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Introduction
Premier Inn Canwick operates a streamlined but guest-focused Food & Beverage (F&B) operation, with a strong emphasis on breakfast service. Although Premier Inn itself does not run the breakfast service, it is outsourced to Beefeater, a separate restaurant brand located on the hotel premises. The breakfast is not included in the standard room rate and must be paid for separately; however, most guests opt to purchase it due to its convenience and quality. The Beefeater breakfast offering includes a mix of buffet and made-to-order options. According to Google Reviews (2024), the breakfast service is well-regarded for its attentiveness and consistency, underscoring the importance of seamless collaboration between the hotel and its outsourced F&B partner.
Placement Learning Objectives:
1. Enhance Operational Understanding: To gain insight into the daily F&B operations, particularly during peak service periods.
2. Acquire Technical Knowledge: To learn key systems and procedures such as POS use, inventory control, and hygiene protocols.
· Apply Reflective Practice: As Kolb (1984) and Saffer (2023) suggest, to critically reflect on my experiences and identify strengths, weaknesses, and areas for future personal and professional improvement, using reflective practice models like Gibbs’ Reflective Cycle (Gibbs, 1988) as a guide.
3. Section 1: Role Reflection
Using Gibbs’ Reflective Cycle (1988) as my reflection model, I explored my experience by evaluating tasks, responses, and learning outcomes through structured stages: description, feelings, evaluation, analysis, conclusion, and action planning. This cycle has been crucial in breaking down my experiences and, as Moon (2004) suggests, understanding my reactions and turning them into actionable learning outcomes.



Role and Responsibilities
During the placement, I shadowed a supervisory role within the F&B department. Key responsibilities I engaged in or observed included:
· Preparing the restaurant for service (table setup, replenishment)
· Coordinating with kitchen staff
· Using the POS system to process orders
· Engaging with guests and addressing service queries
· Supporting team coordination during peak periods
Though I was not in a formal leadership position, I participated in daily briefings and assisted with team support and guest service resolution.
Skills for Supervision: Reflection on Strengths and Weaknesses
Key supervisory skills I observed and developed included:
· Leadership: The supervisor-maintained composure and direction under pressure. I admired this but recognised I hesitated when asked to take initiative.
· Communication: I contributed positively by listening carefully and relaying guest needs to the kitchen accurately, though I needed to improve assertiveness.
· Problem-Solving: I managed a guest issue with delayed food by escalating it appropriately. However, I lacked the speed and confidence of more experienced staff.
· Adaptability: I adjusted to unexpected challenges, such as reorganising seating during a sudden rush, but initially felt overwhelmed.




Examples of Effective/ Ineffective Supervision
1. Effective: During a busy breakfast shift, a miscommunication delayed several guest orders. The supervisor calmly reassigned roles, clarified responsibilities, and resolved the issue efficiently. As Abam (2019) suggests, clear task division made the team function like a well-oiled machine. This avoided escalation and modelled proactive leadership.
2. Ineffective: On another occasion, new staff were not properly briefed. This led to inconsistent service and stress for both guests and the team. The lack of communication negatively impacted team morale and guest satisfaction.
Action Plan for Professional Development
· Improve confidence: Seek leadership mentoring and practice decision-making in low-risk situations.
· Enhance technical skills: Attend training workshops on POS systems and inventory tracking.
· Refine communication: Join hospitality role-play sessions to practice assertive, professional responses.
· Track growth: Use a reflective journal weekly to monitor progress in soft skills and leadership readiness.
Section 2: Development Journey
Although both my placements were completed at Premier Inn Canwick, the experiences were significantly different in terms of responsibility, confidence, and the depth of my understanding. 
Progression in Responsibility
During my Level 4 placement, my tasks were primarily operational and basic — setting tables, clearing dishes, restocking cutlery, and maintaining hygiene standards
In contrast, my Level 6 placement involved greater autonomy and involvement in supervisory responsibilities. I was trusted to support decision-making during busy periods, manage task flow, and even help orient newer team members. I gained exposure to performance standards, staffing challenges, and guest feedback handling — aspects I had not encountered during my earlier experience.
Confidence and Application of Learning
One of the most noticeable differences was my level of confidence. At Level 4, I often felt unsure and hesitant when facing new tasks. Using Gibbs’ model, and as Main (2023) suggests, I reflected on why this occurred. While Premier Inn Canwick’s supportive culture eased the fast-paced environment, I struggled to apply academic knowledge to real-time decisions. This gap was partly due to the steep learning curve with technical systems under pressure However, in my Level 6 placement, I approached challenges with a more analytical mindset, applying reflective techniques and drawing from my growing academic knowledge.
For example, theories from the Level 5 module: Sustainable Hospitality & Tourism Management became relevant when I observed efforts to reduce food waste and streamline operations for efficiency. I could now identify and appreciate how sustainability principles (e.g., waste minimisation, resource planning, team wellbeing) were embedded in routine F&B operations.
Team Dynamics and Guest Service Awareness
While the team culture at Premier Inn Canwick remained consistent, my role within the team evolved significantly. Initially, I observed more than I contributed, but by Level 6, I had become a proactive team member, recognising how team dynamics, communication, and leadership directly influence service quality. This aligns with Avam (2019), who found that cohesive teamwork enhances service delivery and operational efficiency in hospitality settings. Similarly, Bearman et al. (2023) highlight that effective communication can resolve conflicts before they escalate, reinforcing teamwork’s critical role in building a resilient operational framework.
I also developed a more critical awareness of guest expectations, realising that successful service isn’t just about speed — it’s about maintaining consistency, empathy, and attention to detail, even under pressure. 


Section 3: Service Improvement Proposal
Identified Issue: Staff Training Gaps
One key area for improvement in the F&B operation at Premier Inn Canwick was staff training, particularly for temporary or new hires. During busy periods, staff unfamiliar with the POS system or service flow caused delays and miscommunication. As Kozlowski & Ilgen (2006) note, while there were contingency plans, the lack of a strong immediate response mechanism sometimes led to communication breakdowns and delays.
Justification from Observation and Conversations
· I observed instances where new staff were unsure how to process orders or handle guest requests, requiring constant supervision.
· Colleagues noted that while the onboarding process existed, it lacked depth and follow-up training.
· During discussions, some team members expressed anxiety when placed in high-pressure roles without full training.
Improvement Plan (3 Actionable Steps)
1. Structured Onboarding Programme: Develop a step-by-step onboarding checklist that includes hands-on POS training, service shadowing, and role-play sessions.
2. Refresher Sessions: Schedule weekly short training refreshers, especially before peak times, to reinforce knowledge and confidence.
3. Mentor Assignment: Pair new staff with experienced team members for the first two weeks to offer guidance and feedback.
Academic Support
As Beard & Wilson (2006) note, experiential learning is most effective when supported by structure and feedback. Furthermore, Cantrell et al. (2002) emphasise that skills-based organisations must invest in continuous training to maintain performance standards. 

Enhancing Performance Criteria and Technical Knowledge
Implementing these steps can improve:
· Accuracy and speed in service delivery
· Staff confidence and engagement
· Guest satisfaction due to consistent, efficient interactions

Conclusion
My placement at Premier Inn Canwick provided valuable hands-on experience in a high-volume F&B environment. Using Gibbs’ Reflective Cycle allowed me to examine real challenges, recognise the interplay between theory and practice, and evaluate my strengths and growth areas.
Key Insights:
· Confidence, communication, and technical fluency are essential for success in F&B operations.
· Leadership is not just about giving instructions, but about modelling calmness, clarity, and adaptability under pressure.
· Reflective practice leads to greater self-awareness and continuous improvement.
Achievement of Learning Objectives:
· Operational Understanding: Achieved through direct participation in service and shadowing the supervisor.
· Technical Knowledge: Developed via daily POS use, inventory exposure, and food hygiene practices.
· Reflective Practice: Applied through regular analysis of experiences using Gibbs’ model and academic support.
This placement has shaped my professional development, helping me grow into a more confident, reflective, and capable hospitality professional.
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