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Introduction
During my placement in the Food and Beverage (F&B) department at Holiday Inn Peterborough, I gained extensive experience in various aspects of hospitality operations. The hotel provided multiple F&B services, including breakfast, lunch, dinner, bar service, and event catering, serving a diverse clientele ranging from business travellers to families and leisure guests. The fast-paced environment required efficiency, adaptability, and teamwork to ensure high guest satisfaction.
At the beginning of my placement, I set key learning objectives to:
· Develop communication and teamwork skills in a professional F&B setting.
· Gain technical knowledge and proficiency in restaurant setup, service, and stock management.
· Understand key policies such as Challenge 25 and allergy procedures.
· Identify and critically analyse organisational challenges in F&B operations.
Section 1: Reflection on Experience and Personal Development
To frame my reflections, I employed Gibbs’ Reflective Cycle (1988), a six step model that encourages a structured approach to analysing experiences. This method allowed me to systematically describe incidents, evaluate outcomes, and identify actionable steps for improvement.
Shadowing supervisors/managers during my placement was an invaluable learning experience. My responsibilities included observing scheduling processes, monitoring inventory levels, and ensuring seamless communication between the kitchen and service teams. For instance, I assisted in overseeing a large corporate event that required meticulous planning and real-time decision-making. Through this experience, I gained insights into how supervisors maintain service quality while addressing unforeseen challenges, such as last-minute changes to guest requirements.
This supervisory exposure enhanced my understanding of leadership in the F&B department and highlighted the importance of balancing operational priorities with staff wellbeing. It also reinforced the significance of leading by example and maintaining composure under pressure.
My previous academic studies and placements provided a strong foundation for this placement. Modules on customer service and operational management at Levels 4 and 5 equipped me with theoretical knowledge that I could apply in real-world scenarios. For example, lessons on guest behaviour helped me anticipate and address customer needs proactively, while prior placement experiences familiarised me with the basics of F&B operations. This combination of prior learning and practical exposure enhanced my confidence and competence during this placement.
One of the most significant challenges I observed during my placement was staff shortages. There were instances when, if I had not been present to support my colleagues, service delivery would have suffered. This issue placed immense pressure on the entire team, including managers, who often had to step in and work alongside frontline staff while simultaneously fulfilling their leadership responsibilities.
The staff shortage highlighted the importance of adaptability and teamwork. On several occasions, I had to take on additional responsibilities beyond my role, including assisting with table service, managing bar stock, and handling guest requests. This experience reinforced my ability to work under pressure while maintaining high service standards.
Another observation was that some managers lacked the necessary technical knowledge to perform certain tasks effectively. While they excelled in leadership and guest relations, their limited experience in specific service operations sometimes created inefficiencies. This experience underscored the importance of continuous training and skill development for managers, ensuring they can lead by example and support their teams effectively.
Work-Based Skills and Technical Knowledge
My placement allowed me to develop a strong foundation in operational procedures and technical skills. I was trained in:
· Restaurant Setup: I learned how to set up the restaurant for breakfast, lunch, and dinner, ensuring that different service styles were properly executed.
· Beverage Service and Challenge 25 Policy: I was shown how to serve alcoholic beverages responsibly, applying the Challenge 25 policy to verify the age of customers and prevent underage sales. Additionally, I gained experience in ordering alcohol and other essential stock items for hotel operations.
· Stocktaking and Inventory Management: Keeping track of inventory, particularly high-value items such as alcohol, was crucial. I was involved in stock audits, helping to ensure accurate records and prevent shortages.
· Allergy Awareness and Guest Safety: I learned the importance of allergy procedures in preventing cross-contamination and ensuring guest safety. Understanding guest allergies and responding appropriately was a key part of my role, reinforcing the significance of meticulous attention to detail in F&B operations.
· Guest Interaction: Engaging with guests professionally and providing excellent service was an essential skill I developed. I learned how to handle complaints effectively, ensuring guest satisfaction while following hotel policies.
This exposure to different aspects of F&B operations significantly enhanced my technical knowledge and practical skills, making me more confident in handling service tasks independently.
Critical Analysis of Work-Based Skills and Operational Issues
The staff shortage issue I encountered had a noticeable impact on service quality. Fewer staff members meant that employees had to multitask extensively, leading to delays in service and increased pressure on the team. A particularly challenging moment occurred when the hotel was hosting a large dinner event, and several staff members were unavailable. The managers had to step in to assist, but the lack of hands-on experience among some of them led to inefficiencies.
To address such staffing issues, hotels should invest in cross-training employees, ensuring that all staff members, including managers, are equipped with practical skills to handle different roles. Additionally, offering incentives and staff retention programs can help reduce turnover rates and improve employee morale. Implementing structured training programs for both frontline employees and managers can further enhance efficiency and service quality.
Maintaining high guest service standards despite operational challenges required a combination of problem-solving skills and teamwork. For instance, when a miscommunication in the kitchen resulted in a delay in food orders, I assisted in coordinating between the chefs and servers to ensure minimal guest inconvenience. This experience reinforced the importance of clear communication and adaptability in the hospitality industry.
Moreover, my exposure to inventory management and ordering systems helped me understand the behind-the-scenes operations that contribute to guest satisfaction. Effective stock control ensured that the restaurant had all necessary supplies, preventing last-minute shortages that could disrupt service.
Reflection on Organisational Issues and Proposed Solutions
Staff shortages were the most pressing organisational issue I observed during my placement. The constant struggle to maintain adequate service levels placed significant strain on employees, often leading to longer wait times for guests and increased stress among staff. The reliance on managers to fill in for absent employees highlighted a lack of contingency planning within the department.
To address these challenges, the hotel could implement several strategic solutions:
· Improved Recruitment and Retention Strategies: Offering competitive salaries, career progression opportunities, and employee recognition programs could help reduce turnover rates.
· Cross-Training Programs: Training all staff members, including managers, in various F&B tasks would create a more flexible workforce capable of adapting to staffing shortages.
· Better Scheduling and Workforce Planning: Using data-driven forecasting methods to predict peak service times and staffing needs could prevent under-resourcing issues.
Conclusion and Action Plan
My placement in the F&B department was an invaluable learning experience that enhanced my technical knowledge, teamwork, and problem-solving skills. The exposure to various service styles, stock management, and guest interaction provided me with practical insights into the challenges and demands of hospitality operations.
The staffing challenges I encountered reinforced the importance of workforce management and training in maintaining service quality. Furthermore, my experience working alongside managers highlighted the significance of continuous skill development at all levels of an organisation.
This placement has strengthened my ambition to pursue a career in hospitality management, particularly in F&B operations. I am keen to develop my leadership skills further and take on roles where I can contribute to improving operational efficiency and service standards.
To build on the skills and knowledge gained during my placement, I plan to:
· Enroll in advanced training courses focused on F&B management and leadership.
· Gain further experience by working in different hospitality environments to broaden my operational expertise.
· Stay updated on industry trends, such as sustainability and technology in hospitality, to remain competitive in the field.
· Develop my leadership and decision-making skills through additional placements, mentorship, and management workshops.
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