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[bookmark: _7ismpcsjlemp][bookmark: _Toc180594707]Introduction 
Hilton Garden Inn is one of the finest hotels that is located in Doncaster, England. The hotel offers an excellent location for leisure or work and it offers amenities such as room service, free Wi-Fi, a digital key, a business centre and many others (Hilton, 2024). The beverage and food options of the hotel include starters, main course and desserts. Guests can enjoy starters such as homemade soup, Southern fried chicken, paper and salt squid. They can also cherish main courses such as chicken burger, chicken curry, margarita pizza and others and desserts such as pudding, brownie, cheesecake, biscuits and many others. The manager of the food and beverage department plays a major role in the operation and the successful development of the hotel. 
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[bookmark: _rzdm4x97clbk][bookmark: _Toc180594708]Section 1: Reflection on experience and personal development 
Gibbs Reflective Cycle is one of the most popular reflective models that leads an individual through 6 major stages of studying an experience: feeling, conclusion, evaluation, description, analysis and action plan. The model was developed in the year 1988 by Graham to provide structure to learning from experiences (Adeani et al., 2020). I will be discussing my experiences in a supervisory position in the beverage and food department of Hilton Garden Inn. 
Description: 
I was engaged with Hilton Garden Inn in the position of supervisor where I was accountable for overseeing the regular operations of the restaurant department, managing staff, confirming excellent customer service, handling safety and hygiene standards and managing financial and inventory aspects. Several co-workers were operating different tasks under my supervision. I decided to prepare a unique meal for the guests with the help of co-workers. We all anticipated that we would complete the task together in the afternoon and before the deadline. I had to prepare all the major procedures for the meal to make it special for the guests. Therefore, we were unable to set time for any particular task and several co-workers refused to work due to other pending tasks which caused co-workers and me to face challenges. 
Feelings:
It is the second stage of the model that explores any thoughts and feelings during the experience (Vallen and Vallen, 2014). In the initial period, I was quite pleased because I decided to prepare a unique meal but I realised there are numerous tasks to do that cannot be completed within the time. At that moment I was feeling upset and even frustrated. I somehow induced motivation and started to prepare a new plan for the assignment but the refusal of some co-workers caused me to feel guilty. It also motivated me to perform harder and complete the task faster. I felt pleased that we put in hard work to complete the task. 
Evaluation: 
It is the third stage of the model that explores the negative and positive aspects of the condition (Walker, 2021). In my case, some things went well and a few matters did not go well due to particular reasons. One thing that went well was that all the co-workers gave elevated quality work within the given deadline. The refusal of some workers was a negative aspect but it also motivated the remaining ones to contribute positively. One thing that did not go well is that we were unable to work according to the plan and procedure which also led to the failure of the time plan. 
Analysis:
Analysis is the fourth stage of the reflective model where an individual has an opportunity to make meaning of what occurred during the situation (Bassot, 2024). In my opinion, the initial period of the task went well because I divided all the tasks according to their strengths. I and my co-workers thought that it would save time and money but we ended up costing more money and time than anticipated. I consider being conscious of groupthink in the upcoming tasks will be beneficial in group work. 
Conclusion:
It is the stage where the individual summarises their understanding and emphasises what changes can enhance the results (Bassot, 2024). I have understood from the experience that I need to divide the tasks which look doable for all of my co-workers. I will persist in having co-workers self-identify their solidities and likely support other theories of motivation with longer tasks. I can also conclude that I will also be required to challenge my decisions based on the task requirement and team member suggestions to confirm that we are supporting group thinking. 
Action plan: 
It is the last stage of the model where an individual can plan a step to do different things to enhance their professional and personal life (Johnston et al., 2012). I have identified several work-based and technical skills that can assist in enhancing my work efficiency. Those skills are engagement to detail, customer service, teamwork, time management, multitasking and others. Technical skills will include food safety, interpersonal communication and others. I will also need to improve my professional skills which will assist me to get promoted to higher designation in Hilton Garden Inn. 
[bookmark: _f314do272vn9][bookmark: _Toc180594709]Section 2: Critical Analysis of technical knowledge and work-based skills 100
Work-based skills such as engagement in detail will be helpful for me to get information to help workers in the food and beverage department and it will also assist in handling multiple dissimilar components. Time management skills will be helpful for me to prioritise each task such as providing meals and drinks to guests in less time and delegate those tasks which are most important. Customer service will be useful for creating a welcoming environment for the guests and fulfilling customer demands (ASET, 2017). Teamwork skills will help in acquiring a common goal of the company by supporting each co-worker. 
[bookmark: _4vmd1icyl7wi][bookmark: _Toc180594710]Section 3: Reflection on Organisational Issues 
It can be seen that there are many issues or challenges that are faced by hotels and their food and beverage departments in the current situation. These challenges can be seen as worker shortage, elevated operational costs, consumer spending, procedures and policies and many others (Fallon and Rutherford, 2010). In the context of Hilton Garden Inn, the company is also facing challenges in managing its policies and procedures because the coronavirus pandemic witnessed a boost in technology adoption across the food and beverage and hospitality industry from communication tools and cloud collaboration to pick-up solutions. Thus, it has presented issues or challenges to the company such as major upfront expenses, possible Change management issues, training costs and a shortage of adoption by customers or workers. I have seen that Hilton Garden Inn has made significant solutions and approaches to mitigate these challenges. The business has tried to set programs to respond to any type of issues or occurrences depending on the conditions of the business (Hagg, 2013). By creating this plan for solutions, the business has ensured that everyone understood their functions in practising and responding to the plans in a sensitive environment. It has also initiated eco-friendly practices and corporate social responsibility approaches. 
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It is essential to understand vocational and personal development can assist an individual in shaping their future career aspirations in the beverage and food industry by delivering practical knowledge, extending networks and improving skills (Anthony et al., 2023). I can engage in hospitality industry internships which can offer me practical education and will help to improve my skills. I will also try to learn from informal sources such as industry events, blogs, podcast books and others and even take vocational training to gain credentials and practical knowledge about the industry. 
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The major focus of the task was to prepare a reflective learning log on the topic of managing beverage and food operations. Hilton Garden Inn has been chosen as the hotel. It has also discussed personal reflection with the use of Gibbs’ Reflective Model. Organisational issues such as policies and procedures have been explained. 
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