurant are also involved. Again, the learning objectives related to the placement across the department comprise understanding primary food and beverage service benchmarks, proper management of food and beverage items and acquiring customer service skills. Additionally, maintaining hygiene and cleanliness standards while achieving knowledge related to beverage and menu items is also crucial. Hence, the following learning log will be developed to shed light on the reflection on a supervisory role by applying the Schon reflective model within the department (Pavlov and Micheli, 2022).

[bookmark: _Toc181363062]Section 1: Reflection on Experience and Personal Development
The Schon reflective model could offer a flexible strategy for reflection while could assist individuals enhance their professional and learning development. There are two key ways to learn from their experiences and actions: reflection-in-action and reflection-on-action. Thinking and managing, doing something namely, responding to any question and teaching a lesson are involved. Following that, looking back as well as analysing what happened, the reason behind this and what could be done differently next time is prioritised (ASET, 2017).
Shadowing a supervisory role within the food and beverage sector offers me valuable information about an intricate harmony of operational effectiveness, technological expertise and guest service. Also, certain hands-on learning journey showcases the crucial role of work-based skills ranging from handling inventory to resolving customer issues and staff schedules. 
Monitoring how supervisors communicate with guests, predict needs and address complaints suggests the significance of prioritising customer satisfaction by fostering my problem-solving, active listening and adaptability skills. Witnessing food preparation strategies, the supervisor's in-depth understanding of different menu items, and the crafting of beverages also demonstrate my essential technical knowledge to ensure consistency and quality. Apart from that, operational efficiency during peak hours while communicating with team members and resolving internal conflicts with team leadership skills could be included (Fallon and Rutherford, 2010).
Now, as per the model, reflection-in-action, to contribute towards my understanding of technical knowledge and work-based skills deals with the fast-paced and stressful environment of the department in the hotel. This is always pushing me to adapt to volatile situations such as unpredicted staff shortages or guest requests to achieve a pivotal work-based skill. Proactive communication with kitchen employees and guests also helps to fulfil orders without fault. 
According to, reflection-on-action, my placement journey in the food and beverage department of the hotel has improved my communication skills by handling complaints effectively while adapting to diverse communication styles to promote personal development (Hagg, 2013). My academic journey also helped me to equip myself with theoretical knowledge by utilising previous experience and supporting colleagues with teamwork skills during busy hours while anticipating needs.

[bookmark: _Toc181363063]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
As per reflection-in-action, technology knowledge is helping me to offer customised services to guests. For example, the CRM systems could help to access customer details and requirements quickly to enhance satisfaction and ensure orders are fulfilled accordingly. Overall, this is to develop a positive customer experience while work-based skills are helpful for me to communicate clearly in understand customer needs by showing them empathy and active listening skills. However, sometimes attention to detail results in unwanted delays in my other work such as washing dishes (Main, 2024).
During my placement and considering the reflection-on-action stage, problem-solving, active listening and adaptability as well as technical knowledge helped me manage guest information to uphold higher guest experiences. I have applied my technical knowledge and property management system (PMS) to manage room assignments such as changing bedding (Vallen et al., 2014). I have collaborated with other departments namely the front desk, housekeeping and others to keep updated about the guests’ necessities. Certain example insights include managing complaints sincerely, and offering recommendations to guests as per their interests while understanding the property amenities of this hotel. 
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There was a situation in terms of reflection-in-action, when a guest requested for their bedding to be changed after serving food delivered by the Room Service attendant. I was supposed to change a bedding mid-stay as a part of perceived uncleanliness remarkably influenced by the food and beverage department performance. The food strain on the bedsheet reduced guests’ satisfaction and showcased the demand for quality control and enhanced communication in the operations related to housekeeping. 
This has impacted the department's performance as the sudden request to change bedding from the housekeeping department disrupted other cleaning tasks such as washing dishes. The staffing levels could also be an issue, as a part of diverse requests and lead to overtime to resolve the issue. Within that dynamic situation, the requirement for addressing the change of bedding quickly also resulted in rushed cleaning to compromise the overall room cleaning process (Walker, 2021).
Guest service aspects were also impacted negatively by this specific issue, the initial cleaning of the room was not adequate and generated negative reviews. The overall operations were also disrupted by triggering a review of the current cleaning processes to improve quality control. Mid-stay bedding changes also resulted in increasing laundry costs to foster inventory management effectively (Wood, 2013).
The solutions to this specific problem were addressed by me while facilitating the reflection-on-action stage and by applying the scientific management theory. This allowed me to break down the overall tasks into sequence maximising the overall productivity (Wickert et al., 2021). Additionally, I have optimised the stock levels and that also helped me to reduce waste and be aware of linen change guidelines while communicating with other team members in the food and beverage department (Cousins and Weekes, 2020).

[bookmark: _Toc181363065]Conclusion and Action Plan
The key findings of this reflective log as per vocational and personal development have outlined the importance of understanding diverse customer needs to augment customer service during my placement journey. It has been found that CRM systems could help to access customer insights quickly to change bedding services according to their choices. Vocational and personal development can play a critical role in shaping my future within the food and beverage sector by adopting certain necessary knowledge and skills as a robust action plan. I need to develop certain soft skills such as leadership and customer service within almost 3 and 6 months respectively by attending workshops and reading secondary resources to improve operational efficiency (Fanthorne, 2004). Certain technical skills such as beverage mixology courses could also be acquired in 9 months while boosting professional development through mentorship and networking events. Moreover, certain career paths include bartender, chef, sommelier and manager of the food and beverage department of the Hampton by Hilton Hotel and other prominent hotel chains across the UK (Martin, 2020).
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