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The following learning log will critically examine my own experience and progress of skills and knowledge over time. Learning log is an advanced management tool that makes use of previous experiences to help employees learn about new skills and knowledge in the workplace (Jaroschet al., 2021). Aligning employee performance and goals with the organisation's vision is the goal of the learning log. The people in charge of learning and development within an organisation are required to identify skill gaps in teams and among individuals before developing and distributing training to fill these discrepancies. 
During my placement in Romford west premier inn hotel, I got the chance to work under supervision of the food and beverage manager of the hotel (Fallon & Rutherford, 2010). Throughout my training session I have gathered extensive knowledge regarding various functions of the food and beverage department of a hotel and their importance of ensuring guest satisfaction and operational efficiency (ASET, 2017). I have learned about important rules and precautions that need to be followed to maintain cleanliness and hygiene and ensure superior quality of food and beverages served by the hotel. The reflection will mainly focus on various management related issues faced by the food and beverage sector during my practice. 
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Description
As a Food and Beverage Manager, I encountered across a number of particular managerial problems that affected how the department operated as a whole. The training and development of the workforce was a substantial difficulty. It was difficult to provide new hires with thorough training because of a high turnover rate and scarce resources that led to inconsistent service quality (Hagg, 2013).
Communication and cooperation between front-of-house and back-of-house workers came up as another problem. Miscommunication and poor communication caused delays in the preparation and delivery of the food, which left the customers unhappy and generated unfavourable evaluations.
Additionally, it proved to be a constant difficulty to maintain stock levels and manage inventory effectively. Inaccurate forecasting and poor inventory management frequently resulted in stockouts, which were inconvenient for visitors and cost the hotel money.
Feelings
Throughout my practice, the problems I encountered caused a range of emotions. The continual turnover of staff initially made me feel dissatisfied and overburdened because it prevented the formation of a competent and cohesive team (Johnston et al., 2012). It was difficult to give new hires the required training and support due to a lack of resources that exacerbated a feeling of inadequacy.
Feelings of dissatisfaction and disappointment were caused due to the breakdown in communication between the front office and back office workers. It was disappointing to see the negative impact this brought to the hotel's reputation and the overall guest experience. Anxiety and worry were brought on by the continual endeavour to maintain precise stock levels. The urgency to find a solution was increased by the financial consequences of stockouts and the potential loss of loyal customers.
Evaluation
On reflection, the department's performance and the overall guest experience were negatively impacted by the encountered managerial difficulties. Customers were left unsatisfied and left bad online reviews because of insufficient staff training and development, which resulted in variable service quality. Customer despair was further exacerbated by the communication failure, which led to delays and mistakes in  meal delivery (Jaroschet al., 2021). The income and client loyalty of the hotel were also impacted by inadequate inventory management.
However, there were also achievements in between all these difficulties. Positive outcomes were possible with the correct support and resources, as shown by the instances when the team performed effectively and provided great service.
Analysis
An extensive examination is essential to solving the current problems. By creating an organised onboarding procedure that includes thorough training materials, mentoring events and frequent performance evaluations, staff training and development can be improved. In addition to increasing employee retention and service quality overall, this would help promote a sense of community.
Regular team meetings allow employees from many departments to share experiences, difficulties, and suggestions to improve interaction and cooperation. Information exchange can be facilitated effectively by implementing an effective communication platform, such as a digital communication tool.
It takes a multifaceted approach to improve inventory management. Implementing an automated inventory management system can make it easier to keep track of stock levels, predict demand properly and speed the buying process (Vallen&Vallen, 2014). Regular inventory audits and consumption pattern research can find areas for development and avoid stockouts.
Conclusion
The department's communication and coordination increased over time as a result of the methods' progressive implementation. Employee complaints and comments were heard during team meetings, which helped to resolve issues and boost productivity (Wood, 2013). The staff's trust and collaboration were increased as a result of the team-building exercises. The training sessions also improved the knowledge and self-assurance of the workers, enabling them to provide customers with greater service.
Action Plan
I will keep putting a priority on effective communication and teamwork going forward. To advance the abilities and knowledge of the personnel, I will hold frequent training sessions. Moreover, I will continue to have an open-door policy and invite staff members to come to me with any issues or recommendations. I can quickly address problems and provide an encouraging working environment by attentively listening to their input. Additionally, to assure continual improvement, I will assess the efficiency of these techniques on a regular basis and make any necessary modifications.
I have created an action plan based on the analysis to solve the identified managerial issues:
· To improve employee training and development, provide a thorough onboarding procedure that includes educational resources and mentoring programmes.
· Use team meetings on a regular basis to enhance departmental collaboration and communication.
· Introduce a digital tool for communication to promote effective knowledge exchange.
· Spend money on an automated inventory management system to improve stock control and forecasting precision.
· To pinpoint areas for improvement, conduct periodic inventory audits and investigate changes in consumption.
· Determine whether the tactics were effective and based on comments and performance indicators, make any necessary adjustments.
By putting this action plan into practise, I intend to make the food and beverage division at the Romford West Premier Inn more effective and coherent which will boost customer happiness, enhance operational effectiveness and boost revenue.
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The above learning log is mainly based on critical evaluation of personal experiences during practice in the food and beverage department of Romford west premier inn hotel. The importance of effective communication and teamwork in achieving operational excellence and guest happiness has become clear to me as I reflect on my experiences as a Food and Beverage Manager at Romford West Premier Inn. I was able to successfully solve the issues with communication and teamwork by putting into place regular team meetings, team-building exercises, and training sessions. The importance of ongoing development and learning in managing roles has been reinforced by this reflective analysis. By utilising the Gibbs Reflective Framework, I have obtained insightful knowledge and created an action plan to improve my performance and help the organisation succeed.
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