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Nestled in the heart of North Bristol, DoubleTree by Hilton Bristol North offers a blend of affordable luxury and soothing hospitality. This learning log chronicles my time as an Assistant Receptionist working in the hotel’s Food and Beverage operation. The log also showcases how my time working in DoubleTree allowed me to gain much-needed experience, an experience that is imperative in the development of key skills and in understanding the techniques used in production to allow better sustainability. All in all, the log will aim to offer insight into my tenure at DoubleTree, and how it helped in my personal and vocational development.
Before reflecting on my placement, I would like to point out that I used Kolb’s learning cycle to structure my learning log. This is because Kolb’s learning cycle does a good job of sectioning out a topic in a simple manner in 4 steps. Due to this, it is easy to build up a reflection on something. After experiencing something, Kolb’s learning cycle then delves into a reflection on the experience, after which comes the summarization of all the knowledge gained from said experience. Finally, the summarisation is used to plan out a way forward for the future based on all the things learned during the experience (Brown, 2022). Overall, this simplicity endeared itself to my own writing style.
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Main Discussion
This section contains most of the contents of the log, divided into subsections to handle different topics. The brackets highlight the parts of Kolb’s learning cycle each section corresponds to.
[bookmark: _heading=h.jotmdysoriek]Overview of DoubleTree’s Food And Beverage Operation
Consisting of a vibrant and diverse range of cuisine, DoubleTree tries its utmost to cater to a wide range of people from all walks of life. The cornerstone of its Food and Beverage Operation is the aptly named Kiln restaurant, which is housed in a 17th-century glass kiln. All of this is held together by a team of well-trained staff, who do their very best to offer a memorable experience. 
[bookmark: _heading=h.30gukbee5d9j]Learning Objectives 
My objectives throughout my placement were clear - to gain a comprehensive understanding of DoubleTree’s Food and Beverage operation, contribute to a good working relationship between the staff and the guests, and learn and refine the skills associated with Assistant Receptionists such as organisational skills, technical skills, multitasking skills, communication skills and problem-solving skills (Team, 2022). 
[bookmark: _heading=h.387rl9gehxk0]Section 1: Reflection on my Experience (Concrete Experience)
[bookmark: _heading=h.8fau9lxbonph]Shadowing A Supervisory Position 
After stepping into the position of Assistant Receptionist in the Food and Beverage department, I needed to take up an ample number of responsibilities, ranging from overseeing operations, coordinating with a diverse team, and ensuring service of the highest order.
[bookmark: _heading=h.u7948hsggm0l]Importance of Work-Based Skills and Technical Knowledge 
Working at DoubleTree helped to highlight how general work-based skills such as optimal menu planning and design, staff management, kitchen management, cost control and most importantly, customer service can help in differentiating a badly run organisation from a well-run one (Chechi, 2023). In terms of technical knowledge, a nuanced understanding of the hotel’s systems was required to go along with all of the work-based skills. A balanced combination of both would go a long way in shaping any person in a supervisory role. 
[bookmark: _heading=h.d59ay0ulg8bf]Reflecting on Personal and Vocational Development (Reflective Observation)
Based on my tenure at DoubleTree, alongside my prior working experience at more small-scale establishments, it was easy to see the effect on my personal and vocational development. Interacting with such a big staff has made it possible for me to be more confident in navigating communication challenges and fostering teamwork between said teams. Throughout my placement, I felt more assured in providing outstanding guest service based on the ethos propagated at DoubleTree, an ethos rooted in communicating with the guests. After all, proper communication goes a long way in establishing a proper brand and providing the guests with a sense of luxury (Šerić et al., 2020). 
[bookmark: _heading=h.2m6r9fm0q4mo]Section 2: A Critical Analysis (Reflective Observation)
[bookmark: _heading=h.ce5vws2yfdu1]The Importance of Work-Based Skills and Technical Knowledge 
Upon the guidance of DoubleTree’s philosophy, I found my work-based skills taking a critical leap forward. Proficiency in using the hotel's systems, adept problem-solving and efficient team coordination played an important role in living up to guests’ expectations. Besides these, it was also imperative to make the hotel modernised in a way without losing its cultural integrity. Technical knowledge based on all of these factors served as the linchpin in making sure we exceeded our guests’ standards, whilst bringing a modern feeling to DoubleTree (Andronicou, 2020).
[bookmark: _heading=h.2tvtfp9221r]Specific Skills Utilised in DoubleTree 
Expanding upon the general skills discussed in the previous section, I would like to point out some of the ways DoubleTree manages to elevate guests’ experiences. To keep things interesting for our guests, we had to make changes to the menus regularly whilst also making sure to keep some of the classics that our guests liked. To tackle rising costs, we either looked at local sources or changed the dishes without compromising on the quality of the food. Sometimes, we collaborated with popular chefs and companies to bring about some excitement about Kiln (Zrnić et al., 2023). The usage of Point of Sale (POS) systems and protocols to cater to diverse clientele also helped in elevating guests’ experiences.
[bookmark: _heading=h.i0zb724tj1jf]Section 3: Organisational Issues (Abstract Conceptualisation)
[bookmark: _heading=h.66pdjsskudh5]Issues Found 
Looking at DoubleTree, some organisational issues were present, mainly related to its sustainability efforts or lack thereof and the lack of a proper waste disposal system for leftover food. This highlights a lack of foresight as both of these issues are related to the long-term future of any hotel, with the world slowly shifting to greener forms of energy (Pereira et al., 2021). 
[bookmark: _heading=h.dd4i02xkcscn]Possible Solutions 
To tackle the issue of sustainability, DoubleTree can establish predictive models to estimate guest attendance at Kiln, to make the kitchen more aware of the amount of food that they need to prepare. Better communication between the chefs and the waiting staff can help mitigate some of the errors that take place during service. Instead of throwing out food, it would be better to donate food to charity, based on the fact that the food is up to the quality that Kiln is known for. Communication transparency with local suppliers can also help to alleviate some of the food wastage (Amicarelli et al., 2021).
[bookmark: _heading=h.7bp5vwwzjwt7]Section 4: Action Plan for The Future (Active Experimentation)
[bookmark: _heading=h.gs7eqkwr1pj]Areas For Improvement
After highlighting some of the things DoubleTree can improve upon, I believe it is time I do the same for myself. DoubleTree has an amazing staff, consisting of a diverse group of people ready to give their all. If I am ever lucky enough to supervise such a wonderful team in the future, it would be in my best interests to not take this for granted, and allow the staff to be happy by always treating them well. The happiness of the staff would directly correlate to the overall quality of the Food and Beverage department and the customers’ satisfaction (Ghazi Mahafzah et al., 2020). Besides this, I plan to visit workshops and training programs to actively hone the skills I learned at DoubleTree.
[bookmark: _heading=h.hjmq63z6cge1]Alignment With Personal Goals
On the topic of workshops, it is better if the workshops are more of a hands-on experience, as this helps to foster a sense of camaraderie within the people attending them (Tsui et al., 2020). All in all, my action plan for the future is rooted in fostering communication and a sense of understanding in whatever team I work with, with an added emphasis on polishing my existing skills and learning new skills.  This will grant me the level of flexibility needed to tackle the dynamic nature of this sector, and also mesh well with a wide array of people. 

Conclusion
My time at DoubleTree by Hilton Bristol North was an eye-opening experience. The cultures expressed by the staff and the guests, the ethos surrounding modernisation and friendly communication, the sense of responsibility after taking a supervisory role as an Assistant Receptionist, the steps taken to make Kiln cater to the present whilst respecting the past, and the overall experience helped to redefine my professional competencies and instil in me a desire to learn and grow. I believe I have firmly taken a step into the Food and Beverage industry, and armed with my newfound knowledge, I am hopeful to tackle whatever challenge that may come in the future.
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