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1. [bookmark: _Toc192282869]Introduction

The purpose of this learning log is to reflect on my 10-week placement in the Food and Beverage department at Premier Inn London Stansted Airport Hotel. Using Kolb's Reflective Cycle, this report will give an overview of the hotel's food and beverage operation. It will discuss my experience shadowing a supervisory role and its impact on my skills and knowledge. Additionally, the report will analyse the importance of these skills and knowledge for guest service standards. It will also reflect on an organisational issue faced during the placement, its impact, and propose solutions. Finally, the report will summarise insights gained and outline a future action plan for my professional growth in hospitality.

2. [bookmark: _Toc192282870]Reflection 
This section of the report aims to reflect on my experience in Food and Beverage department at Premier Inn London Stansted Airport Hotel, using Kolb's Reflective Cycle (Kolb, 1984).
Concrete Experience ​
During my placement at the hotel, I actively participated in various tasks within the Food and Beverage department. My initial experience included an induction tour of the hotel, where I learnt about the hotel's operations, including the reception area and the new digital system for managing hotel operations. I also engaged in setting and serving breakfast in the breakfast restaurant area, cleaning tables, refilling cutlery, dishes, and food, and gathering and cleaning dirty dishes. Additionally, I shadowed the reception area operations management, learning how to respond quickly to customer queries and observing how receptionists interact with customers.
Reflective Observation ​
Reflecting on these experiences, I realised the importance of understanding the operational aspects of the Food and Beverage department (Fallon and Rutherford, 2010). The induction tour provided a comprehensive overview of the hotel's layout and safety protocols, which are crucial for ensuring a safe and efficient working environment. Participating in breakfast service allowed me to appreciate the efficiency and teamwork required to maintain high service standards (Chibili, 2019). Shadowing the reception area operations highlighted the impact of effective communication and prompt customer service in enhancing guest satisfaction (Narendratama and Wijoyo, 2025).

Abstract Conceptualisation
Through these experiences, I developed a deeper understanding of the key skills and technical knowledge necessary for managing food and beverage operations. The hands-on tasks helped me recognise the importance of task management, self-management, and problem-solving in a real-world setting. The friendly and supportive staff played a significant role in my learning process, as their guidance and feedback enabled me to improve my performance and adapt to the hotel's operational standards. Additionally, observing the hotel manager working alongside the kitchen staff demonstrated the value of leadership and teamwork in achieving operational success (Sandstrom and Reynolds, 2020).
Active Experimentation
In thefuture I plan to apply the insights gained from my placement to enhance my professional practice within the hospitality industry. I will focus on improving my communication and teamwork skills, as these are essential for providing excellent guest service (Hudson and Hudson, 2025). I also aim to develop my problem-solving abilities by seeking opportunities to address operational challenges and propose practical solutions. By continuously reflecting on my experiences and seeking feedback from colleagues and supervisors, I will strive to refine my skills and contribute effectively to the Food and Beverage department in future roles.

3. [bookmark: _Toc192282871]Critical Analysis
Throughout my placement, effective communication and teamwork were crucial. For instance, during the breakfast service, I actively participated in setting and serving breakfast, cleaning tables, and refilling cutlery and dishes (Week 1, Week 2, Week 3). The efficiency of these operations relied heavily on clear communication and collaboration among team members. The friendly and supportive environment fostered by the hotel staff further enhanced my ability to work effectively within a team.Managing multiple tasks efficiently was a significant aspect of my role. For example, I was responsible for refilling stock for the next day's breakfast, including coffee beans and cleaning the coffee machine (Week 2). Additionally, I participated in strapping rooms, gathering linen, and supervising the completion of these operations (Week 4, Week 6). These tasks required careful planning and organisation to ensure timely and accurate completion.Problem-solving skills were essential, especially during high occupancy periods. In Week 3, I experienced a very busy week with high occupancy, which required quick thinking and adaptability to maintain service standards. I also learnt to respond quickly to customer queries while shadowing the reception area operations management (Week 5). These experiences helped me develop the ability to address issues promptly and effectively. My involvement in the breakfast service provided me with hands-on experience in food and beverage operations. I learnt about the importance of maintaining strict hygienic rules, such as setting cutlery on tables and cleaning dishes (Week 4). Additionally, I observed the efficiency of the new digital management system, which streamlined operations (Das, 2023) and improved service delivery (Week 1).Ensuring the quality of cleaning operations was another critical aspect of my role. In Week 5, I learnt about controlling the quality of cleaning operations, which is essential for maintaining guest satisfaction (Aguilar-Escobar et al., 2021). ​This experience highlighted the importance of attention to detail and adherence to standards in delivering high-quality service.

4. [bookmark: _Toc192282872]Organisational Issue and Proposed Solutions ​
During my placement, I encountered an organisational issue related to high occupancy periods and the resulting strain on staff and resources. The busy week in Week 3 highlighted the challenges of maintaining service standards during peak times. This issue impacted the department's performance and guest service, as staff had to manage increased workloads and ensure timely service delivery.
I propose the following practical solutions to address the issues:
1. Staff Scheduling:
· Implementing a flexible staff scheduling system that allows for additional staff during peak periods can help manage increased workloads. This approach ensures that there are enough team members to handle the demand without compromising service quality (Youn, Geismar, and Pinedo, 2022).
2. Cross-Training:
· Cross-training staff in multiple roles within the Food and Beverage department can provide additional support during busy times (DiPrete, Garza, and Spinrad, 2023). For example, training receptionists to assist with breakfast service or housekeeping tasks can help distribute the workload more evenly.

5. [bookmark: _Toc192282873]Conclusion and Action Plan ​
The placement at Premier Inn Stansted Airport Hotel provided valuable insights into the importance of work-based skills and technical knowledge in the Food and Beverage department. The experience of shadowing a supervisory position allowed me to develop key skills in communication, teamwork, task management, and problem-solving. Additionally, I gained a deeper understanding of food and beverage service, quality control, and leadership. Moving forward, I plan to continue developing these skills and apply the lessons learnt from my placement to future roles within the hospitality industry. 
Specifically, I will:
· Seek opportunities for cross-training to enhance my versatility and ability to support various departments.
· Focus on improving my problem-solving skills by taking on challenging tasks and seeking feedback from supervisors. ​
· Stay updated on the latest technological advancements in the hospitality industry to leverage tools that can improve efficiency and service delivery. ​
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