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This reflective essay uses Gibbs' Model of Reflection to analyse my learning experience during a placement in the Food and Beverage (F&B) department of ibis Hotel Greenwich, where I am currently undertaking my level 6 University placement course. The essay will detail the placement setting, my learning objectives, and the importance of work-based skills and technical knowledge required to meet guest service standards. By reflecting on my experience shadowing a supervisory position, I will critically evaluate my development in areas such as communication, teamwork, task management, personal skills, and guest services. This reflection will also consider how previous industry experience, personal and vocational development, and academic learning have contributed to my understanding and performance in the F&B department. Finally, I will outline a future action plan to enhance my skills based on my placement experience.
The hotel where I completed my placement is a centrally located London hotel, which offers good guest service, operating a F&B department that includes a  restaurant, a casual café, a bar, and food vending machines. The F&B department is structured hierarchically with clear roles and responsibilities, ensuring efficient operations and consistent service quality. Supervisors and managers oversee the coordination and performance of front-line staff, aiming to deliver a seamless and memorable dining experience for guests.

Using Gibbs' Model of Reflection
Gibbs' Reflective Cycle (1988) provides a structured framework to reflect on experiences and learn from them. The cycle includes six stages: Description, Feelings, Evaluation, Analysis, Conclusion, and Action Plan. This model is particularly useful for identifying strengths and areas for improvement, facilitating a comprehensive understanding of my placement experience.

Description

During my placement, I shadowed a supervisor in the F&B department. My responsibilities included assisting with staff coordination, overseeing service quality, handling guest complaints, and ensuring the smooth operation of the dining outlets. I participated in various activities such as morning briefings, inventory checks, staff scheduling, and service debriefs. This role required me to balance multiple tasks, communicate effectively with team members, and maintain high standards of guest service.

Feelings

Initially, I felt overwhelmed by the complexity and fast pace of the food and beverage (F&B) operations. I found the responsibility of overseeing staff, managing inventory, and ensuring seamless service to be quite challenging, especially due to having to balance and manage each task. However, as I became more familiar with the procedures and the team, my confidence grew. I took the time to learn the process of the ordering system and the patterns of customer flow. This deeper understanding allowed me to anticipate potential issues and address them proactively, making the operation smoother.

I experienced a sense of accomplishment when I successfully managed tasks and resolved issues, and was able to effectively resolve customer issues, which highlighted my ability to stay calm under pressure and think on my feet. However, I also felt frustration when faced with unexpected challenges or communication breakdowns. For example, miscommunications between the kitchen and the waitstaff could result in delayed orders and unhappy customers. These situations required me to step in, mediate, which made me feel frustrated with the team and its delayed efficiency.

Evaluation
Overall, the experience was highly valuable. I gained practical insights into the supervisory role and developed a deeper understanding of the skills required to succeed in the F&B industry. Through daily interactions and responsibilities, I learned the importance of leadership, effective communication, and team coordination. These skills are critical for maintaining a high standard of service and ensuring customer satisfaction. The hands-on experience complemented my academic knowledge, particularly in areas such as task management and guest service. While my studies provided a theoretical framework, working in the field allowed me to apply these concepts in real-world scenarios. For instance, understanding customer service theory helped me anticipate and meet guest needs more effectively, while task management principles guided me in organizing workflows and prioritizing tasks under pressure.

However, there were instances where I struggled with balancing multiple responsibilities and managing time effectively. During peak service hours, the volume of tasks and the need for immediate decision-making tested my organizational skills. I often found it challenging to oversee staff, ensure orders were processed correctly, and address guest complaints promptly, all at the same time. To cope with these challenges, I developed strategies to improve my efficiency and time management, ensuring that team members were clear on their roles and responsibilities. I also reinforced the value of teamwork and the need for clear, consistent communication within the team. This proactive approach helped in maintaining a smoother operation and reducing the stress associated with peak times (Yukl, 2013).

Analysis

Critically,  effective communication was essential for coordinating staff and ensuring consistent service standards. I learned the importance of clear and concise communication, especially during busy service periods. My ability to convey instructions and provide feedback improved over time. Adding to this, collaborative efforts were crucial for the success of daily operations. Working closely with a diverse team taught me the value of mutual support and understanding. I observed how team cohesion and morale significantly impacted service quality. Additionally, prioritizing tasks and managing time efficiently were critical for maintaining service quality (Jones & Lockwood, 2004). This skill was particularly tested during peak service times when multiple demands had to be addressed simultaneously. I developed strategies to prioritize urgent tasks while ensuring routine duties were completed. Furthermore, understanding the operational aspects, such as inventory management and staff scheduling, was fundamental. This technical knowledge enabled me to support the team more effectively and make informed decisions that improved operational efficiency (Mullins, 2016). Most importantly, I found that providing exceptional guest service required attentiveness, empathy, and problem-solving skills. I learned to anticipate guest needs and handle complaints professionally, ensuring a positive experience for all guests.


Conclusion
Reflecting on my experience, I realize the significant impact of personal and vocational development on my performance. My previous industry experience and academic background provided a solid foundation, but the placement offered practical applications and a deeper understanding of the F&B operations. Key takeaways include the need for continuous improvement in communication, teamwork, and task management skills. This experience has reinforced my commitment to pursuing a career in the hospitality industry and has equipped me with valuable insights and skills. This structured reflection, based on Gibbs' model, has helped me critically review my placement experience and develop a clear action plan to enhance my skills in the F&B department. The insights gained will be instrumental in my future career in the hospitality industry. Reflecting on my journey, I understand the importance of integrating practical experience with academic learning to achieve professional growth. The combination of these elements will enable me to excel in the dynamic and demanding field of hospitality management. This comprehensive essay has allowed me to reflect deeply on my placement experience, evaluating my strengths and areas for improvement while planning future actions to achieve my career goals in the hospitality industry.

Action Plan

Based on my reflection, I plan to take the following steps to further develop my skills. I plan to continuously learn and progress my knowledge within this department, which I will do by enrolling in advanced training courses related to F&B management to enhance my technical knowledge and supervisory skills. For example, I plan to take courses on inventory management and advanced hospitality management. Additionally, I will practice active listening and clear articulation in my daily interactions. Furthermore, implementing time management techniques and tools to better prioritize and manage tasks in high-pressure environments. I will use tools such as task lists, prioritization matrices, and time-tracking apps to improve my efficiency (Ransley & Ingram, 2004) . To ensure guest service efficiency, I aim to continuously seek feedback from guests and colleagues to identify areas for improvement in service delivery. I will also study guest service best practices and implement strategies to exceed guest expectations consistently.
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