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Work-based learning provides invaluable hands-on skills and expertise. It also bridges the gap between practical application and classroom academic knowledge (Wilkinson, 2024). This is a reflective learning log that highlights my experience working during my ten-week work placement in the food and beverage department in hospitality. It will focus on a brief of my responsibilities, along with an analysis of the technical skills I picked up. The log also covers organisational problems faced and their solutions. I engaged in numerous tasks during this duration, which deepened my understanding of expectations and challenges in the industry.
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To reflect on my experience shadowing supervisory personnel in the Food and Beverage department over ten weeks, I will be using the Gibbs Reflective Cycle. There are six stages to the model: description, feelings, evaluation, analysis, conclusion and action plan. It starts with describing the experience, the individual’s feelings, the good and bad of the experience, what the individual made of the situation, and what else could have been done (Bassot, 2023). Based on this definition, here is my experience on Gibb’s Reflective Cycle.

Description: I started my hotel placement by learning how to operate the coffee machine and perfecting my skills in making popular beverages like cappuccino and hot chocolate. I was also tasked with refilling the breakfast section, serving customers, handling cashless payments, and recording transactions in the hotel’s cloud system. In addition, I helped check-in guests for breakfast with their room numbers, handled food deliveries, and ensured compliance before filling out the HACCP sheet. A few other major responsibilities, like organising the kitchen and bar areas.

Feelings: Initially, I was overwhelmed as there were a lot of things to pay attention to. It is a fast-paced environment, especially in the breakfast hours. However, I was blessed with a kind and patient supervisor and team members. With their guidance, I gained the confidence to handle tasks independently. I found it satisfying to finish tasks to the guest’s satisfaction. Being able to contribute to the smooth operations and high service standards in the hotel was motivating for me.

Evaluation: The placement experience improved my ability to multitask and enhanced my communication skills. I gained the confidence to interact with guests and colleagues. Working hands-on with food and beverage deepened my knowledge of food regulations and why records must be maintained. Another valuable lesson from my work experience was learning how technology streamlines food service operations. For example, using tablets for placing and processing food orders and monitoring sales on the cloud system for analysis were interesting to learn and work on.

Analysis: After describing the experience, analysing feelings, and evaluating the experience, analysis is done to understand and reflect on the situation and how it contributed to the learning and development of the individual (Pendrey, 2022). My experience reinforced the importance of teamwork in hospitality. Effective communication and coordination among the team are necessary for the smooth delivery of services. I also realised the importance of maintaining HACCP standards through temperature monitoring and cleaning for food safety.

Conclusion: This work placement has contributed significantly to my understanding of the hospitality industry. I got to practice what I learned in the classroom and gained valuable exposure to real-world food and beverage operations. I am now ready to work full-time in the industry and believe I have the right skills and knowledge to handle any crisis. I also know how skills like leadership and efficiency play a role in maintaining standards.

Action Plan: Moving forward, I will aim to develop my leadership skills and will keep on improving my communication skills so that I can be my best at the workplace. I will work on taking on additional responsibilities like training new staff members or learning how to manage inventory. Expanding my knowledge of hospitality service software will also be an asset to me.
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Having the right work skills in the hospitality industry is important not only to be able to provide the best service to guests but also stand out from the crowd (Everett, et al., 2020). Work-based skills will give individuals the confidence to help maintain high work standards and give them a boost for the future. Here is an analysis of my work skills and the technical knowledge I gained in my work placement.

Communication: Effective communication is vital in the hospitality industry (Valeri, 2024). It helps in coordinating tasks among the team, updating team members about progress on tasks like inventory levels and providing accurate and high-quality customer service. I had to work on improving my communication to relay orders, explain breakfast orders, and process payments. This skill is crucial to ensure smooth service flow and to minimise errors.

Teamwork: Efficient teamwork among colleagues is key to ensuring daily operations are carried out smoothly, especially during rush hour, like breakfast hours (Tannenbaum & Salas, 2020). Working as a group can help synchronise efforts for tasks like fulfilling food orders, restocking inventories, cleaning up after service, and handling customer queries and requests quickly. My ability to work in a team improved significantly post my work placement as I learnt how to communicate clearly by anticipating my team’s and guest’s needs.

Multi-tasking: The fast-paced nature of the hospitality industry requires one to think on their feet and come up with effective solutions that meet the needs of the guests (Morrison, 2022). There are multiple tasks to do at the same time while maintaining a professional front. I had to learn to manage multiple responsibilities. From preparing drinks and processing orders, I also restocked breakfast items and cleaned up after. All the while I learned how to maintain quality in my service.

Interpersonal skills: Working in hospitality, one is always communicating and engaging with guests and colleagues (Berners & Martin, 2022). Answering questions, providing personalised services, and interacting with team members to ensure our tasks were carried out smoothly. By being empathetic and calm, I was able to sort out negative experiences like wrong food orders into a positive one. Additionally, I had to create a welcoming atmosphere, which adds significantly to guest satisfaction and brand reputation.

Guest service: Quality guest service is central to all tasks in the hospitality industry (Torres & Zhang, 2022). Whether it is checking in guests, bringing in room service, or fulfilling drink orders and special requests, the experience must be seamless. I had to learn to pay attention to customer preferences and respond proactively to their needs. My tasks in interacting with the guests reinforced the importance of personalisation in guest service; greeting returning customers by their names or remembering their orders made a difference in their experience.
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Challenges at the workplace are inevitable. These could hamper the work experience of the employees and slow down service to guests (Szende, et al., 2021). During my work placement, one challenge I observed was the lack of proper training for new staff members. There was less time allotted to train new staff. I found employees struggling with the order placing system, which led to delays in processing the orders, and sales could not be tracked accurately. This created a negative guest experience and put pressure on the staff members. With errors in payment processing and frustrated guests, the workload of employees increased.

Proposed solutions

· Having a structured training program during onboarding with hands-on training will be helpful.
· Digital training materials like videos can be implemented for staff members to access quickly to clear doubts.
· Employees can be encouraged to report difficulties and suggestions to improve the ordering system.
· 
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My shadowing experience has been invaluable in enhancing my communication skills, teamwork, interpersonal abilities, guest service, and multitasking. I gained hands-on experience in order management, food preparation and HACCP procedures in food and beverage. This strengthened my technical knowledge and ability to deliver quality service. Going forward, I plan to work on refining my customer service with advanced training on interaction. I will practice time management techniques and expand my knowledge of order processing software. This will help cement the skills I picked up during my work placement and make me adaptable for future aspirations.
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