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[bookmark: _Toc158977877]Introduction
In this reflective log, I will utilize Kolb’s Learning Cycle (1984) approach to critically analyse my experience. This log also takes me on a journey of learning through which I get a better understanding of the complexities of food and beverage operations. With every real-scale situation, issue and theories that I have encountered, I was very optimistic that this course will be an enriching learning experience for me in order to build my knowledge and practical approach to the multi-coloured factors in the beverage and food industry.

[bookmark: _Toc158977878]Section 1: Reflection on Experience and Personal Development
Concrete Experience
Throughout my placement at Premier Inn where I was shadowing the supervisory position in the food and beverage department, I encountered a broad range of duties and challenges that were crucial of practical skills and technical knowledge to achieve the guest service standards (ASET, 2017). One specific instance that vividly stands out is when I assisted and managed a sudden influx of guests during the breakfast rush.  It became readily evident that there is a need for successful coordination, fast decision-making, and, most importantly, the guarantee of smooth communication among the team. This experience illustrated a significant contribution made by such proficiencies as adaptability and task management in addition to technical knowledge to the ability to tackle operational problems constructively.
Reflective Observation
I have been able to propel my understanding of the reality of work-based skills such as communication, teamwork, and task management in customer service. According to Nigh (2021), communication is effective in the supervisor’s role to convey instructions clearly, fostering a cohesive team environment. Teamwork was essential during busy periods to maintain service standards. The detailed task management area highlighted the need of an advanced command with complex technical knowledge for handling the overall operation.
Abstract Conceptualization
Drawing on my personal and vocational development, including previous industry experience and academic journey, I recognize the interconnectedness of communication, teamwork, task management, personal skills, and guest services within the food and beverage department (Fallon and Rutherford, 2010). My coursework on hospitality management provided a theoretical foundation, but it was my hands-on experience during a previous internship that solidified the application of these concepts in a real-world setting.
Active Experimentation
I am committed to further improving my work-based skills and technical knowledge to enhance guest services. I plan to actively seek opportunities for cross-functional collaboration, enrol in relevant workshops to enhance technical expertise, and leverage my academic knowledge to contribute meaningfully to the team.

[bookmark: _Toc158977879]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
Concrete Experience
The breakfast rush scenario at Premier Inn exemplifies the symbiotic relationship between work-based skills and technical knowledge in meeting guest service standards. The reflective analysis deepens my appreciation for the dynamic nature of the food and beverage department and motivates me to actively cultivate and apply these skills for ongoing improvement in guest experiences.
Reflective Observation
This overall experience revealed interpersonal coordination as a main soft skill needed in the workplace. The ability to seamlessly synchronize the efforts of the team ensured a smooth workflow. According to Dishon and Gilead (2021), adaptability played a crucial role as unexpected surges in guest numbers required quick adjustments in staffing and resource allocation. The necessity of quick and timely decision-making stressed more the necessity of being swift and responsive when dealing with such fast-paced situations.
Abstract Conceptualization
Technical competence was also revealed in the different facets of task management. I also gained practical experience in the operational flow, prioritization of tasks based on urgency and optimization of the limited resources which are the important aspects of practical application of theoretical knowledge (Haag, 2013). Familiarity with equipment, such as the efficient use of kitchen appliances and Point of Sale (POS) systems, demonstrated how technical expertise directly influences the quality and speed of service.
Active Experimentation
I conclude that the assimilation of such a challenging experience has contributed to my constant improvement with regard to employment skills and technical knowledge. Considering the relevance of adaptability, coordination, and task management behaviors, I decided to get involved in the development of my skills actively (Owino, 2023). Cross-training in different areas of the department, participating in workshops to enhance technical competencies, and staying updated on industry trends in the industry to avoid any operational challenges are emphasized.
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Concrete Experience
From my comprehensive review, the most acute organizational issue I face with the Hotel is relative to the training and staff development (Johnston et al., 2012). The absence of a well-established and comprehensive training program was soon visible, as the new employees had a difficulty to cope with the fast-paced environment, which in turn affected the department’s performance, guest service, and overall operation.
Reflective Observation
Lack of a well-structured training system was the key cause of a chain reaction of problems which led to the poor performance of the department. New employees faced challenges in understanding standard operating procedures, leading to inefficiencies and errors in service delivery. This was not only a barrier to the overall organization flow but also adversely affected the guest service quality. Moreover, the dissatisfaction and the obstacle to the coordination along the staff brought concern more about the teamwork, morale, and spirit.
Abstract Conceptualization
It is a deliberate application of theories for a well-designed training program to achieve the intended organizational goals. With ideas presented such as the Situational Leadership Theory, personalised training approaches can be created as per the individual levels of readiness (Wuryani et al., 2021). Moreover, the Kirkpatrick Model is particularly useful because of the evaluation of training at different levels such as reactions, learning, behavior, and results. The integration of these theories into the designing of a training process would be targeting the problem on an organizational level.
Active Experimentation
Practical considerations involve implementing a comprehensive onboarding program that includes hands-on training, mentorship, and continuous feedback to address the training and development issue (Barreto and Mayya, 2023). Drawing inspiration from learning theories, incorporating interactive and experiential learning methods can enhance knowledge retention and application. Collaborating with experienced staff to act as mentors aligns with the apprenticeship model, fostering a supportive learning environment.

[bookmark: _Toc158977881]Section 4: Future Action Plan
Concrete Experience
Reflecting on my experience in the food and beverage department at Premier Inn, I recognize the need for a targeted future action plan to enhance both work-based skills and technical knowledge (Vallen and Vallen, 2014). This plan encompasses specific steps to fortify communication, teamwork, task management, personal skills, and guest services.
Reflective Observation
The observation of my own performance and the overall dynamics in the department highlights areas for improvement. Communication skills, particularly in high-stress situations, require refinement (Wood, 2013). Additionally, further technical knowledge in areas such as inventory management and menu optimization could enhance overall operational efficiency.
Abstract Conceptualization
Incorporating relevant theories such as the Tuckman model for team development, I plan to implement regular team-building exercises to strengthen teamwork (Zirar et al., 2023). For communication enhancement, exploring communication models such as the Shannon-Weaver model will guide me in improving clarity and effectiveness in conveying information. Technical knowledge will be enhanced through targeted online courses and workshops.
Active Experimentation
I will engage in a communication workshop to refine verbal and non-verbal communication skills within the next 1 month. I will practice effective communication in daily interactions with team members. I will be organizing monthly team-building sessions where we will engage them in collaborative activities and provide the necessary communication channels through which they might share ideas and exchange information for strengthening team spirit. I plan to sign up for an online course within the next 3 months where advanced topics in food and beverage management will be discussed as well. I will actively communicate with the guests and pursue their feedback. I will monitor it in real-time using feedback to improve guests’ experiences.
[bookmark: _Toc158977882]Conclusion 
My experience at Premier Inn has been transformative, emphasizing the paramount importance of work-based skills, technical knowledge, and a profound understanding of guest service standards. In scrutinizing my reflective journey, the inextricable link between personal and professional development comes across as a critical element of the assessment. This experience reinforces my belief in continuous improvement, as it not only refines my capabilities within the food and beverage industry but also shapes my future aspirations. The lessons learned and insights gained serve as a foundation for my ongoing professional growth, reinforcing the dynamic nature of this industry and my role within it.
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