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Introduction 
For this term’s placement, I had the opportunity of working at Premier Inn Stockton on Tees. Premier Inn is a hotel chain that offers affordable accommodation to business and leisure travellers. The hotel is one of the units of a larger hospitality group which operates both as a hotel facility and a combined food and beverage operation. The place of my placement with food and beverage was at the Talpore Beefeater, a place of casual dining in the hotel with renowned grilled meats and British traditional cuisine (Kwok, 2022). 
While I was on my placement, I established three specific learning objectives to aid me in my professional development:
1. Learn the food and beverage operations in Premier Inn; understand the roles of kitchen, inventory, and guest services.
2. Build leadership by handling staff, handling complaints and ensuring smooth service in the rush hours.
3. Enhance issue-resolution and communication by addressing the guest issues and working together for efficient, satisfying operations.

Section 1: Role Reflection Using Gibbs' Reflective Cycle

Description:
While on my placement in The Talpore Beefeater of Premier Inn, Stockton on Tees, I was delegated the position of Food and Beverage Assistant. The tasks I performed included helping serve food and drinks, taking orders, delivering food to the guests, making guests’ inquiries, and seeing to their satisfaction. I was also in charge of supporting the kitchen and bar staff during high demands to ensure that the service is smooth. Some of the times, I was responsible for directing the flow of service and making sure that work was done efficiently (Xu et al., 2022).






Feelings:
At first, I was a bit overpowered by the speed of the job, especially during rush hours. However, with more experience, I began to feel more confident and in charge of my tasks, especially when dealing with customers and being a part of a team.

Evaluation:
While doing my placement, I observed both good and bad supervision practices. Effective supervision included clear task allocation, frequent, and consistent communication accompanied by proactive problem-solving, which made the team organised and motivated (Ozdemir et al., 2023). On the other hand, however, there was ineffective supervision where problems such as staff attendance are overlooked and therefore confusion amongst the team and delayed service delivery. This comparison pointed out how important a good supervision is for seamless operations and team spirit.

Analysis:
The successful supervision will require leadership, problem-solving, communication as well as flexibility abilities. I observed that strong leaders were able to keep their bearings during hectic phases because they delegated and communicated in terms of the expectations effectively (Yulius, 2024). When the leadership faltered, for example, when it did not act promptly to solve staff attendance issues, it led to confusion, dispirited morale in the team, and disruption of workflow. These exposures taught me that effective leadership translates directly to operational efficiency, as well as cohesion amongst teams, particularly during tension.

Conclusion: 
From my experience, I learnt that I should improve my leadership skills, especially the ability to handle stress as well as clear communication with the members of the team. I also learned the necessity of being flexible and visionary in the unplanned situations. Developing these skills will allow me to cope with difficulties more confidently and properly support my team so that operations work more smoothly and there is a better working environment under stressful or unpredictable circumstances (Mahmoud et al., 2021). 


Action Plan:

In order to improve my supervisor skills, I will:
1. Practice of leading small teams to enhance my decision making and delegation skills.
2. Pay attention to development of effective communication skills, particularly, in the pressure (Sobaih and Hasanein, 2020).
3. Get feedback from my supervisors in order to identify areas of improvement and further improve my leadership capacity.

Section 2: Development Journey

Looking back on my Level 4 F&B placement and comparing it with the current experience at Premier Inn Stockton on Tees, some essential similarities and differences emerged. My Level 4 placement took place in the same restaurant and hotel, which really helped to make a comparison from a different perspective at level 6. Premier Inn has complex standardised operating processes and numerous team members, thus, enabling me to witness more formalised and structured processes (Shiu Pong Ng et al., 2023).
The food and beverage operations at Premier Inn entailed the management of a vast menu in a bigger environment; hence the everyday processes became more complicated. The main learning from this placement was the appreciation of the need for standardised procedures such as the way Beefeater organised its menu, kitchen flow and front-of-house service (Han et al., 2023). The level of organisation was far much superior compared to how it was in my level 4 placement and this helped open my eyes to the essence of clear processes, particularly in the course of crowded shifts.
From Level 4 – Food & Beverage Operations, I learned the theoretical aspect of menu design, guest service, and operational efficiency. Nevertheless, I now understand that my understanding of these concepts has been developed further as I used it in a live setting, particularly in regard to balancing provision of quality service with operational demands (Kleefstra, Altan and Stoffers, 2020). In level 5- sustainable hospitality & tourism management, I have learnt the role of sustainability & CSR in the hospitality industry. At Premier Inn, I was able to see how this hotel chain applies such practices as waste reduction and sustainable sourcing of ingredients. 

Section 3: Service Improvement Proposal

One of the areas where I succeeded at The Talpore Beefeater is staff training. Although the team was very good, I noticed that during the peak hours new staff members had difficulties that affected efficiency of the service and guest satisfaction. This could be explained by the absence of a proper training programme, which would make new staff fully ready for the busy shifts (Rao et al., 2023).
After consultation with colleagues and observations on operations, I recommend an improvement plan as follows:
1. Create a systematic training programme for newly hired staff that involves shadowing the experienced staff members, role-playing situations, and regular feedback.
2. Use cross-training so that employees are trained to work in other parts of the restaurant (ex: waiting tables, bar service, kitchen support) so that the flexibility and coverage is enhanced on busy periods of time (Ren and McKercher, 2021).
3. Increase attention on guest interaction training and give instructions on how to handle complaints, how to approach difficult situations, and customer experience improvement through communication (Griffin, 2021).
These steps are aimed at enhancing the uniformity of service and helping the staff deal effectively with high-pressure situations. The restaurant can organise well-trained staff to reduce errors and increase the satisfaction of the guests and in turn harmonise with the hotel's F&B service standards.
Conclusion

From my placement at the Premier Inn Stockton on Tees and The Talpore Beefeater, I have learned valuable lessons in terms of operations and management of food and beverage services. I was able to meet my learning goals especially to develop my supervisory skills and enhance my problem-solving skills. The experience improved my ability to understand the complexities of managing F&B in a hotel setup from addressing concerns from the guests to working with a team in a fast-paced environment.
Although I am satisfied with my progress, I can work on further development, particularly, in my leadership and communication skills. I cannot wait to use what I have learned from these lessons in my future career in hospitality industry. 
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