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Student Learning Log: Reflecting on My Experience at Ibis Hotel Chesterfield
[bookmark: _Toc179906110]Introduction
Ibis Hotel Chesterfield operates with a streamlined Food and Beverage service model primarily focused on providing continental breakfast for the guests (Huc-Hepher, 2021). The hotel does not have an on-site restaurant, which differentiates it from the other full-service hotels, instead, it features a bar area that offers a selection of drinks for guests. The breakfast service typically involves a variety of items such as pastries, cereals, fruits, and also beverages. This emphasizes quality and efficiency. The limited scope of the food and beverage operations places a strong emphasis on maintaining high standards in both food quality and guest service to ensure a positive guest experience. During my 10-week level 6 hotel placement at the Ibis Hotel Chesterfield, I had the opportunity to shadow various supervisory roles in the Food and Beverage department. This log utilizes Gibbs' Reflective Cycle as the framework for my reflection. This focuses on my hands-on experiences, the development of essential work-based skills, and the technical knowledge necessary for maintaining high guest service standards (Gosling, 2021). 
[bookmark: _Toc179906111]Description
During my placement at Ibis Hotel Chesterfield, my primary responsibility involved shadowing the Food and beverages Manager. This role allowed me to gain insight into the various operational, managerial, and customer service aspects of the Food and Beverage department (Gimeno-Arias et al., 2021). Each morning, I engaged in a variety of tasks that provided a comprehensive understanding of the hotel operations. One of the first tasks I observed was the management of the paperwork important for daily operations. This included the staff Rota, which outlines the shifts for the room attendants and tracks the status of stay and leave rooms. Understanding, how the manager allocates rooms to staff members was crucial in appreciating the importance of efficient resource allocation. I also observed the process for checking linens. This ensures that standards are met, which is dynamic for guest satisfaction. My time at the reception desk further enriched my experience. Here, I learned about the intricacies of the booking system and the payment processes. This exposure to front-of-house operations highlighted the interconnectedness of the various roles within the hotel. 
[bookmark: _Toc179906112]Feelings
I gained a mix of excitement and apprehension as I navigated the complexities of hotel operations. The fast-paced environment of the Food and Beverage department was both exhilarating and also intimidating (Black, 2022). I felt overwhelmed by the multitude of tasks and responsibilities, yet eager to learn and grow. However, as I became more involved in the daily routines and also engaged with my colleagues, my confidence began to build. One of the most rewarding aspects of this placement was the sense of camaraderie, which I experienced with the staff. I began to appreciate the hard work and the dedication required to maintain the high service standards and the importance of teamwork in achieving our goals.
[bookmark: _Toc179906113]Evaluation 
[bookmark: _Toc179906114]Positive Aspects:
Shadowing the Manager provided me with practical insights into the operational aspects of the department. I learned the significance of maintaining high standards and how this directly impacts guest satisfaction. Throughout my placement, I honed essential skills that are dynamic in the hospitality industry. The communication skills were particularly important (Raeissi et al., 2024). I interacted with various team members and also learned how to convey information effectively.
[bookmark: _Toc179906115]Negative Aspects:
The challenge, I encountered during my placement was a shortage of supplies. This issue arose due to a miscommunication in between food and beverages and the suppliers. This leads to delays in the restocking of essential items. This situation highlighted the critical importance of effective supply chain management.
[bookmark: _Toc179906116]Analysis
Communication, teamwork, and task management emerged as fundamental components of my role in the food and beverage department. Effective communication is essential for coordinating tasks among team members (Stray and Moe, 2020). and ensuring that everyone is informed about the status of operations. The collaborative nature of the hotel operations became apparent as I engaged with my colleagues. We often relied on one another to fulfill our roles effectively, which demonstrated the importance of teamwork. Tuckman’s stages of team development were evident in our daily interactions. Initially, our team experienced some challenges as we learned to work together, but over time, we developed a strong sense of unity and purpose. This enables us to perform efficiently. 
[bookmark: _Toc179906117]Conclusion 
Conclusively, in light of the 10 weeks that I spent at the Ibis Hotel Chesterfield applying Gibbs' Reflective Cycle has enabled me to examine my strengths and development in the Food and Beverage function. During this period I learned important professional trade that includes communication, teamwork, and time management, all of which are key values in carrying out business such as a hotel. However, following the manager was highly informative on operational activities; the importance of assessing available resources and providing excellent levels of since it is an essential sales point to customers. Moreover, problems like the scarcity of resources gaps within the supply system, these problems were an indicator of the relevance of managing the supply chain and spots for communication. Furthermore, in the course of grasping substantial pressure and complexities in my work, the level of my self-efficacy and understanding concerning the teamwork-based nature of the hospitality industry improved. Thus, understanding Tuckman’s five stages of group development it is clear that cooperation and collaboration were essential to maintain business functionality and accomplish organizational objectives. Moreover, I have learned how the management of hotels fully understands, developed my analytical thinking, and provided me with essential tools that may be useful in a fast-paced working environment. Therefore, my experience in this placement makes me understand operational challenges in the management of the hotels and prepares me well for a future job.
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	Skills Requirement
	Description
	Time frame and progress

	Customer Service Skills
	· The ability to engage with guests warmly and respond to their needs effectively.
· Increases guest satisfaction and encourages repeat business.
	1-3 months
Ongoing; develop through practice.

	Enhancement in Culinary Knowledge
	· Understanding basic cooking techniques, food preparation, and safety standards.
· Improves communication with kitchen staff and enhances service quality.
	1 month 
Short-term; can be learned in weeks through training.

	Sales Skills
		· Techniques to promote menu items and upsell effectively.



	· Increases revenue and improves overall financial performance (Rasyid et al., 2024).



	1-2 Months
Ongoing; developed with experience

	Networking Skills
	· Building relationships with suppliers and local businesses.
· Leads to better service and collaborative opportunities (Suhairom et al., 2019).
	2 months
Ongoing; developed over time through engagement.

		Data Analysis Skills




		· Ability to analyze guest data and market trends to inform decision-making.



	· Improves strategic planning and operational efficiency



	6 months
Medium-term; typically developed through training and practice.

	Innovation and Creativity
		· Skills in thinking outside the box to solve problems and improve services (Astari et al., 2024).



	· Drives business growth and enhances competitive advantage.



	1-3 months 
Ongoing; developed through practice and creative thinking workshops.

	Data Analysis Skills
		· Ability to analyze guest data and market trends to inform decision-making.



	· Improves strategic planning and operational efficiency.



	4 months
Medium-term; typically developed through training

	Sustainability Practices
	· Knowledge of eco-friendly practices and sustainability initiatives in hospitality (Nailufar et al., 2020).
· Improves brand reputation and attracts eco-conscious guests.
	Ongoing; learned through exposure and training.
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