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Student Learning Log
Introduction  
The Ibis Budget London Hotel is an excellent option for individuals looking for a cost-effective and convenient accommodation in the lively city of London so, catering to discerning travellers who prioritise functionality over opulence, this hotel offers a streamlined experience that emphasises essential amenities and efficient service. The rooms are meticulously designed to embody a sense of professionalism, with a keen emphasis on cleanliness and functionality and complimentary Wi-Fi and continental breakfast options are offered to enhance the overall experience. This place's convenient location offers easy access to public transport, making it an ideal starting point for exploring the many attractions of the city so, the Ibis Budget London Hotel showcases a commitment to providing guests with a comfortable, convenient, and budget-friendly accommodation option in one of the most vibrant cities globally. (Kaye & Bowman, 2016)

Gibbs Reflective Cycle

Description 
In my role, I had a key responsibility in ensuring the high quality and presentation of dishes before they were served to our customers and my primary responsibility was to guarantee that each plate met and exceeded our high standards of quality and presentation. This steadfast commitment to attaining perfection, though a defining trait of my dedication to excellence, often resulted in unintended adverse outcomes. Despite my meticulous and comprehensive approach, it inadvertently led to a slowdown in our kitchen's production, especially during busy seasons and I found myself deeply reflecting on the balance between delivering high-quality work and being efficient in my professional endeavours. (Lattin & Lattin, 2018)

Feelings

I felt a great sense of fulfilment in my job, knowing that my dedication directly influenced the level of service offered to guests at the Ibis Budget hotel whole the positive feedback we received about the food's presentation and quality is a testament to the hard work and attention to detail that went into its preparation. However, the palpable tension that arose from causing delays was undeniable and the ongoing challenge of maintaining high standards while consistently meeting service deadlines has been a source of frustration and a strong motivation for improvement. (Ivanov, 2017)

Evaluation

The importance of maintaining high standards in the presentation and quality of food cannot be overstated in the hospitality sector and it directly contributes to client satisfaction and enhances the overall dining experience. However, the drawback of my attention to detail, which led to some delays, highlighted an important area that requires improvement. Efficiency is equally important as quality in the fast-paced environment of a hotel kitchen. (Magnini, 2019)

Analysis 

Having the opportunity to observe a managerial role gave me valuable insights into the various operations within the food and beverage department and this experience highlighted the intricate balance required to attain operational efficiency while upholding quality standards. The text highlighted the importance of developing job-related skills and technical knowledge, not just in culinary techniques, but also in effective time management, task prioritisation, and team coordination. (Hinkin, 2011)

From this perspective, I began to understand the vital importance of efficient communication and teamwork in addressing service delays so, improved communication could have helped mitigate certain challenges faced, ensuring smoother operations even during busy periods. This realisation highlighted the importance of personal and career development. (Quain, 2013)

Conclusion

Through my previous work experience, academic pursuits, and placement at Ibis Budget, I have gained a deeper understanding of the unique demands within the hospitality industry as the significance of technical skills in food preparation cannot be overstated. However, it is just as important to have the ability to effectively manage tasks, collaborate as a team, and communicate efficiently and these qualities are crucial for surpassing guest service standards, rather than simply meeting them. (Ford et al., 2012)

Strategic Course of Action

In the future, my focus will be on achieving a balanced blend of excellence and productivity and I plan to further enhance my skills in time management and operational efficiency, while ensuring that I consistently deliver work of the highest quality. I am dedicated to continuously improving my leadership skills and enhancing team dynamics so, attending seminars and courses that focus on team leadership and communication is a top priority for me. I believe that leading by example is crucial in fostering a strong and cohesive team while by embracing a holistic approach to personal and vocational development, I will be better prepared to tackle future challenges, thus amplifying my capacity to make a meaningful contribution to the success of the food and beverage department. (Rushmore & de Roos, 2012) 

In summary, the opportunity to observe and learn from a supervisory role at the Ibis Budget hotel has been a pivotal moment in shaping my career path as this experience has not only enhanced my understanding of the importance of blending technical knowledge with strong interpersonal abilities, but it has also underscored the need for continuous personal and career development. As I continue to grow, my commitment is to utilise my skills to improve not only my own performance, but also to contribute to the team's success, ensuring that we consistently provide an exceptional dining experience for our customers. (Dittmer & Griffin, 2009)

Critical Analysis of Work-Based Skills and Technical Knowledge
The importance of work-based skills and technical knowledge in the hospitality industry, particularly in meeting guest service standards, cannot be overstated and based on my observations in the food and beverage department, it became clear that a solid understanding of technical knowledge, such as culinary techniques and food safety standards, is crucial. Nevertheless, the abilities linked to successful communication, collaboration, and efficient time management play a crucial role in guaranteeing guest satisfaction. (Hinkin, 2011)

For instance, the meticulous attention to detail in every aspect of food presentation and quality greatly influences the guest experience, showcasing the hotel's unwavering commitment to excellence but however, in situations where collaboration and communication are not effectively implemented, the focus on quality can lead to service delays, as was evident during busy periods. This highlights the significance of maintaining a delicate balance between maintaining high standards and ensuring smooth operations, both of which are crucial for ensuring guest satisfaction.

Furthermore, my professional background emphasised the significance of being flexible and possessing excellent problem-solving skills and when faced with service delays, it was crucial to promptly devise and implement solutions to ensure the smooth operation of the service and minimise any inconvenience to guests. There was a need to reallocate tasks and make adjustments to service procedures. (Ivanov, 2017) 



Reflection on Organizational Issues
During my experience in the food and beverage department at Ibis Budget hotel, I observed a significant organisational challenge in achieving a balance between service speed and maintaining high quality while the difference between these two factors often led to service delays during peak times, which had a detrimental effect on guest satisfaction and the department's operational efficiency. The issue underscores the significance of embracing a more dynamic approach to task management and team coordination, which can be accomplished by incorporating Lean Management principles. Lean Management offers a structured approach to improving efficiency and quality by streamlining processes and reducing waste and a recommended strategy would involve providing comprehensive training to staff members in various domains to enhance their adaptability. Additionally, implementing more efficient food preparation techniques and optimising workflow processes can help reduce any potential delays whole by implementing these strategies, the department can elevate its performance, leading to enhanced guest service and increased operational effectiveness. (Chon & Maier, 2010)

Conclusion
Having successfully completed my placement at the Ibis Budget hotel's food and beverage department, I have gained valuable insights into the intricate balance between quality and efficiency in hospitality services and this experience has greatly improved my technical and work-based skills. It has also highlighted the importance of teamwork, communication, and adaptability in ensuring guest satisfaction and in the future, I am well-equipped to contribute positively to any team, offering practical solutions and a deep understanding of operational excellence in the hospitality industry.
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