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[bookmark: _Toc194929438]Introduction 
[bookmark: _Toc194929439]During my time at Premier Inn Elland Road, I really got to dive into the Food & Beverage (F&B) department. This hotel is part of the well-known Premier Inn chain across the UK, catering to both business travellers and vacationers, and it features a bustling in-house restaurant that serves breakfast and dinner (Cousins and Weekes, 2020). While the academic side of the module covers a wider range of hospitality operations, including examples from London, my placement was right here in Leeds, where I live. My main goals for learning were to grasp the supervisory roles in F&B, enhance my communication and teamwork skills, understand guest service standards better, and sharpen my problem-solving and task management abilities.
Section 1: Reflection on Experience and Personal Development
To share my thoughts on my shadowing experience in the Food & Beverage (F&B) department at Premier Inn Elland Road, I turned to Gibbs’ Reflective Cycle (1988). This model has six stages: Description, Feelings, Evaluation, Analysis, Conclusion, and Action Plan. (Adeani, Febriani, and Syafryadin, 2020).
Description: During my placement, I had the opportunity to shadow the Food and Beverage supervisor and their team during different shifts. I was involved in setting up the dining area, assisting with breakfast service, taking guest orders, addressing minor complaints, and watching how the supervisor ran operations and assigned tasks. 
Feelings: At first, I was really nervous and a bit unsure of myself, especially during the busy breakfast rush. I kept worrying about messing up in front of the guests or my teammates. But at the same time, I was excited to learn and show what I could do. As the days went by, I started to feel more at ease, especially when I got some encouraging feedback from both the staff and the guests.
Evaluation: The experience was a mix of ups and downs. On the bright side, I developed solid communication with my teammates and grew more confident when interacting with guests. I also noticed how a calm and collected demeanor from supervisors made a big difference during stressful times. On the flip side, trying to keep up with the fast pace during busy moments and remembering what guests liked was a bit daunting at first. (Andrijašević, 2021).
Analysis: This experience played a huge role in my personal growth. I found that my communication skills really took off since I had to express myself clearly with both my colleagues and the guests (Mahapatro and Chatterjee, 2025). Teamwork started to feel second nature as I realized just how important collaboration is in the hospitality industry. Observing my supervisor lead the team provided me with valuable insights into leadership and decision-making, especially when faced with unexpected challenges like guest complaints or being short-staffed (Prince, 2019).
Conclusion: I discovered that being able to communicate effectively, stay calm under pressure, and work well with others are essential skills in the food and beverage industry. This placement really solidified my passion for hospitality and gave me a firsthand look at what great supervision and leadership truly entail.
[bookmark: _Toc194929440]Action Plan: In my upcoming roles, I really want to step up and take more initiative when it comes to service. I am eager to help train my colleagues and keep boosting my confidence in engaging with guests. 
Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
During my time in the F&B department at Premier Inn Elland Road, I picked up some essential skills and technical know-how that are vital for providing top-notch guest service. These skills include effective communication, time management, a keep eye for detail, and a solid grasp of operations like handling the till and managing stock. One of the most exhilarating experiences was managing the breakfast shift. It was a whirlwind that demanded seamless coordination between the front and back-of-house teams. I watched as the supervisor skilfully assigned roles, made sure food was restocked promptly, and addressed guest requests without missing a beat (Davis et al., 2018). This shift drove home the significance of time management and organization. Guests want quick service and a hassle-free experience, especially in the morning when they’re often in a rush (Rachman and Hapsari, 2024).
[bookmark: _Toc194929441]One of the most valuable lessons I learned was when I watched a colleague handle a guest's complaint about cold food. Instead of getting defensive, they calmly listened, offered a heartfelt apology, and quickly provided a fresh replacement. This not only fixed the problem but also turned a negative situation into a positive experience. It highlighted the importance of empathy, patience, and professionalism—key ingredients for great guest service (White, 2021). 
This required a good deal of accuracy and confidence, especially when interacting with guests. Any slip-ups at the till could undermine trust and slow down service, so mastering this skill was crucial for keeping everything running smoothly. On top of that, I assisted with stock checks, which gave me insight into inventory control and the need for careful planning to prevent shortages during service. This behind-the-scenes work is vital for ensuring that the front-of-house team can consistently deliver high-quality service (Ukabuilu, 2018). These hands-on experiences really drove home how both soft and technical skills are intertwined in the hospitality industry, all working together to exceed guest expectations and uphold high service standards.
Section 3: Reflection on Organisational Issue 
Description: During my time at Premier Inn Elland Road, I faced a common challenge: short staffing, especially during the hectic breakfast shifts. There were times when we simply didn’t have enough team members on the schedule to keep up with the guests' needs. This often resulted in delays in service and, understandably, some frustrated guests.
Feelings: At first, I was really overwhelmed and worried about whether our team could keep up the level of service we aimed for. It was tough watching my colleagues struggle under pressure, and there were moments when I felt completely helpless trying to juggle so many tasks. I was also disappointed to see how this situation was impacting our guests, especially during such a crucial time of day (Rachman and Hapsari, 2024).
Evaluation: There were some ups and downs in that situation. With fewer staff members around, it became a real challenge to manage our time and work together effectively. Guests noticed the slower service, which understandably led to some complaints and a dip in their satisfaction. But on the flip side, this challenge pushed me to rise to the occasion, take the lead, and lend a helping hand to my teammates more actively (Bassot, 2024).
Analysis: Short staffing didn't just affect the quality of service for guests; it also took a toll on staff morale. When employees are stretched too thin, stress levels go up, motivation takes a hit, and mistakes start happening more often. Looking at it through the lens of Herzberg’s motivation theory, we can see why this happens. The lack of “hygiene factors,” such as adequate support and reasonable workloads, resulted in dissatisfaction among the team (Sobaih and Hasanein, 2020).
Conclusion: The situation highlighted the necessity for improved guest number predictions and a more adaptable approach to staffing. It also demonstrated that even the most dedicated team members can face challenges without the right support. I came to understand just how crucial strong leadership is in these scenarios, as it helps to reassure the team and allows for effective delegation.
Action Plan: If I ever find myself in a similar situation down the line, I suggest holding daily pre-shift meetings. This way, we can reassign roles more effectively and make sure everyone knows what the priorities are. It might also be a good idea to bring in part-time or on-call staff during busy periods. Plus, cross-training employees to take on different roles could really boost our flexibility. The hotel started tackling the problem by tweaking the schedules and inviting staff to share their feedback, which was a great move (Le Roux, 2019). 


[bookmark: _Toc194929442]Conclusion 
[bookmark: _Toc194929443]My time at Premier Inn Elland Road was a fantastic opportunity to gain hands-on experience in the Food & Beverage department. It allowed me to put my theoretical knowledge to the test in a real-world hospitality environment. By using reflective models like Gibbs, I was able to assess my performance, pinpoint key learning moments, and recognize where I could improve. I honed my communication, teamwork, and problem-solving skills, all while getting a clearer picture of supervisory duties and guest service standards.  
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