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In this assessment, work experience at Ibis Hotel situated in Northampton will be discussed. The Ibis Hotel provides a soulful environment for its customers along with effective and high-quality services. Ibis Hotel of England offers its customers a huge variety of food and beverages which includes bars, restaurants and coffee shops. Several learning objectives are required for having a placement in the Food and Beverage operations of the hotel. These learning objectives may help me as a Food and Beverage Associate to grow more in my professional career. They should have to focus on delivering high-quality customer services through accurate taking and serving of orders along with anticipating the requirements of the customers. It also includes appropriate ways to handle any complaints from the customers.
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Description
The benefits that I can have by shadowing the supervisor of the food and beverage department include gaining knowledge about the role and the responsibilities of the food and beverage associate. 
Feelings
I had understood the skills required for being an associate along with identifying the best practices and culture of the organisation and its importance. Being with the supervisor of the F&B has helped me to understand the responsibilities associated with this department including staff managing, inventory maintenance and developing menus. Again, this has helped in gain skills and learning of daily tasks.  
Shadowing my colleagues in the F&B department of the Ibis Hotel has made me capable of learning many skills and technical knowledge. Hamada (2018) states that knowing the significance of interpersonal skills, solving the problem immediately to the actions, understanding the culture of the company and developing an awareness of the situation are the most important values in the above department. This also provides the importance of knowing procedures and adapting to them. As per Tan & Despotis (2021), limited knowledge of these skills may affect my professional development. One of the important skills, which is required in working in the F&B department, is the communication skill. Employees need to communicate with the guests so that they can understand their perspectives and thoughts and have efficient collaboration and teamwork.  
According to Indeed (2025), the main aspects of being in the F&B department which has affected my personal and vocational development include 
· Development of communication takes place due to the clear and proper expressive nature of the job and listening actively to the requirements of the customers. 
· This has also helped in collaborating with others more emotionally and resolving their conflicts by sharing responsibilities with each other.
· My skill has been also impacted by improvement in my confidence and development myself trying to adapt to the circumstances. Also, it has developed my professionalism in me more passionately.
· The developed focus on serving the customers and personalising my attention along with resolving any complaints immediately has improved my skills in guest service.   
· Their bar is operable for 24 hours and serves food along with alcohol and their restaurants offer several dishes to their customers including salads, soups, pizzas and many more (Agoda, 2025). 
· However, many bad reviews can be also found for this hotel including improper working of the lift, serving of tasteless food, stains on room walls and carpets, and many more (Tripadvisor, 2025).  
· They must understand and gain knowledge about the several types of drinks including alcohol and non-alcohol.  Maintaining the standards for pouring and presenting the drinks.
· They need to understand the operational system and the procedure of handling the cash along with following the etiquette and maintaining an organised and clean servicing area.
My working experience has developed in various ways along with improving my communication skills, problem-solving skills, and conflict-resolving skills. Accordingly, it can be said that I can have better opportunities in the future with my developing knowledge in the F&B department as an F&B associate. Therefore, in future, I will need to develop myself to adapt to these objectives which will help me in my development.
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Evaluation
According to Petty (2024), to meet the standards of guest services, the importance of skills and technical knowledge includes
· It helps in understanding the operations of the hotel
· Enabling employees to handle the guests and their requests.
· It also helps to improve the skill of solving the problems between the co-workers along with the guests.
· The differences in the culture and differentiation between the customs help the employees to understand and handle the diverse customers along with providing them comfortable services and high-quality of experiences.
During the placement period the experiences, the specific work-based skills and technical skills which are required for guest servicing include
· Efficient communication can be learnt.
· Active listening will be developed.
· Resolving conflicts will be easier. 
· Adopting the changed surroundings and several guests and their requests and behaviours.
· Maintaining of positive attitude towards the guests and being attentive to the details of the preferences of the guest (Culinary Management, 2023).
In Ibis Hotel, I have experienced and developed these hospitability skills from my manager. He taught me to communicate with the guests and show them empathy. This will help them to become comfortable to share their problems with me and ask for better services. I also learnt that providing the guests with high-quality services allows them to stay loyal to our brand and the company can retain its targeted customers. However, it is also evident that not every customer is good and despite providing them with the best services, they repeatedly complain about the services (TripAdvisor, 2025). Their restaurants provide breakfast for the customers which starts weekdays from 6.30 AM to 10 AM, and weekends from 7 AM to 10:30 AM, and have all sorts of hot and cold options for them for an reasonable fee. The guests can have unlimited hot drinks and freshly made coffee while having breakfast (HotelsOne, 2025).  In my opinion, pricing range of the restaurant is affordable, and they serve good quality food. 
Therefore, this can be said that developing skills will allow me to manage customers and understand their demands. From my previous experience at Ibis Hotel, I can say that improved skills are not always enough to handle the guests in a hotel. I will need to be more confident about my attitude and presence which can manipulate them to be convinced. Thus, it can be said the brand should focus on maintaining the hygiene and safety of the food items while preparing and serving. This should comply with the regulations of the UK Food Hygiene. I will need to improve my self-confidence by practising self-talk challenging myself and setting goals for better development of my future career. 
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Analysis
There are several issues regarding the Food and Beverage department of Ibis Hotel which include the Unavailability of food and drinks during the stays of the customers in the hotel. The several bad reviews of the customers and issues of the foods and beverages will impact the overall operations of the company in a huge way. Their brand reputation will decrease. It will become almost impossible for them to retain their targeted customers. The average and bad impressions of the customer review will affect the image of the company along with decreasing its competitive advantages, as the UK has several top hotels which can be selected by the customers for their stay. These hotels include Holliday Inn Blackpool, Art’otel London Hoxton, The Halyard Liverpool, and many more (Booking, 2025). The Ibis Hotel can solve its issues regarding Food and Beverages by incorporating several strategies for the reduction of waste produced in the preparation of food along with its serving items. Reducing the huge amount of leftover food should be maintained along with maintaining the safety of the food and managing the inventory (Read & Muth, 2021). 
According to Smith (2019), the use of models like the JIT Inventory should be done for reducing the bad impression of the company. This refers to the process which has the aim of receiving the inventory required for production, accurately, by reducing the necessity of huge stocks and reducing waste. This may be used by Ibis Hotel for better inventory management of the food and beverages department. I will apply these strategies in the future for the betterment of my company and to maintain its reputation in the market.
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Conclusion
In my experience as a Food & Beverage Associate at Ibis Hotel, I had analysed that shadowing the supervisor of the hotel had helped me in identifying the skills needed for this sector. The vocational and personal development of mine has also been done in this hotel. I have also identified the skill gaps which I needed to develop for future progress. 
Action Plan
To develop my self-confidence, I will need to prepare a SMART table to understand the action plan.  
	
	Specific goals
	Measurable
	Achievable
	Relevant
	Time-management

	Self-confidence
	I will need to improve my self-confidence
	I will be practising talking positively, getting comfortable in social situations, developing a self-image and being able to accept feedback.
	I can achieve my self-confidence by setting goals, exercising, focusing on taking care of myself and so on.
	I will be able to communicate efficiently with the guests and handle any type of situation along with creating a positive impression. 
	It will take me almost 6 months to improve my self-confidence. 
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This report has discussed my experience in the Ibis Hotel, Northampton and identifies the skills developed there. The report also shows the importance of shadowing the supervisor of the F&B department for developing my career as an F&B associate. It also shows my vocational and personal development during my job experience and identifies the skills which I need to improve to be better in my professional career. I need to develop my self-confidence to be more successful in my career in the hospitality sector. 
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