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[bookmark: _Toc189849030]Introduction
The Ibis Nottingham Hotel has been operating as a functional and casual Food and Beverage Service focused on offering buffet-styled dining and breakfast, including pasta, pizza, toast and cheese. Ibis Nottingham Hotel has been created for mainly budget-friendly travellers seeking low-cost accommodation at the heart of Nottingham with a warm welcome (Accor, 2025). While thriving in the competitive hotel industry as a 2-star hotel, the focus has been on offering customer-focused services for meeting their fundamental dining necessities. 
The key learning objectives while placed in the food and beverage department are as follows:
· Developing skills to manage and set buffer breakfast while ensuring proper food presentation and quality. 
· Gaining expertise in preparation and serving dine-in recipes with perfection
· Managing stock levels, and food inventory and ensuring food safety standards. 
· Understanding operational flows in hotels
· Improving customer service and communication skills, during interaction with customers. 
[bookmark: _37ophkhzy250][bookmark: _Toc189849031]Section 1: “Reflection on Experience and Personal Development”
Gibbs model has been used in this assessment to reflect my experience of shadowing a supervisory position in the food and beverage department in the Ibis Nottingham hotel along with handling the hotel’s reception. Initially, I am providing a detailed description of my experience at Ibis Nottingham Hotel. I along with my team had the responsibility to prepare a buffet for breakfast in the hotel. We have also prepared dinner from the frozen items for our esteemed guests. The major foods that were required to be prepared at the hotel were cheese pasta, pizza and toast. 
From the very initial days, I have realised that it is important to gain work-based skills to work in the hotel industry. I have made several mistakes including tempering with the particular dishes ordered by the customers. I realised that Ibis Nottingham Hotel has many regular customers who prefer their food with the same taste every time. Donate et al. (2022) have stated that it is important to grow technical knowledge to survive in the hotel industry including proper equipment management. I have developed my personal and vocational skills while working at Ibis Nottingham Hotel. It has helped me to understand that I need to take placement in other hotels and also to learn the working process of the hotel industry. 
One of the major realizations was the importance of task management, communication and teamwork in the hotel industry. According to the Tuckman Team Model, team formation is done through four important stages including forming, storming, norming, and performing (Zirar et al., 2023). This theory helps to understand why we had adjustment issues among our team members. We took some time to harmonize the collaboration among us which is also validated by the Tuckman Team Model.
[bookmark: _2navhxlscvjn][bookmark: _Toc189849032]Section 2: “Critical Analysis of Work-Based Skills and Technical Knowledge”
During my position at the Ibis Hotel in Nottingham, I was exposed to a variety of technical knowledge skills and work-based skills while working in the food and beverage department that are critical to meeting customer service expectations. Many skills such as communication, teamwork, task management skills or technical knowledge not only provide high-quality service in a competitive hotel environment but also affect guest satisfaction. In the views of Kazakov et al. (2021) communication skills, decision-making skills and personal skills have created an impact on the organisation to provide business skills, organisational business performance and search address, and local information. At the reception, I coordinate time and effective communication with guests which allows me to clearly communicate their needs regarding the check-in or check-out process handle questions and provide local information. As per the views of Koppett (2023); Zajac et al. (2021), teamwork ability has become an important skill in business because it brings together different perspectives and enhances problem-solving ability. I feel that clear communication has been an essential influence in the hospitality industry especially in the food and beverage sector in order to ensure smooth organisational operations. For example, When I was preparing dinner, I had to make sure that the plating was synchronised and the timing of the food preparation was perfect so that the needs or preferences of the corporate customers were properly met. Tuckman's Stages of Group Development helped me shadow my organisational experience and its methods of forming, storming, norming, performing as well as adjourning reflected how I Worked together with my colleagues to provide timely service. In the views of Zirar et al. (2023), Tuckman's model posits that as the team matures and develops capabilities, relationships are established with more collaborative or shared leadership. I recognize that providing good customer service favours meeting basic requirements by developing customer expectations and positive experiences that create an alignment with service excellence, academic studies as well as customer satisfaction.
[bookmark: _a05l67r4jwy6][bookmark: _Toc189849033]Section 3: “Reflection on Organisational Issues”
One of the main issues that I had encountered while placed in the Ibis Nottingham Hotel is inconsistency in communication amid front-of-house and kitchen staff. Sometimes, orders have been postponed or inappropriate because of miscommunication about customers’ dietary confinements and preferences (Kumar, 2024). As opined by Arici et al. (2023), in hotel settings, communication issues resulted in prolonged waiting time as well as dissatisfaction among the customers. In analysing the organisational issues, I have realised that the consequence of this problem has been found significant in Ibis Nottingham Hotel in terms of reduced service efficiency which led to customer dissatisfaction specifically during rush business hours. In addition, this paved the way for intense stress among the employees because they were required to cope with the errors and delays while attempting to ensure effective service protocols. As opined by Mutiara and Putri (2023), gratification theory related to communication clarifies that people prefer consuming certain forms of media as they expect to obtain particular gratifications as an upshot of the selections. In Ibis Nottingham Hotels, miscommunication between front-of-house and kitchen staff significantly disrupted information flow causing mistakes and delays. The inconsistency drastically affected the seamless operations of the food and beverage department as employees expended ample time in addressing the occurred mistakes instead of taking other tasks.
I took some time to analyse why I faced the communication issue initially. I have realised that it is essential to form a bond among the team members to initiate proper communication channels. Ali et al. (2021) stated that team bonding helps to improve communication among the peer members of the group. 
[bookmark: _qw7hkqxvoxij][bookmark: _Toc189849034]Conclusion and Action Plan
Based on the analysis, it was found that organizational issues such as kitchen staff caused significant delays, miscommunication between the staffs and guests and also errors in meeting organisational consumer needs and preferences at Ibis Nottingham Hotel. I would like to assume that my placement at Ibis Nottingham Hotel has been useful in providing a strategic understanding of communication, teamwork, task management skills and technical knowledge. Also, this type of inconsistency affects the service quality of the establishment and contributes to guest dissatisfaction. 
	Skill Development Priorities
	Actions Taken
	Required Resources
	The Process to Evaluate Progress
	Timescale

	To enhance expertise in communication skills
	I would like to apply to conduct team briefings on a daily basis and hold feedback sessions. 
	I require meeting space and communication tools. 
	Progress can be tracked as improvement in guest satisfaction and accuracy in order fulfilment. 
	1 Months

	To develop teamwork skills
	I would be involved in team-building activities as well as collaborations
	I might require team-building exercises and role-play materials. 
	Progress is observable through seamless task coordination and gaining strength in building relations
	3 Months

	To enrich task management skills
	I would prefer using checklists
	I require checklist templates and scheduling software
	Progress can be tracked by finishing assigned tasks on time. 
	2 Months

	To nurture customer service skills
	I would take training on handling critical complaints from customers through effective interaction.
	I need feedback from customers
	I must assess guest feedback 
	1 Month


Table 1: Action Plan for Skill Development
(Source: Created by Learner)
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tasks performed, challenges faced, and lessons learned.
by [Friday 7™ March 2025] at 23:59pm.

Task: Maintain a weekly progress tracker documenting your experiences,
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