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Reflective Learning Log: Managing Food and Beverage at Best Western White House Hotel
At the Best Western White House Hotel, I spent my time working alongside the head breakfast chef as a food server. The F&B department plays a crucial role in the hotel’s financial success and overall guest experience.  
 Breakfast was the only meal served and was presented in a buffet style set up. One chef handled it all. She was friendly, calm, and seemed to enjoy what she does. She managed exceptionally well, moving between tasks without any sign of stress. Although the food service was limited the service was still meaningful. The smaller operation means the chef managed everything from prep to plating to guest interaction. 

Role Reflection
[bookmark: _Int_Y0wHST4g]I used Gibbs’ Reflective Cycle (1988), which helped me break down what happened, how I felt, what I learned, and what I could do better. As a food server, my main duties included taking orders, serving meals, refilling drinks, handling dietary requests, and ensuring guests had a smooth dining experience. The supervision was more informal. The chef managed herself and the kitchen and reported to the front-general manager. Supervision here meant supporting one another. For example, when a guest asked for a vegan option not listed on the menu, I asked the chef, and she quickly adapted the dish. That flexibility was possible because of a flat hierarchy and strong trust (Blanchard, Zigarmi, and Zigarmi, 2013). My initial goals were to:
· Improve communication with the kitchen team.
· Learn how different chefs work under pressure
· Understand guest service in high-volume vs low-volume hotels
· Build confidence in managing guest needs independently
Development Journey
At Best Western the chef must know a little bit of everything. Being a smaller hotel means there were less equipment, and less pressure, Despite the basic setup, the chef made the space work. The place was small, but there was a keen sense of ownership in how things were run (Hemmington, 2007). At Best Western, expectations were more personal. Guests often lingered over breakfast, chatting or asking for custom orders. There is a personal connection in smaller hotels that is often missing in larger setups. Watching her work made me appreciate how much personality shapes the guest experience (Ekinci, Li and Jun 2017).
Hilton Garden Inn had a large, organised kitchen with designated areas for every function. Everything had a label. Staff wore uniforms, gloves, and hairnets. Communication was fast, there was pride in the discipline. Mistakes were fixed quietly, but standards were never dropped (Ekinci, Li, and Jun 2017). Guests at Hilton expected polished service. Plates had to be delivered hot and immaculately presented. The timing was everything. Leadership styles in both places were easy to see. The head chef at Hilton managed through the structure. His team knew what to do, when to do it and how to do it. I did not hear him repeat instructions. It was leadership through example (Blanchard, Zigarmi and Zigarmi, 2013).
At Best Western, the chef-led herself. She made the decisions, handled the problems, and found her own solutions. She was not trained in culinary school but had picked up her skills through experience. She told me she watched videos, tried new things, and listened to guests. Her confidence came from repetition and reflection. At the Hilton, I was also expected to track table turnover and maintain a tight schedule. At Best Western, I handled more casual service but also had more guest interaction. At the Hilton there were clear instructions posted near each station, and shift timings were posted on a whiteboard. This space was designed to maximise efficiency (Bourdain, 2000). Communication was quick and purposeful. 

Service Improvement Ideas
 At Best Western, the biggest issue was space. The restaurant struggled to seat more than 30 guests at a time. On days when groups arrived together, there were delays. A solution would be to redesign the layout, with foldable tables or modular seating. The breakfast setup also needed updates, like adding a small display fridge for cold items to maintain hygiene standards (Wood, 2013).
Menu variety was another challenge. The same breakfast was served every day. After speaking with the chef, I suggested a weekly rotation with seasonal options to reduce food waste and keep things interesting for repeat guests. Even slight changes like smoothie bowls or local specials could make the experience feel fresher and more memorable (Avolio and Bass, 2004).

Conclusion 
These two placements made me reflect deeply on the kind of food professional I want to be. I admire the sharp efficiency of Hilton and the calm warmth of Best Western. I learned that both environments require dedication and emotional intelligence. While Hilton taught me the importance of structure, Best Western reminded me that small touches build loyalty.
These two visits helped me rethink what kind of chef I want to become. I had always imagined myself in a large kitchen with a big team. After seeing Best Western, I am also open to the idea of working in smaller spaces. I like the idea of being able to do many things. I also like the challenge of working under pressure in a structured team (Allen and Mac Con Iomaire, 2017).
What I now know is that both styles are valid. Both need skill, patience, and focus (Jones, 2020). Both lead to happy guests and satisfied staff. I am inspired by the discipline at Hilton. I am equally moved by the calm joy at Best Western.
I want to carry lessons from both places. From Hilton, I will take the importance of timing, preparation, and team roles. From Best Western, I will take the value of guest connection, flexibility and creative problem-solving. I want to grow into a chef who is both skilled and kind. I managed to meet all learning goals I had set.
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