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Reflective Learning Log – Food and Beverage Department Experience 

Introduction 
As part of my six‐week placement I was placed within the Food and Beverage department it offered an immersive experience into the operational challenges and opportunities that underpin a high‐quality dining service. In this department, maintaining impeccable hygiene, precise task management, and ensuring guest satisfaction through the efficient presentation and replenishment of food and beverage items is paramount. I had the opportunity to collaborate with experienced supervisors, assisting with tasks ranging from clearing tables and polishing cutlery to cleaning equipment and restocking food stations. Additionally, I encountered a challenging incident where a guest became extremely agitated because the system failed to indicate that his room included breakfast a feature that guests have to add on as part of their stay. To structure my reflection on these experiences, I have chosen the DIEP (Describe, Interpret, Evaluate, Plan) model (Driscoll, 2007), which allowed me to examine the details of my experiences, interpret their significance, evaluate their impact, and plan future actions.
Overview of the Food and Beverage Operation
The Food and Beverage department at the hotel is a critical operational area that marries culinary service with meticulous upkeep of dining and kitchen environments. Daily operations include:
· Clearing tables and polishing cutlery to ensure an inviting atmosphere for guests.
· Maintaining cleanliness by tidying dining areas, restocking food stations, and ensuring that all surfaces are free from blemishes.
· Cleaning and maintaining equipment such as coffee machines, drink fridges, and storage areas.
· Ensuring that guest expectations regarding meal inclusions (such as breakfast) are accurately reflected in the system.
These functions rely heavily on technical skills, systematic organisation, and clear communication among team members (Law and Bai, 2008).
Learning Objectives
At the commencement of my placement, I set out with the following learning objectives:
· Develop an in depth understanding of operational procedures within the Food and Beverage department.
· Enhance practical skills in equipment maintenance, hygiene standards, and inventory management.
· Cultivate strong communication and teamwork skills to support smooth service delivery.
· Analyse and address operational challenges, particularly those affecting guest satisfaction.
· Integrate academic theory with real-world practice to inform future professional decisions.
· Improve personal time management and organisational skills during peak service periods (Kolb, 1984; Schön, 1983).

DIEP Reflection
Describe
Throughout my placement, I participated in a wide range of tasks that collectively contributed to maintaining the department’s high standards. On my second week I started in food and beverage , I began by clearing tables and polishing cutlery in the restaurant area. I soon realised that each task, no matter how routine it appeared, played a significant role in creating a welcoming environment for guests. During a morning shift, I assisted in tidying the food stations, ensuring that cereals, juices, and water machines were adequately restocked. My colleague,  and I worked together to clean the fridges within the restaurant, meticulously polishing glass surfaces with paper towels and water to guarantee that every detail was addressed.
One memorable incident occurred during a busy period when I was tasked with cleaning the coffee machine using a cleaning tablet. This task was crucial as it ensured that the machine was in perfect working order before the peak service rush. Later that day, I participated in organising the storeroom and ensuring that drink fridges were replenished and arranged for the next service period.
A particularly challenging scenario arose when a guest became terribly upset because his room details did not indicate that his breakfast was included—a standard offering that many guests rely on when planning their day. The situation escalated quickly as the guest raised his voice in frustration. I observed how the supervisor calmly intervened, addressing the discrepancy and reassuring the guest, while also initiating a review of the system’s accuracy. This incident not only disrupted the usual flow of service but also highlighted the critical nature of having accurate data to underpin service promises.
Interpret
Reflecting on these experiences, I came to understand that the operational tasks in the Food and Beverage department are the bedrock upon which guest satisfaction is built. The seemingly mundane duties—such as clearing tables, polishing cutlery, and cleaning equipment—are vital in creating a consistent and appealing dining environment. I realised that the quality of these tasks has a direct impact on guests’ perceptions of the service provided.
The incident with the guest who was agitated over the missing breakfast inclusion was particularly enlightening. It demonstrated that the technical side of operations (in this case, data accuracy and system integration) is just as important as the physical tasks of cleaning and maintaining the space. Miscommunication or system errors can lead to significant guest dissatisfaction, emphasising the need for a seamless connection between operational processes and customer expectations. I interpreted this scenario as a clear indicator that even minor lapses in information management can have a ripple effect on the guest experience.
Working alongside Hilda during the cleaning of the fridges and other equipment also underscored the value of teamwork. Our collaboration was not only essential for ensuring the completion of tasks but also for providing mutual support during busy periods. This highlighted the fact that a cohesive team can significantly mitigate stress and improve efficiency, ultimately enhancing overall service delivery.
Evaluate
The firsthand experiences during my placement allowed me to evaluate the critical balance between technical tasks and customer service. On one hand, the routine tasks—polishing glass, tidying food stations, and cleaning equipment—were executed with precision, contributing to an inviting and efficient service environment. The diligence in these tasks is fundamental in preventing potential issues, such as equipment malfunctions or food safety concerns (Pizam, 2006). On the other hand, the incident with the breakfast inclusion error was a stark reminder that technical systems must function flawlessly to support the promises made to guests. The supervisor’s adept handling of the angry guest demonstrated strong crisis management and effective communication skills, which are indispensable in the F&B environment (Beard and Crook, 2002).
The practical scenario of assisting in cleaning tasks alongside Hilda allowed me to appreciate the importance of an initiative-taking approach. Even during quieter periods, ensuring that every area is maintained to a high standard helps the department remain prepared for sudden service demands. This initiative-taking attitude, coupled with robust teamwork, is essential for sustaining operational efficiency (Enz, 2009).
However, the evaluation also brought to light areas that required improvement. The breakfast inclusion error revealed weaknesses in the system’s data management and highlighted a potential communication gap between different operational teams. This experience has underscored the need for continuous training, not only in the physical aspects of service but also in the use of technological tools that support guest expectations. Such integration of technology with daily operations is crucial in avoiding discrepancies that could adversely affect the guest experience (Roberts, 2012).
Plan
Based on these reflections, I have developed a set of actionable strategies to improve both my performance and the overall efficiency of the Food and Beverage department in future roles:
· Upgrade Inventory and Data Management Systems:
Advocate for the implementation of an automated system to track food and beverage supplies and ensure that guest service details—such as meal inclusions—are accurately reflected. This would reduce the risk of errors during service.
· Enhanced Training Programmes:
Recommend that regular training sessions be held, focusing on both equipment maintenance (e.g., cleaning coffee machines and fridges) and the accurate use of data management systems. Simulation exercises for handling service discrepancies, like the breakfast inclusion error, should be included.
· Establish Standard Communication Protocols:
Propose the development of structured communication procedures for shift briefings, ensuring that every team member is aware of their responsibilities and any updates regarding guest services. This includes clarifying system updates and ensuring that any discrepancies are swiftly addressed.
· Implement Regular Feedback Loops:
Create a mechanism for staff to provide feedback on operational challenges encountered during shifts. Regular debrief sessions would allow the team to discuss recurring issues and suggest improvements, thereby enhancing overall service delivery.
· Develop Personal Leadership Skills:
I plan to pursue further mentorship and attend leadership workshops to refine my crisis management and communication skills. Learning from experienced supervisors will help me better navigate high pressure situations in future roles.
· Promote Teamwork and Collaboration:
Encourage practices that foster teamwork, such as rotating roles during quieter periods and cross training in different operational areas. A more versatile team can adapt quickly to unexpected challenges and maintain service quality at all times.
· Monitor and Evaluate Technological Tools:
Work with management to ensure that the technological systems in use—particularly those managing guest service details—are regularly updated and accurately maintained. This will help prevent misunderstandings, like the breakfast inclusion incident, and ensure a seamless guest experience (Tsai, 2005).

Conclusion
In conclusion, my six‐week placement in the Food and Beverage department has been a deeply informative and formative experience. Using the DIEP reflection model allowed me to break down my daily tasks and challenging scenarios, such as the incident involving a guest’s breakfast inclusion error, into manageable components for learning. I now understand that the success of an F&B operation relies heavily on the integration of meticulous technical work and robust communication systems. Routine tasks such as clearing tables, polishing cutlery, and maintaining equipment are critical, but they must be underpinned by accurate data management and effective teamwork to ensure a seamless service experience.
The lessons I have learned—from the importance of precision in cleaning to the vital need for accurate system data—will inform my future practice in the hospitality industry. By implementing the strategies outlined above, I aim to contribute to improvements in operational efficiency and guest satisfaction in any future role. Ultimately, this placement has not only enhanced my technical and people skills but has also instilled a commitment to continuous improvement and professional growth.

Future Action Plan 
· Upgrade inventory and data management systems for accurate tracking of supplies and guest inclusions.
· Organise regular training sessions on equipment maintenance and system accuracy.
· Develop structured shift briefings to ensure clear communication among team members.
· Establish regular debrief sessions and feedback loops to address operational challenges.
· Pursue additional leadership and crisis management training through mentorship and workshops.
· Foster a culture of teamwork and cross training to build a versatile operational team.
· Ensure technological tools are regularly monitored, updated, and aligned with guest service expectations.
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