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[bookmark: _Toc200458684]Introduction
	The reflective learning log is based on the experiences I had during my placements in levels 4 and 5 food and beverage operations. IBIS Birmingham New Street was where I was placed as operations trainee. The hotel serves buffet-style breakfast to its customers extensively and applies strategic services for scaling the business. The objectives of my training were mainly improving supervision skills and application of principles of sustainability. I also had the opportunity to manage services during peak hours.
[bookmark: _Toc200458685]Section 1: Role Reflection
In the latest placement in the position of Operations Trainee in the Food and Beverages section, I was placed in IBIS Birmingham New Street. During the training period, I extensively assisted and observed the management facilitated in the breakfast service by the supervisors. The breakfast service in this hotel was mainly dominated by high volume phases. The supervisors in the hotel assigned to me the responsibilities of facilitating coordination of staff rotas, adhering with all protocols and standards in terms of hygiene, and formulating appropriate solutions to the complaints filed by the guests. I performed an evaluation of my supervising skills in the food and beverage operations of a high-demand hotel using the theoretical reflection model of Gibbs’ Reflective Cycle (Higgins, 2021).
Description
	My experience as the operations trainee was quite exhausting during the initial days as I had to manage more than one task at a time. During most hours of the shift, I faced high volume of orders, which led to the situations of multitasking. However, I observed my supervisor managing things with a calm approach even when the department faced shortage of staff.
Feelings
	I faced emotional turmoil due to demotivating instances during the hours of peak demand which led to the decrease in productivity. However, the calm approach of my supervisor during the most difficult challenges demonstrated the practical application of adaptive leadership to me (Johnston & Clark, 2005). I felt confident after I started identifying operating issues such as the ineffective communication between the kitchen staff and the waiters when even a single supply chain issue is delayed on its rectification.
Evaluation and Analysis
	I evaluated from my experiences that I have a level of efficiency in interacting with the guests which also led to appropriate problem solving in most cases. In one of the instances, a gust dropped a complaint regarding incorrect information provided regarding an allergen. In this case, I provided proactive information regarding the items in the menu confidently which resolved the guest’s concern. However, I identified a weakness in terms of sticking to a decision which led to hesitation. I linked it with the fact that I have a limited experience.
Action Plan
	According to the findings of Cousins & Weekes (2020), effectiveness can be gained in the act of supervision only if an appropriate balance is maintained between the efficiency in managing tasks and keeping the team motivated. Hence, I have formulated an action plan where I will work on this balancing skill by applying adaptive leadership (Johnston & Clark, 2005). Moreover, I will apply in courses or workshops on the skills of time management and will work on making decision proactively. 
[bookmark: _Toc200458686]Section 2: Development Journey
	Considering the work environment, I experienced in the food and beverages operations placement in Level 4, there was a huge difference in the management approaches compared to high demand hotels. I was placed in the operations management department of food and beverages in Premier Inn Evesham, where higher focus was provided on the basics of the operational functions. This is because the demand in the hotel was low and it was situated in a rural market. Here, the diversity of the guests is less, which makes the approach of operations management different. In both the work environments, the similarity that I have observed is the basic processes that are constituted in the operations. On the other hand, the placement in Ibis revealed that the hotel focused more on the virtue of scalability. In this aspect, the management of Ibis implemented an innovation of keeping pre-packaged breakfast meals which decreased the waiting time of the customers significantly. On the other hand, in the previous placement in Premier Inn, I observed that the management focused more on the approach of “à-la-carte”.
	Considering the theoretical applications in practical work settings, I have implemented my knowledge on design principles of menu in hotels during my placement in Level 4. In this aspect, I tested my skills in Ibis focusing on the areas of buffet layout and managing the guests to mitigate the occurrences of congestion. Further, moving onto Level 5 of the course of food and beverage operations management, I gained knowledge on the field of Sustainable Hospitality (Martin, 2019). In this aspect, I applied my knowledge of alternative eco-friendly packaging methods, based on which I was motivated by the supervisor as my initiatives adhere with the policies of sustainability and strategic objectives of CSR of the hotel (Wood, 2013). The integration of the knowledge of sustainability into the approaches of operations management provided me the strategic outcome. It helped me in facilitating a balance between the factors of sustainability and operational efficiency. Further, it also accompanied me in my journey in progressing from the previous tasks totally based on task management, to the phase of balancing between sustainability and operational efficiency (Cousins & Weekes, 2020).
[bookmark: _Toc200458687]Section 3: Service Improvement Proposal
The improvement that is recommended for the hotel is to formulate policies and operational strategies to mitigate wastage of food focusing on the breakfast service. The recommendation has been formulated following the wastage of food observed on a daily basis in the section of baked food. The wastage has been determined at a level of 20% every day, which results in considerable losses for Ibis Birmingham. I found during my training that there were planning issues in the kitchen operations which I determined after talking to one of the kitchen staffs. The staff said that the volume of baked products they cooked was higher than the demand levels recorded every day, and the perishable nature of the products lead to losses for Ibis. Hence, I could depict that their prevailed ineffectiveness in the function of demand forecasting by the management of Ibis.
Action Plan
	Based on the findings determined from the experience working in the kitchen of Ibis Birmingham, I have devised an action plan to facilitate mitigation of ineffective management. The first task is to conduct training sessions for the staff to monitor and track the amount of wastage occurring during a time period (Wood, 2013). This can be done using tools such as automated food waste logs and inventory management software. This will improve the accountability of the management (Martin, 2019). Further, the management should focus on the strategy of dynamic positioning by implementing the stocking system of “just-in-time”, which is an effective inventory management strategy for organisations dealing with perishable goods (Cousins & Weekes, 2020). Moreover, wastage can also be reduced by donating the excess food to local communities having CSR objectives. Such strategic partnerships with communities should be integrated in the stakeholder engagement model of Ibis Birmingham (Walker, 2021).
	In this aspect, the action plan integrates all the gaps in the technical systems of Ibis and will facilitate effective implementation of sustainability objectives in the operations management framework. This leverages the knowledge gained in Level 5 of the course based on sustainable hospitality in order to facilitate effective improvement in the ethical performance of Ibis’s operations management. Moreover, it will lead to improved stakeholder engagement along with investor relationship based on the CSR strategies (Cousins & Weekes, 2020). In this respect, my journey in both the placements led to an improvement in my supervisory skills. The strategies developed for mitigating food wastage in Ibis will integrate the factors of theory and practice in the hotel. It is also recommended that the management of Ibis should implement technological infrastructure to facilitate automated management functions to attain operational efficiency (Walker, 2021).
[bookmark: _Toc200458688]Conclusion
	The reflective learning log concludes to the point that I have improved on my supervisory skills along with confidence and I have been introduced to the methods of applying sustainability measures in real-life scenarios. I have also gained strategic skills to manage services during high demand. Based on the findings I have developed strategic recommendations for improving the services.
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