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Reflection on Experience and Personal Development
The following reflection has been conducted with the flow of the Gibbs Reflective Cycle (Gibbs, 1988). In this department, I have participated in shadowing a supervisory position within the Food and Beverage department in Brewers Fayre, a restaurant owned by Whitbread next door to the Premier Inn where I have been on placement. According to Flynn, et al. (2023, pg. 5),
“The objective of any work-based or placement learning experience, regardless of length, is to consolidate and complement the academic learning, knowledge and skills with experience.”
That said, it is to my advantage that I have a decade of experience as a chef and a server in a restaurant and have a supervisory position of my own in my workplace. Therefore, I wanted to apply my knowledge and experience within the F&B department and compare the differences and similarities of working in a franchised restaurant and understand the roles and responsibilities accompanied by the manager/supervisor at this site, as well as being open to learning new skills, like bar work, following company plating systems in the kitchen, how to place orders through their Micros software, create rotas, cleaning schedules and challenge myself to offer assistance where possible.
The kitchen itself was clean to a high standard, with a five Food Hygiene rating and a cleaning schedule in place, it was evident that food safety and hygiene are taken seriously in this establishment. With my Level 2 Food Safety and Hygiene certification and training, I was able to work and get involved in the job role straight away during a quiet lunch service. It is crucial in this environment to understand the importance of effective communication, teamwork, and the development of personal skills to deliver excellent service and freshly prepared food to guests to meet consistent brand standards and improve guest reviews (Suh, et al. 2012). 
Critical Analysis of Work-Based Skills and Technical Knowledge
During the few shifts I completed I was able to participate in a breakfast shift which included set up of the continental and full English breakfast buffet, seating hotel guests and walk-ins, and restocking food items. I shadowed colleagues in the explanation of how the Meal Deal system works and how to take payment for it. I lack experience in bar work so was shown how to pull pints and got to practice a few, as well as preparing their cocktails and mocktail recipes. In the kitchen, I helped put away a food delivery, checked stock levels with the supervisor, and prepared and plated meals for service. Surprisingly, I noticed that all the dishes on their menu were pictured on the walls (how they can be plated and how long certain items are to be cooked/reheated for) and were displayed so staff knew exactly what and how it was to be sent out to customers. 
While working one busy breakfast shift, the team became flustered and stressed with keeping up with clearing tables, seating guests, and making sure the buffet was restocked. There appeared to be a lack of organisation until the manager got involved. The staff who work within the restaurant are fully trained and, therefore would be capable of what Mullins and Dossor (2013, pg. 285) state, is having the “ability level and the motivation to use the ability” when supported and directed by their team leader; everyone was assigned a task and to work in tandem to create an efficient breakfast service. My reflection upon that particular shift was important to me because I could see that the restaurant staff had a strong and experienced team leader who displayed a positive, yet firm attitude to motivate the staff to achieve their end goals for that shift.
Reflection on Organisational Issues
During my time on placement at the restaurant, there was one reoccurring issue that I noted in the kitchen, supply, and delivery issues. Whitbread (2023), states they are committed to “sourcing sustainably and respecting human rights throughout our supply chain.” That said, they have specific suppliers that they use to trace the source from which their food commodities originate and cannot use any other suppliers due to this company policy. Therefore, sometimes these challenges may arise, and having dishes off the menu due to supplier issues will inevitably cause disappointment in guest satisfaction levels.
Unfortunately, this type of issue is becoming more prevalent with Brexit which impacts HGV driver shortages in the UK (which then has a domino effect on the frequency of deliveries to the restaurant), wars happening in places like Ukraine and the Red Sea conflict, high inflation, and lack of veterinarians which is creating an impact on UK food supplies (Foster, et al., 2024), (Topliff and Frank, 2023), (Brabners, 2022) and (Coyne, 2024).
A possible solution that could help improve this supply issue is to increase the Whitbread supplier network, finding other ethically sourced and traceable suppliers can expand the relationships with new suppliers and where they source quality ingredients for restaurants, Whitbread could also partner with local producers which could have links to new suppliers who may have UK based farms to manufacturers (Dinsmore, 2023). The incorporation of continuing Whitbread’s Force for Good (Whitbread, 2023), may see a relative impact on customer satisfaction levels, as a study by Park, et al. (2020, sec. 2.3) found that “customers’ personal interest in green practices has increased” and would be more likely to return to a restaurant who implement these practices. Therefore, Whitbread must consider further expanding their ethically sourced produce with more suppliers and attempt to ‘shop local’ which can help reduce carbon emissions. They should continue to strictly monitor food waste which has contributed to food supply and demand issues to help what Santeramo, (2021, pg. 2) says is to “improve food security while reducing pressure on natural resources.”
Future Action Plan
	Target
	Action Plan

	To continue to develop my experience and improve my skills to have the qualities of a ‘great leader’ such as what Knight (2023) says include:
· “Communicating clearly,
· Effective problem solving,
· And delegating.”
	Accept and absorb as much information, advice, and guidance I may be offered by experienced individuals throughout my career, and to self-develop, continue my willingness to learn and to lead, and take opportunities as they arise like courses, training sessions, and meetings.

	Being an aspiring manager, I need to practice becoming more assertive in the workplace. For instance, being comfortable with saying “no” in some situations, being open to positive and negative feedback, don’t let personal emotions get in the way of professionalism.
	Take a lesson/training session in assertiveness and learn to adapt my mindset to not become a ‘people-pleaser.’ This way, assertiveness helps me to become a better manager, increases my self-esteem, and earns other people’s respect (Perry, 2021).




Conclusion
This learning log has reflected upon my experience at Brewers Fayre which was a refreshing experience compared to my current job. It was engaging to shadow the supervisor and manager for me to understand policies and procedures which are similar to my current experience in a restaurant, except, not only do Whitbread comply with the Government legislation but also take it upon themselves to monitor and implement their own policies within the workplace to reach targets and follow compliance. I was able to learn new skills like bar work and working their Micros system, as well as learning their menu and the value of sustainable practices. With some further time, training, and experience in self-development and vocational experience, I would like to believe that I can manage a team of people effectively in the near future.
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