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Reflective Learning Log
Introduction
During my placement at the Holiday Inn Norwich Ipswich Road in the Food and Beverage (F&B) department, I aimed to gain hands-on experience in effective supervision and guest-focused operations. The hotel offers a casual dining restaurant, a lounge bar, and facilities for banquets and conferences, all of which serve diverse menus ranging from breakfast buffets to private event caterings. My three main learning objectives were: (1) to develop stronger leadership and communication skills, (2) to understand the decision-making processes behind running F&B operations, and (3) to apply sustainability principles in daily tasks. 
Section 1: Role Reflection
To structure my reflection, I drew upon Gibbs’ Reflective Cycle, which involves describing experiences, evaluating them, and creating action plans (Gibbs, cited in Hagg, 2013). I worked primarily as a Food and Beverage Assistant, but often took on supervisory tasks such as allocating duties to colleagues, assisting with inventory management, and supporting team briefings. My responsibilities included ensuring guests received prompt service, checking stock levels, taking orders, and addressing minor conflicts within the team or with guests.
Key Responsibilities and Decision-Making
Throughout my placement, I observed the complexities of overseeing staff, making quick decisions about seating arrangements in busy periods, and adapting to last-minute changes in menus. Vallen and Vallen (2014) assert that effective supervisors must “be able to address challenges swiftly for seamless guest experiences.” Indeed, balancing staff schedules to manage peak periods required immediate decision-making, particularly when faced with unexpected staff shortages.
Skills Required and Personal Strengths/Weaknesses
From my perspective, leadership necessitates clarity of direction, together with empathy and open communication (Walker, 2021). I noticed my strengths lay in multitasking and problem-solving under pressure, which I had developed through prior part-time work. However, I struggled initially with vocal leadership—feeling hesitant to delegate tasks assertively. This aligns with Cousins and Weekes (2020), who emphasise that F&B supervisors need confidence to direct teams effectively.
Examples of Effective/Ineffective Supervision
One example of effective supervision involved the restaurant manager calmly reorganising team duties after unexpected staff absences. This leadership style prevented service breakdowns and maintained morale. Conversely, I witnessed an incident where quick-tempered leadership caused confusion among junior staff during a banquet setup. Johnston et al., (2012) underscore that ineffective supervision often negatively impacts service standards and employee motivation.
Action Plan
To strengthen my supervisory competencies, I plan to (1) seek regular feedback from my manager regarding communication style, (2) attend in-house leadership workshops, and (3) practice conflict-resolution role-plays with colleagues. These steps will help build the confidence and adaptability needed for future managerial roles (Fanthorne, 2004).
Section 2: Development Journey
My F&B placement at Level 6 differed significantly from my earlier Level 4 experience. Previously, I worked in a small independent boutique property with a limited menu. In contrast, the Holiday Inn, as part of a large international chain, has more varied offerings (for example themed buffets, à la carte dining, and conference banqueting). According to Fallon and Rutherford (2010), chain hotels face greater logistical complexities, requiring robust standard operating procedures to uphold brand consistency. Adjusting to a much larger operation this time tested my adaptability and problem-solving skills.
Comparisons and Contrasts
At Level 4, my key takeaway was the fundamental importance of food safety, portion control, and basic customer service. Now, I have an advanced appreciation of cost-control measures, revenue maximisation, and sustainability. This aligns with Martin (2020), who emphasises the importance of strategic financial oversight in the hospitality sector. While both placements highlighted the value of teamwork and communication, the larger scope of operations in my Level 6 experience meant more intricate hierarchical structures and decision-making processes (Wood, 2013).
Reflections on Past Modules
From the Level 4 Food & Beverage Operations module, I recalled designing a simple menu as part of an assignment. At the Holiday Inn, I discovered that brand standards often limit menu customisation. My prior design, full of creative twists, might not directly suit a Holiday Inn context that seeks consistency across properties (Cousins & Weekes, 2020). Nevertheless, I learned how to combine fundamental operational knowledge—like portion costing and standard recipes—with brand guidelines to deliver reliable guest experiences.
Meanwhile, the Level 5 Sustainable Hospitality & Tourism Management module heightened my awareness of corporate social responsibility (CSR). Observing the hotel’s initiatives, such as minimising single-use plastics, helped me see how CSR can be integrated in everyday F&B activities (Food Standards Agency, 2025). This reflection made me realise that major brand hotels tend to have robust policies and processes in place, yet there is always room for localised initiatives. For instance, I observed staff reusing leftover buffet items according to safe guidelines for staff meals, thereby reducing food waste (ASET, 2017). Overall, these experiences strengthened my grasp on how theoretical modules relate to real-world hospitality operations.
Section 3: Service Improvement Proposal
During my placement, I identified staff training consistency as a key area for improvement. Despite having adequate standard operating procedures, many part-time or casual employees lacked thorough, practical induction. This occasionally led to slow service and inconsistent menu knowledge. As Walker (2021) notes, knowledge gaps in staff undermine guest confidence, affecting overall customer satisfaction.
Justification and Observations
I frequently overheard colleagues struggle to provide accurate allergen information or confidently explain promotions. Through informal conversations with co-workers, it emerged that training sometimes occurred informally during rush periods, making it difficult for employees to retain the details. Cousins and Weekes (2020) highlight that well-structured training not only reduces service errors but also enhances guest perceptions of professionalism.
Three Actionable Steps for Improvement
1. Structured orientation programme: Allocate a calm period for new hires to shadow senior staff and complete a basic induction. This would cover menu items, allergen protocols, and hotel brand values (Johnston et al., 2012).
2. Regular micro-training sessions: Brief daily or weekly topic-based sessions—e.g., focusing on specific dishes, upselling techniques, or sustainability practices—to refresh knowledge and maintain consistency (The Caterer, 2025).
3. Performance tracking and feedback: Implement a simple system of checklists or quick quizzes at the end of each training session. Supervisors could use these results to offer personalised feedback and identify further coaching needs (Wood, 2013).
Academic research suggests that continuous staff training positively correlates with improved customer service ratings, particularly in fast-paced hospitality environments (Walker, 2021). Although initial training setup requires some time investment, the long-term effects can be beneficial in fostering employee confidence and organisational efficiency (Martin, 2020). For performance criteria, I recommend the hotel regularly review employee feedback scores from guest surveys and secret shopper visits to assess if training is truly enhancing the F&B service standards. This approach also allows for benchmarking progress over time and adjusting training material as needed.
Conclusion
Overall, my placement at the Holiday Inn provided valuable exposure to the intricacies of a busy F&B operation. I learned to manage staff responsibilities, honed leadership skills, and considered how sustainability initiatives might influence daily workflows. Through structured reflection, I identified staff training gaps and proposed feasible improvements that draw on existing best practices and academic insights. These experiences collectively enabled me to meet my initial learning objectives: improved leadership communication, deeper understanding of F&B decision-making, and better awareness of sustainability in hospitality operations. I look forward to applying these lessons in future professional roles.
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