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Introduction
This student log will present my reflections regarding my placement at The Great Western Hotel where I had the opportunity to closely observe the team of Food & Beverage.
The food and beverage department at The Great Western is modest yet effective, with just about 6 employees total, including the chef. The Great Western is a charitable hotel with only 15 rooms and its focus regarding F&B is delivering nutritious, reasonably priced meals, that are both efficient and contribute to the hotel's charitable endeavours. 
Through a focus on local sourcing, community involvement, and simplicity, the organisation provides visitors with an experience that they will remember.
Included in the hotel's food and beverage offerings are a restaurant and bar that serve breakfast, lunch and beverages to visitors arriving at the rail station, hotel guests and conference attendees (TGW ,2024).
My learning objectives for the Food and Beverage placement experience focused on:
•	Understanding Operational Procedures
•	Developing Management and Leadership Skills
•	Learning Technological Applications
•	Applying Theoretical Knowledge to Practice (Christou, Chatzigeorgiou (2019)
	
Reflection on Experience and Personal Development

Using the ERA Reflection Model, an organised approach to reflective practice, I have been able to reflect on my placement experience. The model consists of three primary phases: experience, reflection, and action. It's meant to help people assess their experiences critically, recognise their significance, and prepare for their future growth (Thorpe, K ,2004).
Experience
For the last couple of weeks, I was able to shadow the chef and the F&B team during their shifts, starting from the moment they opened the kitchen, prepared the food, served it, and continued until the last closing phases. I witnessed the critical role that the chef, who also serves as the F&B supervisor, plays in making sure that everything runs well and that customers receive excellent service. 
I experienced the F&B department on Level 4 with tasks such as dishwashing, serving, quality control of products and machinery, and food and beverage preparation. By Level 6, I felt more confident, having already acquired the basic experience and essential theoretical knowledge provided in the Food and Beverage Operations Module. This included topics like cross-contamination, health and safety regulations, allergen management, crisis management and emergency procedures, sanitation and hygiene, food storage and handling, licensing and permits, employment regulations, and environmental regulations (Smigic, N., Djekic., 2017)
Reflection
Observing the team's efficient functioning during service delighted me and helped me acknowledge that this department requires both strong work-based abilities and theoretical knowledge to provide the greatest guest services. This placement experience in the F&B department was extremely valuable for both Level 4 and Level 6 because it gave me the opportunity to observe how the department operates, identify its strengths and weaknesses, and recognise my own. It also helped me realise that I still have room for improvement.   In addition to the good theoretical knowledge and practical experience, it was the human contact and teamwork that instilled in me a sense of responsibility and a desire to learn more.  
Action
Moving forward, I will leverage the practical experience and theoretical knowledge I gained during my placement to improve my performance in future roles within the hospitality sector. Specifically, I plan to focus on:
a. Enhancing my skills in areas like crisis management, allergen management, and sanitation by seeking additional training and certification.
b. Applying the principles of efficient team functioning and guest service excellence that I observed in my future supervisory roles (Sommerville,2007).
c. Continuously updating my knowledge of health and safety regulations, food handling, and other relevant topics to ensure compliance and high standards in any F&B department I work in.
d. Seeking feedback and engaging in regular self-reflection to identify areas for improvement and ensure ongoing personal and professional growth in the hospitality industry (Nesbit. P L. ,2012)
I have chosen this model because by applying the ERA reflection cycle, I can systematically analyse my experiences, understand their impact, and plan concrete actions to enhance my skills and performance in the hospitality sector.

Critical Analysis of work- based skills and technical knowledge
While shadowing the chef who is also the supervisor of f&b I have noticed that balancing these roles can cause stress and setting priorities wisely might be difficult given that it is necessary to preserve both operational effectiveness and quality.
I could say that the chef’s strengths are multitasking and time management alongside with culinary abilities, leadership, and financial sense (Wan . at. al ,2017).
All facets of the food and beverage operation are made to function seamlessly via effective time management and multitasking. 
The supervisor/chef was efficiently overseeing staff, handling various jobs, and balancing guest relations, staff management, and kitchen chores in an impressive calm manner. The effective time management guaranteed prompt meal production and delivery, cutting down on wait times and improved the overall visitor experience (Zungu,2018). 
Considering that the f&b team is mostly made of young, sometimes unexperienced general assistants who also work in the reception and sometimes housekeeping, I have witnessed that even during morning’s busy hours when they had full house and 2 conferences simultaneous, the chef’s efficient multitasking, time management and leadership skills contributed to the maintenance of consistent service quality and excellent customer service within this department.
Reflection on organisational issues
While the chef's incredible efforts are mostly responsible for the department's efficiency, I could see that on some days they find it difficult to keep up given that the hotel is a charity that supports the community and trains youth by providing them with real-world experience.
The reliance on youthful, occasionally unexperienced general assistants who juggle several responsibilities across F&B, reception, and housekeeping has been recognised as the primary organisational issue. 
Particularly during busy periods like mornings when the house is full and conferences are taking place, this can result in inconsistent service, inefficiencies, and worse guest experiences. The hotel should give possibilities for ongoing development and conduct specialised training programmes centred on F&B abilities to solve this.
Creating a specialised F&B team with well-defined roles and duties will guarantee a constant level of service quality. Service standards can be further improved by strategically staffing and allocating experienced workers to busy hours. Less seasoned employees can also be assisted by utilising the chef's leadership and putting mentorship programmes in place. 
Future Action Plan
 Although I feel somehow confident to supervise the f&b department based on my practical experience and technical knowledge, I do consider that I still lack on time management, multitasking and culinary abilities. In future supervisory responsibilities, I intend to implement the ideas of effective team functioning and exceptional guest service that I witnessed during my placement (Kay,2000). 
I am aware that it is critical that I keep up with the latest developments in food handling practices and health and safety laws if I chose to work on this department and probably, I will regularly reflect on my performance and ask for input to find areas for growth and to guarantee that it continues.
 In order to close the gap between theory and practice, I believe I could search for mentorship opportunities to hone my leadership abilities and actively utilise my academic knowledge in real-world situations (Cousins,2019).  
Conclusion
My hotel placement experience in the Food and Beverage (F&B) department at both Level 4 and Level 6 provided me with precious practical experience, comprehensive theoretical knowledge, and significant opportunities for personal growth as a student in an international hotel management program. This placement has equipped me with essential skills and insights that will be instrumental in my future success within the hospitality sector (Gibson,2009).
While I acknowledge that I may not immediately pursue a managerial role in the F&B department due to areas requiring further improvement, I consider this placement an extraordinary journey. It has offered me a comprehensive understanding of the department's operations, for which I am profoundly grateful (Waryszak,1999). The overall experience has been enlightening and foundational, enriching my academic and professional development.
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