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1. [bookmark: _Toc212999627]Introduction

My Level 6 placement at The Rib Smokehouse & Grill, located within Coldra Court Hotel (part of The Celtic Collection), provided a comprehensive immersion in daily food and beverage operations. I served in the role of F&B Assistant and focused primarily on the restaurant’s breakfast and main-meal service, observing how service and operational standards are maintained for both hotel guests and local diners. The Rib offers buffet breakfast (06:30–10:30) and an à la carte evening menu, and accommodates group and event bookings (Coldra Court Hotel, 2022).
This experience enabled me to engage directly with operational processes, teamwork, service quality and sustainability practices within a fast-paced hospitality environment. Under the supervision of the F&B Supervisor (Monica), the front-of-house team (Sam, Ashley, and Maria), and the Breakfast Chef, I observed how theoretical frameworks from the Food & Beverage Operations module, specifically service quality models, leadership in hospitality, and sustainable food operations, manifest in practice. My reflective report will examine my observations and challenges, evaluate the application of theory to practice, and consider lessons learned for my professional development.

2. [bookmark: _Toc212999628]Main Body

[bookmark: _Toc212999629]2.1 Linking Theory and Practice in Breakfast Operations
During my placement, breakfast operations at The Rib Smokehouse began with a pre-service briefing at approximately 06:30. The Food & Beverage Supervisor (Monica) allocated duties (greeting guests, coffee/tea service, buffet replenishment and table clearing), confirmed expected covers including coach groups, reviewed allergen procedures and ensured temperature checks were completed before opening. These briefings coordinated kitchen and front-of-house teams and ensured readiness for peak demand.

This reflects service-operations principles emphasising structured planning, task allocation and capacity management to support service flow and guest satisfaction (Johnston et al, 2012). Standard operating procedures for buffet set-up, hot-holding and hygiene reinforced consistency, aligning with Rutherford and O’Fallon’s (2007) view that structured roles, communication at the pass and cross-training support smooth service. High-volume periods, particularly coach arrivals, created bottlenecks around beverage stations; I supported reallocating staff and using smaller batches to reduce queues and improve flow. This strengthened my understanding of how operational planning and flexible staffing underpin efficiency, and deepened my appreciation—beyond Level 4 learning—of how time pressure and capacity planning shape guest experience.
[bookmark: _Toc212999630]2.2 Sustainability Practices in Food Service
Sustainability was a consistent theme during breakfast operations. Environmentally responsible practices observed included correct segregation of food waste, repurposing surplus bakery items for staff meals, adoption of refillable condiment jars and the use of LED lighting throughout the restaurant. These actions demonstrate alignment with the Triple Bottom Line model, which emphasises environmental, social, and economic sustainability principles in hospitality settings (Dias, 2024). 
However, sustainability ambitions were balanced against Food Standards Agency regulations, particularly in relation to hot holding (≥63°C) and the disposal of food held beyond safe time limits. Safety-driven disposal of hot buffet items occasionally conflicted with waste-reduction goals. To mitigate this, I recommended smaller batch production and improved forecasting based on guest volume patterns, which aligns with data-informed waste-management strategies in hospitality operations (Johnston et al, 2012). This experience highlighted the tension between sustainability and compliance and reinforced the importance of operational design to reduce avoidable waste while maintaining safety standards.

[bookmark: _Toc212999631]2.3 Leadership and Teamwork in Practice
Working closely with the F&B Supervisor (Monica) illustrated practical transformational leadership behaviours, including clear communication of expectations, supportive coaching, visible presence during high-pressure periods, and recognition of staff efforts. These behaviours fostered confidence and motivation within the team, enabling calm and effective service recovery during busy breakfast peaks. This reflects hospitality research which highlights that leadership practices centred on staff empowerment, recognition, and emotional support enhance employee engagement and team performance (Liu et al, 2022).
Cross-functional communication between front and back-of-house teams was facilitated through concise verbal cues at the pass and flexible task reallocation in response to fluctuating guest volume. For example, staff regularly rotated between clearing tables and replenishing buffet items during peak times. Such behaviours support findings that internal support, collaborative communication and adaptive teamwork positively influence service responsiveness and overall guest experience in hospitality settings (Liu et al, 2022). Experiencing these dynamics reinforced the importance of positive leadership behaviours and effective communication structures in maintaining operational efficiency and guest satisfaction.
[bookmark: _Toc212999632]2.4 Service Standards and Guest Experience
Guest satisfaction was consistently prioritised. Feedback was gathered through comment cards, guest conversations and online review monitoring. To evaluate quality, I applied the SERVQUAL model, which assesses dimensions including reliability, responsiveness, tangibles and empathy. However, drawing on Buttle’s (1996) critique, I recognised the importance of interpreting SERVQUAL with caution due to contextual differences in hospitality service settings.
In practice, reliability and responsiveness were strong; staff proactively supported guests and replenished buffet items efficiently. Positive guest comments frequently referenced the warmth of service and fresh presentation. The main service challenge related to tangibles, specifically congestion around beverage stations during peak times. To address this, I suggested a minor reconfiguration of the buffet layout and assigning a temporary beverage runner during coach arrivals. These recommendations aimed to enhance guest movement, reduce queues and protect the positive service reputation.

[bookmark: _Toc212999633]2.5 Health, Safety and Allergen Management
Health, safety and food hygiene compliance were central to breakfast operations at The Rib Smokehouse. Daily temperature logs, food-probe checks and hot-holding procedures were followed in line with HACCP requirements and UK Food Standards Agency guidance. All staff were briefed on allergen procedures, and clear signage informed guests of the 14 legally regulated allergens. The supervisor also verbally highlighted allergens to guests when requested, demonstrating both legal compliance and duty of care.
During service, I observed strict time-control monitoring of hot buffet dishes. Although this sometimes resulted in disposal of food past safety time limits, it ensured compliance with food legislation and protected guest health. This reinforced how food-service decisions balance sustainability ambitions with regulatory requirements. Participating in these processes strengthened my understanding of food safety protocol and the operational importance of legal standards in hospitality environments.
[bookmark: _Toc212999634]2.6 Personal Reflection and Learning
Applying Kolb’s Experiential Learning Cycle supported the development of my operational and interpersonal skills during the placement. I gained concrete experience by participating in breakfast service and pre-service briefings, observing real-time decision-making and performance under pressure. Through reflective observation, I identified strengths such as clear task allocation and collaborative support, alongside challenges including congestion during peak periods and the need for flexible staff deployment.
During abstract conceptualisation, I linked these observations to theories including capacity management, transformational leadership and sustainability, reinforcing the importance of structured planning and staff engagement. Through active experimentation, I contributed to improvements such as smaller batch replenishment and short-term station rotation, helping reduce bottlenecks and improve guest flow. This reflects Kolb’s (1984) iterative cycle, further expanded by Kolb and Kolb (2009), where theory informs action and reflection enhances learning.
Overall, the placement strengthened my adaptability in fast-paced environments, communication under pressure and ability to apply theory in practice. I developed greater awareness of the connection between leadership behaviours, staff motivation and guest experience, and improved my decision-making and teamwork skills. Moving forward, I will continue applying experiential learning by seeking feedback, reflecting on performance and testing new approaches to enhance service and employee engagement.

3. [bookmark: _Toc212999635] Conclusion

This placement offered a valuable opportunity to translate academic knowledge from the Food and Beverage Operations module into real workplace practice. Supporting breakfast service allowed me to observe how structured preparation, proactive task assignment and effective flow management support consistent service delivery, especially during busy periods. Leadership behaviours such as clear direction, visible support and recognition created a positive working atmosphere, reinforcing the importance of staff motivation and engagement in achieving high-quality service.
Sustainability initiatives, including food-waste separation and efficient resource use, were applied alongside strict food-safety requirements, showing how operational decisions must balance environmental responsibility with regulatory compliance.
Overall, this experience strengthened my understanding of how teamwork, communication and service standards shape guest satisfaction and operational efficiency. It also enhanced my confidence in responding to pressure, applying theoretical models in practice and contributing to service improvements. These insights will guide my future professional approach by supporting effective teamwork, responsible decision-making and continuous learning in hospitality environments.
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[bookmark: _Toc212999638]Appendix A: Learning Objectives and Reflection
[bookmark: _Toc212999639]Learning Objective 1
Develop practical operational skills in breakfast service, including table service, buffet management and guest interaction.
Evaluation:
This objective was achieved. During breakfast service, I applied SOPs for table set-up, guest greeting, coffee/tea service and buffet maintenance. I became more confident managing multiple tasks during busy periods, particularly when coach groups arrived. I also learned how to anticipate guest needs and respond promptly, which strengthened my confidence in service delivery and communication.
[bookmark: _Toc212999640]Learning Objective 2
Understand how leadership and teamwork contribute to service efficiency in a hospitality environment.
Evaluation:
Achieved. Observing the F&B Supervisor demonstrated how clear instructions, ongoing support and positive recognition help maintain team motivation. I experienced first-hand how flexible task allocation, teamwork at the pass and effective communication help maintain service flow during peak periods. This improved my understanding of operational leadership and its impact on performance.
[bookmark: _Toc212999641]Learning Objective 3
Apply food safety, allergen and sustainability practices in a real service environment.
Evaluation:
Achieved. I contributed to daily temperature checks, allergen communication and waste-management processes. I also observed how sustainability decisions must align with food-safety legislation. For example, although unused hot food had to be discarded for safety reasons, adopting small batch production helped reduce waste. This improved my awareness of regulatory and sustainability responsibilities within F&B operations.
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