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Having joined Ibis London Stratford for my placement work I participated in the hotel's Food and Beverage department services. High-quality service achievement through departmental efforts is essential in running the hotel effectively. The F&B Department consists of restaurant facilities alongside its bar establishment and room service operations that offer eating and drinking services for daily interactions with guests. I focused my primary learning objective on gaining practical skills for operations together with management duties and customer service throughout my 10-week placement. Specifically, I aimed to:
· Through this program, I can achieve a thorough knowledge of food and beverage operations.
· Use the hospitality environment to master both teamwork abilities and effective communication skills.
· I strive to improve my task implementation competencies to work efficiently within the F&B department.
· Practice the implementation of guest service standards.
· The student will detect and evaluate an organisational challenge they observed in their placement work setting.
The reflective process uses Gibbs' Reflective Cycle (1988) as my chosen framework. The reflective model uses a systematic process for experience evaluation that includes six distinct steps from Description through Feelings to Evaluation and Analysis before reaching the Conclusion and developing an Action Plan (Sundgren et al., 2021).
[bookmark: _Toc190814716]Section 1: Reflection on Experience and Personal Development
Description and Feelings:
I spent my placement observing the supervisory activities of the F&B department staff. The placement tasks proved difficult yet enriching because I learned about managing technical operations together with supervising personnel. I took part in shift scheduling duties to preserve high-quality service delivery at both busy breakfast and evening meal events (Bassot, 2024). I at first encountered obstruction with the duty but eventually, my work rhythm synchronisation improved.
Evaluation:
This work experience helped me understand why work-based skills like communication alongside teamwork matter in every context. The supervisor needed to provide direct simple instructions to the staff particularly when service reached its height because accuracy and fast order processing depended on it (Akello, 2023). The ability to work with others served as a key element for maintaining both speed and outstanding service delivery standards. The experience taught me about creating solid workplace bonds with kitchen staff and waiters since this knowledge proved essential to achieving guest satisfaction (Hagg, 2013).
Analysis:
The work-based skills together with technical knowledge served as key components throughout my observation experience in the hospitality industry. The placement experience provided me with the chance to implement theoretical knowledge about management and guest service which I had acquired through academic courses from Level 4 to 6. I enhanced my ability to communicate while improving my capacity to manage tasks through my daily operational management tasks and guest interactions. Through this experience, my competence grew in dealing with stressful situations which included managing guest complaints together with dealing with delays (Mantolas et al., 2024). The practical experience demonstrated the complex union between self-improvement and vocational growth that will guide my future professional work.
Conclusion:
The placement experience provided substantial growth to both my personal and professional advancement. The understanding I developed about how communication and teamwork with task management and personal abilities lead to achieving guest service targets is much stronger now. Hospitality management vocational skills have strengthened through my placement experience and my past educational and job-related experiences.
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Work-based Skills:
High guest service standards depend heavily on the successful employment of work-based skills. The foundation of successful F&B operations rests upon strong communication and teamwork according to my observation at my placement. Supervisors need to verify the role understanding of their staff members who must maintain clear communication for quick guest service delivery (Walker, 2021). During heavy service, the supervisor needed to maintain clear communication with staff between the front-of-house and kitchen to guarantee efficient food delivery and guest happiness (Fallon and Rutherford, 2010). Success in the department and guest satisfaction both depend on proper coordination and management of restaurant systems.
Technical Knowledge:
Technical understanding stands equally important to F&B department operations together with work-related competencies. The service standards depend heavily on controlling food safety procedures and understanding the menu along with staying updated on health and safety requirements (ASET, 2017). I spent my placement position gaining knowledge about all food safety protocols and security standards implemented at the hotel. Through my acquired technical knowledge I could maintain standards of regulations and simultaneously provide exceptional guest service (Johnston, Clark and Shulver, 2012). The task of fulfilling both food service standards and guest interaction standards becomes difficult without a proper understanding of relevant knowledge.
The observed management practices during my experience taught me the significance of catering to individual guests' tastes and preferences. Guest satisfaction grows significantly when service teams understand particular dietary needs and customise their approach (Vallen and Vallen, 2014). Emphasising meticulous attention shows the need for uniting practical skills from work with technical expertise to surpass guest expectations.
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Description:
Staff shortages proved to be the most significant organisational challenge I experienced at my placement position specifically during times of high volume. The shortage of staff members impaired departmental performance because not enough members were available to manage guest requests while upholding service quality levels at peak times (Stahl et al., 2022). The restaurant faced a staffing shortage when it served dinner which caused delays in order delivery and triggered multiple complaints from guests.
Analysis:
The F&B department's performance decreased because staff numbers were insufficient to manage guest service quality adequately. The staff felt too overwhelmed which caused their communication and teamwork between each other to deteriorate (Barletta et al., 2021). The situation emphasised that proper staff levels alongside efficient resource management systems are fundamental for carrying out consistent workplace operations. According to Maslow's Hierarchy of Needs (1943), employees require job security together with workable tasks for effective performance (Abdelsalam, Al-Haddad and Abdel-Aziz, 2022). The extra work stress caused by employee shortages at this hotel organisation diminished both team performance and interpersonal relationships.
Possible Solutions:
Better scheduling practices should become a solution for the hotel to maintain proper staff levels which match peak demand periods. When the F&B department lacks sufficient staff cross-training members from other departments becomes a solution for distributing more work among personnel (De Villiers, La Torre and Molinari, 2022). An automated ordering system combined with technological solutions would benefit employees by simplifying the order process and creating better communication links between front-of-house staff and kitchen personnel.
[bookmark: _Toc190814719]Conclusion and Action Plan
Summary:
My placement experience at Ibis London Stratford showed me how F&B operations function at the same time as it illustrated the central role between practical competencies and technical skills in achieving superior guest service quality. I used this professional experience to convert academic ideas into real-world situations while improving my communication skills and teambuilding abilities plus task organisation techniques. My understanding became stronger about how organisational challenges like lacking enough staff affect department achievement levels.
Action Plan:
	Action Plan Components
	Details

	Career Focus
	Search for further supervisory positions in the hospitality sector.

	Priority 1
	Enhance team leadership skills.

	Priority 2
	Develop competency in handling organisational problems, particularly workforce management issues.

	Skill Maintenance
	Maintain food service skills by continuously updating knowledge of regulatory principles and industry-leading protocols and practices.

	Career Goals
	Use acquired skills to drive towards career goals in hospitality management and boost industry achievements.

	Reflective Assessment
	Combined practical experiences with Gibbs' reflective model, which enabled an in-depth assessment of learning and helped create specific goals.

	Professional Development
	Set specific goals to guide ongoing professional growth in hospitality management.

	Confidence and Insight
	Gained confidence that skills and insights will contribute to industry success.
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