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Food and beverage operations in a hotel involve a multitude of actions. The actions that are taken in such food and beverage operations include buying raw materials, preparing food and beverages, maintaining inventory of materials, keeping the quality of the services consistent, organising different catered events, and analysing the results to determine the future policies to apply (Tutorialspoint.com, 2023). The purpose of creating this learning log is to keep the placement development records and reflect on the learning experiences for critically reviewing the personal vocational, self, and academic development taken while working as an intern in the F&B and Kitchen departments of Novotel, IBIS, and IBIS Budget at Southampton. 
[bookmark: _Toc149128894]Reflection
To effectively reflect on the learning experience from working as an intern within the F&B and Kitchen departments in Novotel, IBIS, and IBIS Budget at Southampton so that personal vocation, self, and academic development can be critically reviewed; Kolb’s reflective cycle can be used as a suitable framework. Concrete Experience, Reflective Observation, Abstract Conceptualization, and Active Experimentation are the phases I must go through in doing so (Mcleod, 2023). The same is done below: 
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Figure 1: Phases to go through in using Kolb’s reflective cycle
(Source: Mcleod, 2023) 
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Abiding by the rules of this stage of reflection I would like to state that during the module, I and other students pursuing the module were involved in internship programs in Novotel, IBIS, and IBIS Budget at Southampton. We were assigned to work in the food and beverage operations of the hospitality organisation. All the learners in the module were encouraged to take part in activities performed to serve guests with food and beverages in the hotel. The main motive behind such involvement in the hotels organisations was to gain hands-on experience in the tasks accomplished in managing food and beverage operations in a hospitality organisation. Getting the discussed type of experience in the mentioned organisation I have realised that being involved in food and beverage operations in a hotel organisation can be interesting in life. I have gained interest in becoming a Kitchen department manager in reputed hotel organisations like Novotel, IBIS, and IBIS Budget. I have also realised that without having communication, task management, teamwork, and personal skills such as guest service and operation management, I cannot be proven as an effective performer in hotel food and beverage service operations. Apart from those, I need to have food service and production techniques along with skills. 
I must have an awareness of management and supervisory systems for managing food and beverage service operations effectively. Personal belief also indicates that to become a Kitchen Department manager in a hotel organisation I also need to develop the capability to manage tasks and performance. Personal assumptions from the placement experience also indicate that I need to learn to reflect on the experience, perform self-appraisal and give proper reaction to feedback. Based on personal experience in working as an intern in the mentioned organisations I have also realised that in such organisations, while working in the discussed type of operations, keeping organisational issues in mind is necessary. Those organisational issues include the company mission statement, organisational aims and objectives, competition, and others. At the same time, I must have an awareness of contemporary consumer trends and needs and national and international perspectives of the working business organisation. 
[bookmark: _Toc149128896]Reflective Observation
I am supposed to reflect more deeply on the experience. In doing so, I would like to reveal that the organisation has failed to give effective food and beverage services to the guests. Customers face issues with delays in the arrival of ordered food and beverage items at the hotel because of issues in the organisational supply chain. Apart from this, the organisation gives quite effective service to the customers in terms of quality food items and maintenance of sustainability in food and beverage operations. I have gained an insight into the fact that the organisations provide quality food items with proper sustainability and responsible sourcing. The organisations are facing issues in the supply chain and in satisfying customers at the utmost because of the absence of implementation of an appropriate supply chain model. However, I and other learners were involved in the placement program workday and learned by abiding by the current organisational policies of the organisations on food and beverage operations. Due to supply chain issues, I also failed to serve guests effectively while facilitating them with food and beverage items they ordered to be given in their rooms I made delays in the delivery of food and beverages. 
[bookmark: _Toc149128897]Abstract Conceptualisation
During working in Novotel, IBIS, and IBIS Budget at Southampton as an apprentice, I could have asked the Kitchen department managers to provide me the opportunity in the decision-making process. By getting such an opportunity, I could have asked the manager to bring improvement in the supply chain of food and beverages. I could have worked more as a team by collaborating more effectively with the other permanent employees involved in food and beverage operations at the hotel organisations. To do so, I could have also developed my communication skills. As opined by Kashyap (2023), without effective communication one cannot make effective connections with others in the workplace. As a result, such an individual cannot feel included and heard. Personal belief indicates that the same has also happened to me in the organisations, where I was an intern. I have not been able to create an environment while working with others, where I could have gained the attention of my colleagues to hear me. It has been found that increased teamwork can automatically bring improvement in communication capabilities. To do so, I have a scope to be involved in group learning more. I believe group learning practices can provide me the opportunity to make connections with others by communicating openly and ultimately make me an effective team worker. 
[bookmark: _Toc149128898]Active Experimentation
By thinking about the entire discussed situation, I decided to maintain my kitchen at home. To evaluate my performance in food and beverage operations, I practised serving guests by throwing an invite to my friends. To do that effectively, I have abided by the suggestions of six sigma and the total quality management model of food and beverage operations. Personal belief indicates that even if I use the Six Sigma model while working in organisations like Novotel, IBIS, and IBIS Budget in the future, I will be able to effectively find and eliminate bottlenecks in managing the organisational supply chain and reduce waste food and beverages. The factor is that the model insists on being involved in activities like process mapping, value stream mapping and flowchart creation (Akanmu and Nordin, 2022). I believe that by applying the TQM or Total Quality Management model in managing food and beverage operations in a hotel organisation I can ensure the consistent quality and safety of food items I will serve. The model suggests optimising the food production process according to consumer trends and eliminating waste. It also suggests avoiding the contamination of food items to ensure the utmost satisfaction among customers from food consumption (Munizu, 2013). Personal belief also indicates that to cope up with the pressure of managing food and beverage operations in a hotel organisation I must develop the skills developed earlier. Knowledge about the discussed areas of food and beverage operations is also mandatory to develop. 
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It can be concluded that issues in the organisational supply chain are a significant factor in a hotel organisation since due to such an issue, quality, safe and on-time food, and beverage cannot be ensured to the potential guest. The learning log can be helpful in identifying the gaps in personal skills and knowledge so that those can be fulfilled. The learning log can assist me with the things I must develop to be proven as effective personnel involved in food and beverage operations in a hotel organisation. 
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