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Introduction
Over the course of my 10-week Level 6 placement at the Ibis Styles Barnsley, which is a three-star economy-design hotel in Barnsley, part of Accor’s Ibis Styles brand. I was actively involved in various functions within the Food and Beverage (F&B) department. My responsibilities extended across the kitchen, restaurant, bar, and Meetings & Events services. The Ibis Hotel offers a brasserie-style menu that primarily focuses on simple comfort dishes, including soups, pizzas, and salads. Additionally, it provides a full breakfast buffet and a 24/7 bar service. The hotel also accommodates various conferences and corporate training events.
I determined three primary learning objectives for this placement:
· To develop practical supervisory and leadership abilities within a live F&B environment.
· To understand how operational workflows function across the department.
· to explore how sustainability and corporate social responsibility (CSR) are applied in day-to-day hotel operations.

Section 1: Role Reflection
In reflecting on my experience, I used Gibbs’ Reflective Cycle (1988) as a guide. My duties included receiving deliveries, storing items appropriately in temperature-controlled rooms, supporting breakfast service, and engaging directly with guests. A small but meaningful example was when I assisted an elderly guest with using the coffee machine. His smile and appreciation highlighted how small gestures can significantly improve guest satisfaction.
I also took responsibility for checking expiry dates on food products, rotating stock, and ensuring all hygiene procedures followed HACCP (Hazard Analysis and Critical Control Points) guidelines. Maintaining a clean, well-presented, and restocked buffet area was a daily priority. I quickly came to understand the importance of teamwork, especially between chefs and front-of-house staff. I observed that effective supervisors consistently checked food quality and cleanliness while giving clear instructions and maintaining a positive team atmosphere.
One supervisor left a lasting impression on me by handling a technical fault with the coffee machine in a calm and professional manner. He guided the team clearly and remained composed, even during peak service times. This demonstrated authentic leadership. As noted by Rutherford and O’Fallon (2007), communication and emotional intelligence are vital in supervisory roles.
I found that I adjusted well to a fast-paced environment and managed pressure effectively. However, I recognised that I need to build more confidence when making quick decisions and expressing myself more assertively. Johnston et al. (2012) suggest that successful supervisors must be able to respond quickly to service disruptions, something I am still developing.
Two particular incidents highlighted the significant impact that supervisors have on their employees. In one case, a supervisor immediately corrected a mislabelled allergen sign, potentially preventing a serious health issue. On another occasion, weak delegation led to a slow replenishment of breakfast trays, resulting in guest dissatisfaction. These situations made it clear that supervision affects not only staff performance but also overall customer experience.
To continue developing professionally, I have identified three actions:
· Join a short course focused on conflict resolution and assertive communication.
· Seek opportunities to shadow experienced supervisors during future placements.
· Actively participate in team briefings to practise giving and receiving feedback.




Section 2: Development Journey
This Level 6 placement was quite different from my Level 4 experience at Premier Inn. While both hotels operate within the budget-to-midscale market, Ibis Styles has more integrated services, including 24/7 food and beverage operations and a pet-friendly policy. In contrast, Premier Inn offered more predictable routines with restricted food service hours.
During my Level 4 placement, I designed a premium vegan-inclusive menu. Ibis Styles, however, offers a more straightforward and cost-effective menu, targeting a broader customer base. This contrast helped me understand how menu design must align with the target demographic and the business model (Johnston et al.., 2012). While Premier Inn focused on variety and presentation, Ibis Styles places greater importance on speed and practicality.
Additionally, I was able to apply knowledge from the Sustainable Hospitality and Tourism Management module in Level 5. Ibis Styles holds a Green Key certification, which shows its commitment to sustainability. One example is their initiative where guests can opt out of daily room cleaning in return for loyalty points, there by saving energy and water. This reminded me of practices at luxury hotels like The Savoy, where sustainability efforts include the use of LED lighting and the conversion of food waste into energy (Pereira et al., 2021).
The Savoy also works with Thames21 for river clean-up campaigns and encourages staff to participate in environmental programmes (Ecologist, 2010). While Ibis Styles  operates at a smaller scale, its initiatives still reflect a meaningful move towards responsible hospitality. Similarly, both hotels utilise local suppliers and strive to minimise waste, underscoring their shared commitment to responsible sourcing.
As I reflect on all three academic levels, I feel that I now have a much clearer understanding of how financial and logistical realities influence operations. My thinking has become more balanced, recognising that theory must often be adapted to fit actual business situations. Haag (2012) points out that placements act as practical laboratories where students test and refine what they have learned academically, and I strongly agree.

Section 3: Service Improvement Proposal
One issue I identified during my placement was the inconsistent handling of dietary requests during breakfast service. Sometimes guests seeking gluten-free or plant-based options had to wait because staff were unsure where these items were stored.
To improve this, I propose the below plan, as implementing these changes would not only enhance daily operations but also align with Accor’s global CSR goals. By addressing dietary needs more efficiently, the hotel demonstrates its commitment to inclusion and service excellence.
· Weekly 10-minute briefings could be introduced to cover dietary needs and allergen protocols. Including short role-playing exercises would help team members remember key information and improve confidence when answering guest questions (ASET, 2024). 
· All buffet items should have clear, multilingual labels, and staff should have access to a quick-reference dietary guide (Johnston et al., 2012). Adding QR codes to buffet stations could help both guests and staff easily view detailed ingredient lists.
· Create a dedicated and clearly labelled space in the fridge for special dietary items such as oat milk or dairy-free yoghurt. Colour-coded containers would help avoid confusion and speed up service during busy hours.
Evidence
· According to Murphy et al. (2011), hotels that regularly invest in staff training experience fewer food safety issues and receive better service ratings.
· DunnGalvin et al. (2015) found that clear allergen communication builds trust with guests and reduces the risk of legal complaints.
· Punitha et al. (2016) state that including dietary inclusivity in CSR strategies can improve brand loyalty and competitive advantage.

Conclusion
This placement allowed me to achieve all three learning objectives I set at the beginning. I gained insight into supervisory practices, improved my understanding of operational challenges in a live hospitality setting, and saw how sustainability is integrated even in budget hotels. Comparing Ibis Styles with luxury properties like The Savoy helped me realise that CSR is not limited to expensive hotels, it is a shared responsibility across all levels of the industry.
Through this experience,, I have grown more confident in my skills and have a clearer vision for future professional development. More than just listing tasks, this learning log has permitted me to connect real-world experiences with academic theory, creating valuable and practical knowledge that will benefit my career ahead.
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