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The following Journal/learning Log is a reflective review of my experience of developing within the food and beverage department at the Maldron Hotel in Newcastle (2024) via shadowing supervisory position personnel. This log will use the Gibbs (1988) model of reflection.
Throughout my placement in the food and beverage department, I have encountered numerous learning experiences that have significantly contributed to my development. One key aspect of my growth has been in understanding the importance of effective communication and teamwork in a fast-paced food and beverage sector (Maurer,2024). Initially, I found it challenging to communicate efficiently with other staff members and manage multiple tasks simultaneously. However, through observation and practice, I have learned to communicate clearly and assertively, both verbally and non-verbally, to ensure smooth collaboration and efficient service delivery (Fia, 2024).
During my placement, I was given opportunities to enhance my management skills and adaptability in responding to diverse customers and coworkers. I have learned to anticipate and address customer specific requirements and concerns promptly, ensuring their satisfaction and enhancing their overall dining experience. Additionally, I have developed the ability use robot service, the Maldron Hotel is the only hotel in the UK that uses a robot to deliver food for room service (Spark, 2024), this is particularly useful during peak hours or when dealing with introverted customers. This has enabled me to handle challenging situations effectively and maintain a positive attitude, thereby contributing to a conducive work environment.
Furthermore, my placement has allowed me to gain insights into the operational aspects of the food and beverage department through shadowing several people, including inventory management (Nevin, 2024), menu planning (Dudhie,2024), and health and safety regulations (McAllen,2024). By actively participating in these tasks, I have acquired practical knowledge and skills that are essential for effective management and coordination within the department. For instance, I have learned to prioritize tasks, monitor stock levels, and adhere to hygiene standards, thereby contributing to the efficient functioning of the department.
In addition to acquiring technical skills, my placement has facilitated the development of essential soft skills such as problem-solving, adaptability, and resilience (Voicu, 2024). I have encountered various challenges during my placement, such as last-minute changes in reservations, equipment malfunctions, and unexpected guest requests. However, through resourcefulness and quick thinking, I have been able to overcome these challenges and find innovative solutions to ensure seamless service delivery. These experiences have not only enhanced my problem-solving abilities but have also instilled in me a sense of resilience and determination to overcome obstacles.
Moreover, my placement has provided me with opportunities for self-reflection and personal growth. By actively seeking feedback from supervisors, specifically Hristova (2024) and other colleagues (Henerson, 2024), I have been able to identify areas for improvement and set realistic goals for myself. 
I have used the Gibbs (1988) model of reflection to further my Log:
Description: During my placement, I had the opportunity to shadow a supervisory position in the food and beverage department at a hotel. This experience provided me with insight into the various responsibilities and tasks involved in overseeing the department's operations, including managing staff, ensuring guest satisfaction, and maintaining service standards. During my placement both dishwashers stopped working putting the bar tender king (2024) under severe stress.
Feelings: Initially, I felt excited and eager to learn from an experienced supervisor in the hospitality industry. However, as I observed the fast-paced environment and the multitude of tasks the supervisor handled simultaneously, I also felt a sense of overwhelm and apprehension. Despite this, I remained open-minded and ready to absorb as much knowledge and skills as possible from the experience. I watcher Dudhie (2024) try and fix the dishwashers as help was not available.
Evaluation: Reflecting on my experience, I recognize the critical importance of both work-based skills and technical knowledge in meeting guest service standards within the food and beverage department. Work-based skills such as communication, leadership, and problem-solving are essential for effective supervision and management. The supervisor demonstrated excellent communication skills as well as hands on practical demonstrations on how to lead when delegating tasks to staff, providing clear instructions, and addressing any issues that arose promptly. Their ability to communicate effectively with both staff and guests contributed to a positive work environment and enhanced guest satisfaction. Even a lack of dishwashers did not hinder any of the staff or managers and i watched everyone pitch in as a team which was fascinating.
Moreover, technical knowledge plays a crucial role in meeting guest service standards within the food and beverage department. Understanding menu items, dietary restrictions, and beverage pairings allows supervisors to provide informed recommendations to guests, enhancing their dining experience. Additionally, knowledge of health and safety regulations ensures compliance and minimizes risks to both guests and staff. The supervisor's technical knowledge and attention to detail were evident in their thorough understanding of menu offerings, ingredients, and preparation methods, as well as their commitment to upholding health and safety standards.
Analysis: Analyzing the importance of work-based skills and technical knowledge in meeting guest service standards, I realize that they are complementary and interdependent. While work-based skills enable supervisors to effectively manage staff and communicate with guests, technical knowledge provides the foundation for delivering high-quality service and ensuring guest satisfaction. Without the necessary technical knowledge, supervisors may struggle to make informed decisions or provide accurate information to guests, compromising the overall guest experience.
Furthermore, I recognize the need for ongoing training and development to continually enhance both work-based skills and technical knowledge within the food and beverage department. Continuous learning and professional development opportunities allow supervisors to stay updated on industry trends, new menu offerings, and best practices, ensuring that they remain competent and capable of meeting evolving guest expectations.
Conclusion: In conclusion, my experience shadowing a supervisory position in the food and beverage department at a hotel has underscored the critical importance of work-based skills and technical knowledge in meeting guest service standards. Effective communication, leadership, and problem-solving skills, coupled with a thorough understanding of menu offerings, dietary restrictions, and health and safety regulations, are essential for ensuring a positive guest experience. Moving forward, I am committed to further developing these skills and knowledge to excel in the hospitality industry.
My placement in the food and beverage department has been a valuable learning experience that has significantly contributed to my personal and professional development. Through critical reflection, I have identified areas of growth in communication, teamwork, customer service, operational management, and soft skills. Moving forward, I am committed to building on these foundations and continuing to strive for excellence in my future endeavors within the hospitality industry.
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