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 Hotel Placement Reflection: The Case of the Food and Beverage Department
In professional learning, the criticality of the connection between theoretical knowledge and practical application can't be overstated. One of the ways to ensure this is placement learning, whereby ASET (2017) elucidates that its main objective is to "consolidate and complement the academic learning, knowledge and skills, with experience" (p. 4). For my learning on managing food and beverage (F & B) operations, my ongoing placement is at IBIS Hotel UK in the F&B department. I am undergoing an in-depth roundabout look into the operational and managerial aspects of hospitality service. As part of this placement, I have been able to work alongside the supervisor in the department and be introduced first-hand to some of the significant aspects such as guest service and team leadership, operational efficiency, and inventory control. As observed in the placement and denoted by Bardi (2010) and Woods (2013), the F&B department entails a fast-paced working environment whereby fast decision-making, adaptability, and teamwork are critical for successful operations. These experiences in my placement will be reflected upon using Gibbs' Reflective Cycle (1988), which aims at providing a systematic way of learning from the experience and hence will allow for a comprehensive evaluation of my growth in the key areas of communication, leadership, problem-solving, and operational effectiveness. 
My learning objectives for this work placement are:
•To enhance the understanding of F&B operations, emphasizing front-of-house and back-of-house interaction.
•To enhance communication and leadership skills under pressure in a service environment.
•To learn about inventory control, cost control, and food safety compliance.
•To improve problem-solving by detecting operational inefficiencies and developing methods for improvement.
•To understand the role of F&B in hotel administration and revenue management 

Experience and Reflection
According to Bardi (2010), the F&B section in a hotel entails numerous responsibilities, from managing kitchen operations to logistics and collaborations with teams. This atmosphere is evident from my place, where I have been shadowing my supervisors and watching them perform various roles such as overseeing the menu and costs, and not limited to developing and implementing pertinent policies. At first, this work environment intimidated me, as I was not used to a bustling and action-packed workplace. One of the early duties thrust upon me was helping out with breakfast service, whereby I needed to collaborate efficiently with the kitchen and service crew staff to deliver meals to people on time and in a fast manner. This experience enforced the importance of time management and communication in this department, which, according to Johnston et al. (2012), is vital for effective management of the team factor and also for delivering positive outcomes for positive guest interaction. 
I have learned the significance of anticipating the guests needs in this department. For instance, on one busy morning, I could see delays in service because certain items were not prepared in adequate time. I was able to quickly inform the kitchen about the shortage and assist with the preparation of the items being replenished to smoothen the operations further, whilst this also provided me with the experience that real-time problem-solving is quite important (Vallen & Vallen, 2014). 
In the F&B department, I learned not only about the day-to-day functioning of the front of the house but also about inventory management and supplier coordination (Raghubalan & Raghubalan, 2015). Effective stock control is key to eliminating wastage and bringing in profit (O’Fallon & Rutherford, 2010). I observed how the F&B supervisor controlled par levels, ordered items with foresight, and adapted menu planning according to variations in demand. This evidence is repeated in Wood's (2013) literature, where the F&B department in hotels entails striking a balance between guest satisfaction and operational costs. 
More instrumental were the insights gained from my direct interactions with guests. Responding to guest inquiries and feedback demanded emotional intelligence and flexibility, particularly in dealing with compensation procedures. Managing guest inquiries and feedback necessitated emotional maturity and flexibility, especially when dealing with complaints (Cousins & Weekes, 2020. One occasion, a guest was unhappy with a meal because of an allergy miscommunication. Watching how my supervisor handled this scenario swiftly and professionally by offering the guest an alternative meal while making sure he felt valued has been a huge lesson for me that has emphasized that services provided to guests should be at the core of every strategy, in line with Casado's (2012) assertion that effective communication and problem-solving are at the crux of food and beverage operations. 
Critical Analysis of Work-Based Skills
The most paramount skill I have gained at this workplace is adaptability, which is of immense importance, as Pandey (2023) asserted. The operational environment in food and beverage is primarily dynamic, necessitating a fast response to unpredicted guest numbers or sudden changes to a menu. I have also experienced Johnston et al.’s (2012) concept that successful team coordination in such situations is paramount in managing workloads and seamless service delivery. Also, I am continually enhancing my technical knowledge of food and beverage-oriented problems such as food hygiene legislation, HACCP procedures, and costing methods. Legal compliance is essential in hotel business operations, with the UK Food Standards Agency calling for adhering to regulations that contribute to maintaining guest trust and operational efficiency (Lake, 2022). 
Another crucial learning point is about leadership and management of service teams through delegation. With a transformational leadership style, my supervisor motivates staff through effective communication and proactive problem-solving (The Caterer, 2018). Mirroring the elucidations by Wood (2013), staff efforts are always recognized under this leadership approach, and following the examples set by such a leader has given me a perspective on how a good manager builds a productive and engaged team environment. 
Organizational Issue
While my internship has imparted immense learning, it has also surfaced operational bottlenecks affecting productivity and guest satisfaction. In particular, one of the significant concerns I observed was the communication breakdown from time to time between the kitchen and service staff, which occasionally led to delays in order fulfillment and unclear guest requests. On one such occasion, there was a lack of clarity in a customer’s request, between a special dietary request that led to the preparation of an incorrect dish. This moment marked a negative occurrence regarding guest satisfaction and service flow. To mitigate this, I suggested implementing a system whereby orders can be tracked digitally, giving front-of-house and kitchen staff real-time access to modifications and special requests for the order. Their research on service operations management shows that process optimization enhances efficiency and minimizes errors (Johnston et al., 2012). My supervisor supported this idea, and initial meetings commenced to explore the possibility of integrating a more structured order management system. The idea was discussed with my supervisor, and preliminary discussions were held to investigate whether a more formal communication framework would emerge. That experience made me aware again that effective problem-solving in the hospitality industry relies on analytic reasoning and collaboration. 
Action Plan
As I continue my placement, I aim to develop my leadership abilities by taking up a heavier load of service team responsibilities. I also plan to practice analyzing guest preferences and sales trends more to optimize menu offerings for developing data-driven decision-making. I then strive to improve my problem-solving skills by identifying bottlenecks in service flow, recommending remedies, and gaining stronger financial acumen through further insight into cost control methods and revenue management in F&B. 
This placement experience has been rewarding and enlightening as I have learned how to translate academic theories into practice. As I further my learning and understanding of my future profession of hospitality management, all the challenges, problem-solving experience, and leadership exposure I am getting will form a solid ground for success.
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