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[bookmark: _zhzgrx9fxr]Introduction
Learning through a practical working environment is a significant approach towards knowing the real-life implications of the learned academy concepts. As stated by ASET (2017), it is a good practice to offer work-based learnings through placement for offering practical workplace experiences. The involvement of the learning module through a real-life working environment can motivate the learners to upgrade their skills with compliance to the market structure. Workplace learning through placement is especially essential for any hospitality learner in a continuously growing market like the UK. This particular assignment is a reflective account based on the learner’s 10-week level 6 hotel placement learnings while operating in a Food and beverage department in IBIS hotel. This particular assessment mostly investigates on the comprehensive understanding of the hand-on workplace experiences in understanding the operational, managerial and customer service aspects with relation to the Food and Beverage service department in the UK. 
However, the placement in the Food and Beverage division in the UK hospitality industry often includes certain learning objectives which are as mentioned below;
· To offer and engage directly with the guests and learn about customer services and handling.
· To be flexible at my shift timing to serve the hospitality brand. 


[bookmark: _kd7owjkjkn8m]“Section 1: Reflection on Experience and Personal Development.” 
The hotel management and operations is one of the most demanding sectors for any aspiring learners due to its steady chance of personal development. In the opinion of Fallon and Rutherford (2010), the hotel management and operations has certain core principles that are customer-centric and prioritise on enhancing customer service. In this context, while acting as a manager in the food and beverage division in the UK, it is much needed to use the Gibbs reflective model to evaluate my placement program. 
In this context, the Gibbs reflective model involves a six-stage framework that helps the learners to reflect on their past experiences through a certain organised approach (Hashim et al., 2023). The first stage in this model is the “description”, that specifically offers a glimpse of the circumstances to be reflected. Similarly, while conducting the 10-week placement as a Food and Beverage Executive, I was assigned with the tasks of organising the breakfast for the customers in Week 1. While serving and organising the breakfast for our customers, being a professional I tend to manage the events in a much-organised way possible. 
Proceeding to the next stage of this reflective model, which is the “feeling”, that specifically evaluates the good and bad emotions captured in the past experiences. In my case, while operating as a Food and Beverage Executive in the IBIS hotel, while organising the breakfast, the entire event went smoothly, and more-or-less every customer was pleased, which certainly made me excited being an intern executive. However, among my subordinates, I got mixed up with the orders that made the customers unpleasant, causing a negative feeling. In the evaluation stage of this Gibb’s model, I came to know that as the organising the breakfast as a Food and Beverage Executive in the overall outlook can be considered favourable, I felt much excited. 
However, on the other hand, a sudden rush in the breakfast section makes my subordinate pressured and lead to an unpleasant customer review, causing the negative attributes. In the analysis section of the Gibbs model, it prioritises on finding the main reason for the feeling in such a way with reference to the past actions (Sundgren et al., 2021). Similarly, while operating in Week 1 as a Food and Beverage Executive in organising the breakfast for the customers, as the entire event was organised and conducted well and being my first time handling critical tasks, I was excited. However, as a sudden rush of customers makes my subordinate confused regarding the order, making the customer wait is often considered the reason for my dissatisfaction. 
The following stage of the Gibbs reflective model includes the conclusion that includes a brief summary of the events (Bassot 2024).  In my context, being a Food and Beverage Executive, organising the breakfast and making the entire event proved my worth as an executive. However, I often got dissatisfied due to poor handling of the pressure and managing my subordinate. Lastly, the stage of “action plan” can be considered to assess the most reliable solution to prevent such damages in the near future (Galli and New 2022). Similarly, as an action plan, I initiate to develop my pressure handling skills, by observing my seniors and taking additional guidance.
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[bookmark: _lwwkr0tdk4id]“Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge.”
The internship or the work-based placement often plays a critical role in portraying the practical understanding of the working environment (Hagg, 2013). Thus, there was a certain importance of workplace skills sets and technical knowledge to operate in the IBIS hotel. The importance of the work-based skill sets can be justified as it offers “enhanced learner satisfaction”. In the opinion of Muzam (2023), when the staff are possessed with necessary work-based knowledge and technical skills they become often efficient in handling customers. Thus, it may lead to better customer handling and services causing better brand value. 
Similarly, in my context, with work based practical knowledge operating as a Food and Beverage Executive in the UK hotel brand, I can accommodate, handle the check-ins using the OPERA tool and can achieve the loyalty points. On the contrary observation, work-based knowledge and skills demand “ongoing continuous cycle of learnings”. As stated by Mikołajczyk (2021), as the market is being the practical work-based knowledge often gets changed with influence to the trends. Therefore, without continuing work-based learning it can often cause issues in adapting to the market trends. Similarly, for aspiring hospitality learners like me, without continuous learning and adhering to the industry trends it can be of great challenge to cope up with the growing UK hospitality working culture.
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[bookmark: _ljaddiucjmeo]“Section 3: Reflection on Organisational Issues.”
This is the last section of the assignment that will state the challenges that I identified while acting as a Food and Beverage Executive in the UK hospitality industry. One of the most considerable challenges to be faced in the IBIS hotel, can be the lack of staff or staff shortage issues across the industry. In the opinion of Johnston et al. (2012), service operations can be often hindered when the adequate quality of staff members are not engaged. Thus, with a higher number of staff shortage prevailing in the UK hospitality industry, the executive operations in the concerned industry becomes much of a challenge. 
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Figure 1: “Implications of hard-to-fill vacancies for employers in the hotel and restaurant sector in the United Kingdom”
(Source: Statista, 2023)
From the above statistics, it can be evident that around 84% of the total UK hospitality industry are facing higher work pressure conditions due to higher staff shortage (Statista, 2023). Thereby, having an internship as a Food and Beverage Executive, often found sudden rush of pressurised situations causing poor decision-making as reflected above. However, these situations can be recovered by offering in-job practical experiences for the novice employees and offering them with responsibility and motivation to engage more employees and improve those pressure conditions among the existing employees in the UK hospitality industry.
[bookmark: _kf2lfwep764k]Conclusion 
In conclusion, it can be further found that the involvement of adequate reflection on my past work-based experience can help in the understanding of the practical implications of the knowledge from academic learning. However, working as an intern in the Food and Beverage Executive of the UK hospitality industry, helped me realise how to handle the working issues and pressurised conditions. Lastly, this reflective assessment helped me understand the key staff shortage issues prevailing in the UK hospitality industry causing compromised actions. As a solution to the issue, it can be improved by offering better practical on-job training to the aspirant learners. 
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