




MODULE TITLE: MANAGING FOOD & BEVERAGE OPERATIONS
MODULE CODE: MIH6002
ASSIGNMENT TITLE: STUDENT LEARNING LOG
2209539
Tanya Gue Ferreira Amaro
WORD COUNT: 1300


Table of Contents
Introduction	3
Section 1: Role Reflection	4
Section 2: Development Journey	5
Section 3: Service Improvement Proposal	6
Conclusion	7
References	8



[bookmark: _ay0128vazzpl][bookmark: _Toc200955471]Introduction 
During my placement at Novotel Sheffield, I worked in a dual-support role, combining responsibilities within the housekeeping department and the back-of-house kitchen operations. Novotel Sheffield is a mid-scale, branded hotel that offers all-day dining and modern guest accommodations to both corporate and leisure travellers (Tripadvisor, 2025). The hotel features a full-service restaurant, bar, and an open kitchen where I assisted by performing cleaning tasks, preparing equipment, and rotating stock. Additionally, I participated in daily housekeeping routines, contributing to room preparation, linen management, and hygiene compliance. 
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Figure 1: Novotel Sheffield Hotel 
(Source: Guest Reservations, 2025)
My placement objectives were threefold:
· To understand the importance of hygiene protocols and operational flow within hotel kitchens and housekeeping environments.
· To build time-management and teamwork skills by working across departments during peak operational hours.
· To improve my attention to detail and consistency in meeting Novotel's brand service standards.
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In order to achieve this, I have adopted Gibbs' Reflective Cycle, which facilitates systematic analysis through six stages: description, feelings, evaluation, analysis, conclusion, and action plan (Praveena et al. 2025). 
During my placement at Novotel Sheffield, I worked primarily in housekeeping and kitchen back-of-house operations. My responsibilities included cleaning guest rooms, changing linens, replenishing amenities, deep cleaning kitchen surfaces, supporting dishwashing operations, and following stock rotation processes. I occasionally assisted in basic installer tasks such as preparing trolleys and restocking condiments. 
Initially, I found the pace and physical demands of housekeeping challenging. The pressure of cleaning rooms quickly, while meeting the brand's hygiene standards, required maintaining a high level of speed and attention to detail. Hygiene and cleanliness are highly valued in the restaurant, which can significantly impact customer satisfaction (Luhende, 2022). I also adapted to the early morning starts and maintained my energy throughout the longer hours, which tested my time management skills. On the contrary, I created an intense routine before the end of the second week to restock and clean before the need arose. 
One of the most effective skills for supervision is communication and teamwork, particularly in a multilingual team (Gheisari et al. 2022). I found that clear delegation during the morning rush, which means assigning sections and refilling responsibilities, led to improved efficiency. For instance, adequate supervision was in place during the high-occupancy weekend, when housekeeping supervision took place, which helped the team maintain service standards. When the kitchen porter was late and no replacement was arranged, delays and confusion highlighted the importance of proactive supervision in supporting an effective workflow and maintaining morale. 
I observed that key supervisory skills, such as delegation, planning, and problem-solving, are essential, and I aim to strengthen them. Supervisors who are involved in managing physical and relational demands are simultaneously delivering successful services (Johnston et al. 2012). I also recognised my strength in maintaining hygiene; however, I noticed a weakness in voicing concerns or asking for clarification during busy times. 
My action plan includes:
· Requesting feedback weekly from supervisors on my efficiency and proactivity.
· Reviewing Novotel's hygiene SOPs and comparing them with guidance on food safety practices (Cousins and Weekes, 2020).
· Shadowing a team leader during shift briefings to learn how they coordinate tasks and manage priorities.
These steps will enhance my readiness to take on more responsibility and better understand F&B operational supervision from the ground up.
[bookmark: _6t6511paokp9][bookmark: _Toc200955473]Section 2: Development Journey
My placement at Novotel Sheffield was a different experience from my Level 4 Food & Beverage Operations situation, which was in a small, independently run budget hotel. In my Level 4 role, I was primarily responsible for basic food service tasks, including setting tables and taking orders. In contrast, the Novotel placement combined back-of-house responsibilities with housework and kitchen hygiene, areas I had partial experience with before (Apio, 2023). 
The differences in scale and professionalism of the operations, as the company operates under the Accor Group, Novotel offers travellers the opportunity to connect with families, friends, colleagues, and themselves while taking time to unwind (Accor Group, 2025). I noticed a stronger focus on the SOPs, hygiene protocols, and interdepartmental communication between housekeeping and the front office. While my Level 4 placement taught me the basics of F&B service, the Novotel experience challenged me to become more self-directed, task-oriented, and also to be aware of health and safety requirements. 
The Level 4 Food & Beverage Operations module provided foundational knowledge in hygiene, and the flow of service. These concepts became tangible through my kitchen duties, which involve maintaining HACCP-compliant cleaning schedules and adhering to maintenance and prevention protocols (Walker, 2021). I could see how prior classroom learning influenced my ability to maintain standards and work effectively in a high-pressure environment. 
From the Level 5 Sustainable Hospitality & Tourism Management module, I applied learning on waste reduction and resource efficiency. I participated in the linen reuse initiative and supported the recycling procedures in both the kitchen and housekeeping areas. On the contrary, Novotel has clear sustainability objectives that are connected to the Planet 21 Day policy of Accor Hotels (Accor, 2025). It promotes sustainable development as this group unveiled the newest global and regional commitments in supportive, sustainable, and positive hospitality. 
Overall, my development journey has evolved from understanding "what" the tasks are to "why" they matter within a broader operational and ethical context, which has helped me grow into more reflective and purpose-driven team members. 
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The area I identified for improvement during my placement at Novotel Sheffield was cross-departmental communication among housekeeping and kitchen/back-of-house teams. Both departments operate with distinct responsibilities, as they frequently overlap during the peak operational period, particularly when maintaining the shared storage spaces, performing cleaning duties, and handling shift changeovers. 
I noticed that communication breakdowns occasionally led to confusion about responsibilities (Holler and Tarshish, 2024). For instance, the kitchen waste bins were sometimes left unemptied by the kitchen porters, leading to delays in the evening schedule. At the same time, misplaced linen trolleys in the service corridors, which both departments use, create safety hazards and inefficiencies. When I discussed this with my colleagues, many of them shared frustration, and I noticed that there were no regular forums or even shared briefings for employees from different departments to discuss overlapping responsibilities or logistical updates. 
Effective service delivery relied on a consistent level of communication across all units, not just within silos (Johnston et al. 2012). Emphasising the importance of operational harmony in housekeeping and kitchen environments, where the back-of-house roles are supportive to maintain front-line guest experiences (Fallon and Rutherford, 2010). 
In order to address this, I propose a three-stage improvement plan. 
· Introduction to a weekly five-minute cross-departmental scattering at the start of morning shifts. The duty director or housekeeping administrator can lead it; this would permit teams to deliberate communal spaces, housework zones, as well as any predictable operational bottlenecks.
· Creating a shared duty checklist, reachable through a whiteboard in the back corridor, outlining revolving cleaning everyday jobs and trolley locations, which would elucidate prospects and reduce finger-pointing (Erlich, 2023).
· Design a mini-training module or induction session for untrained staff to cover key protocol and spatial limitations in shared zones, which does not block the entrance to chemical storage or leave tools in hallways.
These initiatives enhance F&B service standards by ensuring a cleaner, safer, and more regulated back-of-house environment, which is crucial for effective operations and overall compliance.  
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Being placed in the Novotel Sheffield enabled me to participate in the activities of the hotel's kitchen and housekeeping, as well as gain a deeper understanding of operational hygiene, teamwork, and time management. I was also able to accomplish my learning goals, thanks to my success in advancing my capability to adhere to brand requirements, learn to transfer knowledge across departments, and make contributions to sustainable procedures. The exposure highlighted the importance of communication, structure, and responsibility in maintaining the quality of services in the hotel industry. 
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