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Introduction
Using Gibbs' (1988) Reflection on Practice methodology, I will analyse my placement experience in the Holiday Inn Peterborough West's Food & Beverage department in this reflection. My review of the experience will be guided by the six stages of the model: description, feelings, evaluation, analysis, conclusion, and action plan (Ocampo et al., 2024).
I was granted the chance to attend and take part in a variety of activities throughout my placement, including helping to run high-pressure events like a chess tournament to helping with breakfast service. Going to reflect back on the abilities I acquired, the difficulties I encountered, and the organizational areas I determined needed improvements.
Learning objectives
· To examine the operational procedures and find areas in need of improvement, especially with consideration to staff development and hygienic standards.
· To examine the difficulties I encountered under pressure and how they aided in my development as individual.
· To develop an action plan that includes professional development, such as pursuing further studies on alcohol licensing to prepare for future roles in hospitality management.
Section 1: Reflection on Experience and Personal Development
During my placement in the Food & Beverage department at Holiday Inn Peterborough West, I collaborated closely with the supervisors, supporting them in various tasks. In the mornings, during breakfast service, which was a buffet, I assisted the team with tasks such as setting up tables, greeting guests, clearing tables, and providing attentive service to customers.
After breakfast, my team and I prepared the restaurant for lunch service. On Saturday, March 1st, the hotel and restaurant hosted a chess tournament for the second time, attracting around 100 guests. This was my first experience working under pressure in a restaurant. My colleagues and I worked hard to ensure that the guests were satisfied, serving them coffee and a special menu featuring burgers. We used a numbering system for orders, and once they were ready, I had the chance to interact with and assist the guests directly.
I also acquired experience by helping the team with a variety of duties during the evening service. Additionally, I had the chance to see my coworkers incorporate a variety of cocktails and learn how to make them. This experience reminded me of my first time at Premier Inn Peterborough, where I also had the chance to gain some exposure to the bar service. Through this experience, I was able to contribute to a dynamic, intense workplace and acquire new skills. It also sparked my interest in pursuing further studies, particularly in obtaining an alcohol license, to expand my knowledge and qualifications in the hospitality industry.
At the start, I was calm and relaxed, qualities I've developed over the years through my experience working with people. During the chess event, when the restaurant was filled with guests, I remained focused and was able to assist the team. I was also able to develop my problem-solving and teamwork skills from this experience, particularly while interacting with clients who were irritated by long waits brought on by the large number of participants. Moreover, I had the privilege to observe the supervisor's behavior, including how he interacted with those in attendance and ensured that the scheduled services were provided (Wmah and Sns, 2020).
Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
Looking at my personal and vocationally related development, while studying from level 4 to level 6, I have gained a substantial academic knowledge of hospitality management. However, this place enabled me to apply those theories in practice (Meyer, 2006). They echo the reality that previous industry experience was a definite plus but shadowing a supervisor proved to be the most effective way to learn more not only about team dynamics but about guest relations and how to conduct myself to increase productivity for the team (Filieri et al., 2022). Through efficient communication, I was able to avoid misunderstandings and increase the speed of work with the help of teamwork, and due to proper management of tasks, I engaged in addressing the pressure (Wahyuniati et al., 2023).
All this placement helped me to understand better supervisory responsibilities and service delivery. A path that has taught me about leadership, flexibility, and the satisfaction of the guests in the hospitality field. I intend to focus on guest service management with the aim of improving my performance, particularly in tackling intricate concerns (Sinek, 2013).
In each of the hotels I observed, Holiday Inn Peterborough West and Premier Inn Peterborough North, I was able to pick up several abilities, including efficient communication, teamwork, job management, and adaptability. To guarantee that orders were properly accepted and communicated to the bar and kitchen departments, communication had to be strong enough. For example, an otherwise effective service experienced a late order due to a confusion issue during a very busy period. An effective combination of several individuals was crucial for the flow of customers’ services (Bisui, Uniyal and Sharma, 2022). Helping the team to organise the place and arrange chairs and tables for the guests, and servers as well as cleaning, enchanced effectiveness. The guest expectations had to be met, which entailed knowledge in areas regarding menu items, dietary needs, and operations in a bar (Amrullah, Taviprawati and Permatasari, 2022). For instance, asking the guests about allergies, demonstrates expert knowledge of allergens.
Section 3: Reflection on Organisational Issues
One of the organisational issues I noticed during my placement was that staff would benefit from more training in hygiene and food safety. For example, one team member was unfamiliar with the proper use of the coffee machine to warm milk and ended up badly burning her hand. This incident highlighted the need for more comprehensive training to ensure staff are properly equipped to handle equipment safely. Additionally, I observed that a supervisor frequently wore dirty, muddy shoes, which, in my opinion, could negatively impact the hotel's image. Appearance is crucial in the hospitality industry, and maintaining a clean and professional appearance is essential for creating a positive impression on guests.
The problem of incorrect equipment use and a lack of knowledge about food safety and hygiene procedures should be addressed by putting in place a comprehensive training scheme. In order to avoid burns or accidents, employees should receive training on how to operate appliances like coffee makers safely. Maintaining cleanliness in both one's personal appearance and working environment should be prioritized. This includes handling food and beverages appropriately, keeping work areas clean, and being aware of the risks of contamination. Additionally, the implementation of Standard Operating Procedures(SOPs) for all tasks involving food handling, equipment operation, and hygiene practices can ensure that staff members adhere to consistent safety practices (Akyar, 2012).
Conclusion and Action Plan
As I reflect back on my four days performing duties in the Holiday Inn Peterborough West's Food & Beverage department, I've learned a lot about the operational aspects of the hospitality sector and how crucial interpersonal skills are to guaranteeing client pleasure.I acquired real experience in a variety of activities, from welcoming and seating visitors to helping with bar service, and I learned how to manage pressure at high service periods, especially during the chess tournament event. I also had the opportunity to see team dynamics and leadership techniques, which helped me better understand the hospitality industry.
To improve the overall operational performance and visitor experience, I did, however, also identify a few organisational problems that needed to be fixed. Concerns about personal appearance and inadequate staff training in food safety and cleanliness brought attention to issues that needed improvement. I now have an improved understanding of the key elements that go into providing excellent service, as well as the significance of appropriate staff training and appearance in upholding the hotel's reputation, according to my observations.
I plan to enroll in an alcohol licensing course in the future to improve my skills and credentials in the hospitality sector. I will have the abilities required to efficiently oversee bar operations and guarantee adherence to legal standards if I gain a greater awareness of alcohol laws and regulations.
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