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[bookmark: _Hlk181952517]Introduction
Kolb’s Experimental Learning Cycle (1984) was my guide for my self-assessed learning log. Kolb’s system is helpful for prioritizing ideas on the basis of work experience and can especially be useful in the hospitality sector, where hands-on knowledge and fast-moving decision-making are a must. ‘There are four phases of Kolb’s cycle: the concrete experience, the reflective observing, the abstract ideation and the experimental play (Kolb, 1984). This system will allow me to follow my experience, translating the abstract to practice. Each phase of Kolb’s cycle I will relate to my placement time as a shadow Food and Beverage Department (F&B) supervisor at Best Western York House Hotel in Eastbourne. 
1. Concrete Experience
Describe my experience of shadowing the supervisor:
[bookmark: _Hlk181877973]In looking back to my experiences, I remember the daily activities and roles that I saw and completed in the F&B department. Reflecting on this made me realize how I spent my days managing service operations, strategizing teams, responding to guests queries and ensuring the service standards were fulfilled (Lashley, 2018). This stage is about recalling actual events without interpretation, giving a clear picture of the scope of my duties and responsibilities.
For example, helping with the early breakfast rush taught me time-sensitive coordination as I saw how my supervisor prioritised tasks and made quick decisions to maintain guest satisfaction (Namin, 2016).  Shadowing in this area really helped me see how guest-facing services work with the kitchen staff, highlighting just how important behind-the-scenes effectiveness is.
2. Reflective Observation
Reflect on the experience and its impact on my development:
I began to focus on skills that I felt had improved, such as communication, teamwork and customer service, as well as any special insights I had learned from watching how to which supervisor did things. For example, seeing how superiors dealt with guest complaints with understanding and promptness taught me how important interpersonal skills are when trying to keep guests satisfied (Hussain et al.,2024). 
[bookmark: _Hlk181880850]In reflecting about how this experience helped me grow, I realised that it gave me a lot more confidence in how I deal with guests. Seeing how my superiors talked to people taught me how important it is to use clear, positive language, which I have used when I was interacted with other quests. This experience highlighted the balance of technical skills, like task management and operational knowledge, with soft skills in communication and adaptability both essential for high-quality service delivery (Jaykumar, 2018).
3.  Abstract Conceptualization
During this period, my reflection helped me to get fresh understanding of leadership and teamwork in a busy hotel environment. Shadowing F&B supervisor of the Best Western York House Hotel helped me to change my perspective on good leadership flexibility and communication effectiveness. Seeing the supervisor's engaged style, however, made me see that communication has to be dynamic and include active listening and feedback to create a responsive team. 
 Additionally, I understood the situational leadership, depending on team preparation and work complexity, my supervisor's change in approach from directive to supporting approaching, demonstrated how changing leadership styles guarantees best performance (Bolden et al., 2003). A review of leadership theory and competency frameworks. These accomplishments supported what I had learnt in school about working with others and coordinating a team. They also taught me how to use a personalised, flexible approach in future jobs to improve management and make guests happier.
4. Active Experimentation
I focus on implementing what I have learned from my shadowing under a supervisor into practice. For example, since I have witnessed good guest communication that is customer-oriented, I aim to listen with empathy and adjust my language in a more customer-oriented way. Additionally, I plan to apply situational leadership approaches in the future on projects by customizing my guidance based on the degree of willingness present with team members. By actively implementing these approaches in my future responsibilities, I have to improve flexibility, problem-solving skills and general efficacy in service quality delivery within hotel sector (Lee, 2014). 
Critical Evaluation of an Organizational Issue
Food and Beverage (F&B) operational performance, service efficacy to guests, and operations were severely affected by staff shortages and procedural aberrations. Staff shortages during the busiest times created delays in service and set additional demands on existing staff, leading to guest dissatisfaction and complaints on occasion (Ibrahim, 2018). Non-cross-trained team members could not fill in for roles outside their primary position, leading to bottlenecks that delayed service and negatively impacted the guest experience. It highlighted the value of strategic staffing and cross-training for ensuring quality service and adaptation in dynamic environments.
Propose Practical Solutions:
Implementing cross-training programs to make sure that employees can take on different jobs as needed could be an option (Nguyen, 2018). Giving staff a wide range of skills through training could make them happier at work and more motivated. Also, managers might want to use a schedule tool to make jobs more efficient and lower the risk of not having enough staff during busy times.
Reflection on Academic Influence:
My organisational behaviour and operations management studies were also valuable when examining the relationship between personnel, training and performance and service. My journey at Levels 4–6 helped me gain awareness into the brilliance of organised training and adaptable staffing techniques on both service quality and adaptability in rapidly shifting environments such as the food & beverage sector. It was shown that organised workforce strategies may immediately increase service results and satisfaction with work (Nguyen, 2018). These academic ideas reinforced the need of cross-training and flexible staffing, proving that these strategies are necessary. Through the application of these concepts, I was able to come up with of realistic solutions that solve both short-term and long-term operational difficulties that are common to the hotel business.



Conclusion and Action plan
Last but not least, shadowing my supervisor at the Food and Beverage department highlighted the necessity of giving people the flexibility to communicate and exchange between guests and workers through confidence, respect. It taught me to anticipate guests needs and prioritize, how I need to adjust the way I speak with people depending on the team dynamics, and stay service oriented even when busy. These clues are very beneficial for jobs requiring team management and customer service. In addition, it emphasised the need for continued personal and professional development to remain relevant with a constantly changing industry (Cuic Tankovic et al., 2023). I have realized that an ongoing training in conflict resolution and team leadership is warranted on my part. This will help me both manage guests and work with my team. In addition, I want to improve my professional skills by taking advanced courses in service operations and hotel management. I will also look for mentorship opportunities that will allow me to further hone my soft skills while taking hospitality courses to better understand how to be culturally adaptable and sensitive. And these are the things that will take me one step closer to being an executive in the food and beverage sector.
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