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 The Hilton Garden Inn, Doncaster Racecourse, is a renowned hotel catering to the requirements of corporate guests in fulfilling the requirements of leisure operations. Its reliability in the Food and Beverage (F&B) department helps deal with exceptional operations ranging from breakfast to event managerial catering services (Rockett, 2024). During my placement, I took on various opportunities to develop my supervisory skills, focusing on meeting the department's standards and achieving key learning goals. In aiming towards developing processes, I have managed communication and team networking management; I managed guest service offerings by gaining insight into technical skills due to reliance on high-quality operations. This reflective log uses Gibbs' Reflective framework to improve my overall experiences by emphasising personal skill development and the practical application of theoretical know-how in handling hospitality operations.
Learning Objectives for the Placement:
· Develop supervisory skills and leadership abilities within the F&B department.
· Gain practical experience in managing guest services, ensuring customer satisfaction.
· Improve communication skills with team members and guests.
· Learn technical knowledge of POS systems, inventory management, and food safety.
· Understand and address staffing challenges during peak service periods
The Food and Beverage module deepened my understanding of service delivery, menu planning, and guest satisfaction, allowing me to implement high-quality service, manage complaints, and use POS systems efficiently. The MOB module enhanced my leadership and problem-solving skills, helping me navigate staffing challenges, boost team morale, and apply motivational strategies. Integrating these modules into my placement strengthened my supervisory abilities, improving my expertise in guest service, communication, and operational management.

[bookmark: _p3p1jratl0qo]2. Section 1: Reflection on Experience and Personal Development
Descriptions
At the Hilton Garden Inn, I gained insights into the various aspects of supervisory duties within the food and beverage department. Initially, I felt anxious about taking on responsibilities in a positive environment, knowing I needed to develop sound decision-making skills to strengthen my adaptability and readiness to manage tasks effectively. One of my first tasks involved assisting breakfast service professionals with managing supervisor requests, utilising multitasking abilities while handling long service hours. I admired the potential to cope with high-pressure situations by refining my approach. However, I struggled to manage my nervousness when serving guests or taking accountability for serious complaints. Despite this challenge, I embraced an invaluable opportunity, making significant progress (Edwards et al., 2024). I attentively responded to requests from guests and encountered ongoing issues with placing orders. Instead of succumbing to my nerves, I apologised and promptly resolved concerns. As I gained experience in empathy and attentiveness within hotel management, I provided rewarding guest services to ensure their satisfaction.
Compared to my Level 4 placement, which focused on basic operations, my Level 6 experience demanded more incredible leadership and decision-making, enhancing my confidence and professional growth (Boella & Goss-Turner, 2020)

Feelings
Reflecting on my feelings, I realised my nervousness came from unfamiliarity with hotel operations. However, the supportive guidance of my colleagues and my supervisor helped me manage uncertainties. 
My contribution to managing the team's increasing challenges also relieved me. This experience taught me the significance of effective communication in enhancing resilience. As I gained self-confidence, the foundation for professional development enabled me to cope with additional issues. This fosters expertise in the managerial aspects of food and beverage. Hilton Garden Inn seeks to enhance production and handling of challenges, in line with the commitment to operational excellence within hospitality settings.
Personal Development
Overall, the placement allowed me to recognise my strengths and areas needing further development. I became more skilled at managing stress and learned the significance of clear communication and teamwork in a supervisory role. I also acknowledged the need to enhance my technical skills—especially in inventory management—and cultivate more solid decision-making abilities under pressure. These insights are essential as I prepare to advance my career in the hospitality industry, blending academic knowledge with practical experience (Martin, 2020).

[bookmark: _kmo0fzavzzd8]3. Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge

Importance of Work-Based Skills

One of the most crucial skills I developed during my placement was communication. For instance, during peak hours, the F&B team often worked under considerable pressure to serve many tables simultaneously. I learned that effective communication is vital for avoiding mistakes and completing work accurately. By regularly contacting kitchen staff, waitstaff, and managers, we could streamline service and maintain high levels of guest satisfaction.
Another essential skill that aided the department in delivering results was teamwork. The F&B department functions as a collaborative unit since cooperation is necessary for providing service. This experience underscored the importance of a collaborative work culture for overcoming operational challenges and achieving guest satisfaction (Cousins & Weekes, 2020). My experience shadowing the supervisor highlighted the significance of fostering a supportive team environment where all staff members strive towards a shared goal. During a staffing shortage, I observed how well-coordinated efforts among team members alleviated delays, reflecting the importance of a cooperative work culture (Baum, 2019).

Technical Knowledge

The theoretical knowledge I gained during my placement, particularly in using POS systems and inventory management, was equally helpful in enhancing service delivery. I also learned to use the POS system, which reduced the time to receive the bill and enter the details of the guests’ orders. This technical proficiency was essential in preventing delays and improving the overall guest experience. Additionally, my understanding of food safety policies enabled me to contribute to monitoring food quality and ensuring a high standard of food hygiene. 
However, I also identified areas for improvement. For instance, I noticed that the inventory management system could have been more streamlined to reduce inefficiencies. Although I participated in checking stock levels, I observed that some items were running low when they should not have been, without notifying the staff. Had I been more proactive in the inventory management system, these issues could have been largely avoided, resulting in more efficient service. 
My technical exposure was more limited compared to my Level 4 placement. At that stage, I only observed using POS systems, whereas now, I was directly responsible for managing orders and stock levels.


Learning Examples

Throughout my placement, I encountered numerous situations that underscored the significance of work-based skills and technical knowledge. One instance occurred during a busy breakfast service when I had to manage the communication between the kitchen and the front-of-house team. I contributed to this by remaining calm and ensuring that all team members knew how to serve the guests their orders promptly. This experience also illustrated how much we sometimes depend on effective communication and task management to meet guests' expectations.
Another situation was when I assisted with the inventory checks. I was familiar with the basic procedures, but maintaining the pace during a busy shift proved challenging. Reflecting on this experience, enhancing my technical skills in inventory management would have allowed me to perform these tasks more effortlessly, thereby improving the overall efficiency of operations in the future.


4. Section 3: Reflection on Organisational Issues
Analysis
While at Hilton Garden Inn Doncaster Racecourse, I reflected on the challenges faced regarding staffing and resource allocation in the beverage department. The core issue emerged during peak hours, particularly at breakfast, when my team struggled significantly due to inadequate staffing. This led to delays and longer wait times and negatively impacted team morale under pressure. My supervisor provided valuable guidance on managing shifts and adjusting to significant workflow disruptions. This highlighted the need for dynamic managerial accountability among staff, incorporating trends in data analytics management.
From a theoretical perspective, effective demand forecasting is vital in addressing occupancy forecasting issues relevant to service accountability within the department. Achieving accurate schedules necessitates cross-training staff and adapting staffing levels according to demand to ensure additional support (Banner et al., 2024). Timely service is crucial for boosting guest satisfaction and enhancing their overall experience. To succeed, it’s essential to mitigate employee burnout by being aware of workloads and supporting staff to prevent over-exertion (Spiteri, 2024). To tackle significant challenges, I leveraged team feedback to enhance teamwork and identify solutions. My placement team and I collaborated to improve resource management in the beverage department. Effective management practices are essential for delivering high-quality guest experiences (Barrows et al., 2008).
5. Conclusion and Action Plan 
Conclusion
Reflecting on my time at Hilton Garden Inn, I realised how vital work-based skills and technical knowledge are for delivering outstanding guest service. During my experience in the F&B department, I developed essential competencies such as communication, teamwork, and task management, which are key to ensuring smooth operations and guest satisfaction.
I also identified areas for improvement, particularly in inventory management and scheduling. In the future, I intend to enhance my technical skills, especially in inventory management and using the POS system. Additionally, I aim to bolster my leadership skills by pursuing training to better manage teams and handle scheduling. Moreover, my Level 6 placement offered more strategic insights than my Level 4 experience, highlighting my responsibility and skill application growth.


Action Plan
	Objective
	Action
	Timeline

	Enhancement of technical skills
	Seeking advanced POS as well as handling training on inventory functions
	Within 3 months

	Improvement of task-centric managerial practices
	Prioritisation of Practice Techniques
	Ongoing

	Developing staffing requirements as per developing strategies
	Learning about predictive tools
	Within 6 months

	Building soundness of leadership by highlighting competencies
	Attending workshops on team managerial excellence
	Within 1 year
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