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1. Introduction
The following learning log will consist of a placement development record, which will be designed to reflect the learning experiences while working within the food and beverage department at Mercure Hotel Newport. It can be stated that proper guest treatment, operational process, quality control of the foods, administrative work, and other important functions should be maintained while working in the F&B Department of hotel or restaurant.
The learning objective for the placement within the department is, 
· To evaluate contribution of effective workplace management for success of hotel
· To analyse the role of customer engagement through high quality food
· To develop work-based and technical skills
2. Section 1: Reflection on Experience and Personal Development
According to Karakas (2020), Gibb’s reflective cycle considers six stages that have been mentioned below, which would help to address personal understanding considering any situation.
[image: ]
Figure 1: Gibb’s reflective cycle
(Source: Karakas, 2020)
Description
My current internship location is in the Mercure Hotel  Newport where I have developed my practical and work-based experiences for a better future. My role is supervisor for the food and beverage department of the hotel where I need to check daily report of sales, check the diary, completing breakfast checklist including the varieties of foods such as cereals, fried eggs, mushrooms, teas, coffee and others. Additionally, I checked the gluten free foods and overall operations of the F&B team. The overall experience has helped me to understand the role of work-based and technical skills. I understood the importance of communication, teamwork, task management, and guest services within the department, which will help me in the future.
Feelings
I felt that better management practices, rules and regulations alongside the workplace structure are important factors for handling the operational services of the food and beverage department. In the context of my experience, vocational development and industry-based experience could be developed while working within the F&B Department, which could provide proper guest treatment and quality control. Additionally, I felt that presence of proper restaurant manager could ensure the high quality kitchen operations and analysing the dietary requirements. In this way, crisis management and situational analysis could be helpful for better outcome.
Evaluation
In the context of my placement, my role is to supervise the food and beverage department of the  Mercure Hotel in Newport where I developed effective understanding on the operations and guest management tactics. However, I could state that the Hotel Manager should approve all of the orders based on which the further operational process should be carried out. Additionally, Hallo et al. (2020) stated that the leader for a systematic operational process should have an effective decision-making process. 

Analysis
According to Schnoes et al. (2018), internship activity and experience could lead to personal and vocational development of the individual. Additionally, it could enhance the technical and work-based skills for future personal and professional growth as well (Chen and Shen, 2022). In the context of my working experience, I have understood that effective communication skills could help to resolve any problem easily. I frequently interacted with the customers and staff, which helped me to make decisions. Additionally, I have developed knowledge of teamwork through which enhancement of the employee's efficacy, performance and collaboration would be possible (Jung, Lee, and Lim, 2023).
Besides, I understood that task management and organisational skills are necessary for handling the systematic operations within the food and beverage department, as it concerns the quality control of the food products (Vidigal et al., 2022). Considering my knowledge and supervision, I became able to develop the following work-based and technical skills, which would help me in my future workplace culture and professional life. 
Conclusion
Considering my experience, I faced challenge due to lack of proper restaurant manager in the food and beverage department of the hotel, which helped me to develop my potential. However, I have identified some skills that I need to focus on for better outcomes.
3. Section 2: Critical analysis of the work-based skills and Technical knowledge
During my internship practice at Mercure Hotel in Newport, I have found the significance of work-based skills and technical knowledge, which influenced my overall skill development process and professional knowledge gathering. I work as a supervisor in the food and beverage department of the hotel and in this way, I need to maintain administrative processes in the entire F&B area, reception, and other special events, and maintain the high quality of breakfast alongside  guest treatment. In this way, I have identified that F&B department plays a vital role in guest management inside the hotel, and thus, my previous working experience helped me a lot to handle the situation. 
4. Section 3: Reflection on the organizational issues
I have faced issues related to the department’s performance due to lack of proper restaurant manager. The Duty Manager is in charge of the hotel thus, overall process of guest management and issues related to beverage order taking have been found. I could not report the work-related issues that I have faced during the operational process, customer management, and quality management. In this way, there is a gap in providing high quality guest treatment have been found as well. As reported by Kamat (2023), Food and Beverage operation inside a hotel includes an effective management structure and operational team would help to improve the operational process of hotels and restaurants. In this way, the presence of the restaurant manager is necessary for following the overall tasks (Kumar, 2023). 
As opined by Gordon (2022), the theory of Mintzberg's organisational configuration considers that organisational structures and design are the prime elements for operational outcomes. It could develop a contingency relationship between the different departments and employees through which a synergistic and systematic operational flow could be found. Considering my workplace experience, the lack of a proper manager has identified the improper organisational structure of the hotel, which has affected the overall service as well as my knowledge development. 

5. Section 4: Action Plan
	Skills I need to improve
	Resources I require
	Outcome
	Timeline

	Communication skill
	I require online books and journal articles related to communication skills. 
	High communication skills will allow me to collaborate with my team, clients, and senior executives properly. In this way, I could improve my workplace skills.
	12 months

	Task Management skill
	I will attend the online workshop and focus on publications regarding the task management process in the online platform.
	It will enhance my organisation skills and allow me to conduct my systematic working process.
	12 months


Table 1: Action plan
Possible solution to the specific issue
The key problem that I have faced in the food and beverage department is the recruitment of a properrestaurant manager to manage the orders and control the cleaning and other accommodation process alongside staff management. In this way, better operational management and staff engagement with the hotel could be possible, which would enhance its customer engagement on a long-term basis (Hollander, 2022).
6. Conclusion
The overall learning log was focused on my learning experiences from the hotel and food and beverage department. In this way, I have achieved significant professional, technical, and work-based skills, which will help me in my future career. Additionally, I have selected some weaknesses, which I need to improve through the mentioned action plan. 
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