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[bookmark: _Toc214054534]Introduction 
My experience was at the Food and Beverage (F&B) department of Village Hotel, a contemporary, mid-class hotel brand with a fully integrated hospitality concept and focus on the relaxed, quality food experience. The F&B business of this property is at the center of operation in the entire guest experience, which provides a blend of branded, modern, and versatile dining areas. The hotel has the Village Pub and grill which offers breakfast, lunch, dinner services with a menu of grill favourites, traditional British cuisine and seasonal foods. In addition to the main restaurant, the site has a cafe Starbucks inside its premises, where drinks, cookies, and light food are served all day long to hotel residents, members of the leisure club and walk-in customers. Hotel also facilitates room service, corporate dining and small-scale events that involves coordination of kitchen, bar and services teams.
[bookmark: _Toc214054535]Reflection Framework
In order to inform this learning log, I have adhered to the reflective model of Schon that concentrates on reflection-in-action and reflection-on-action. This method assisted me to review the situations as they occurred during the service and review them later on to see how theory of Food and Beverage Operations was practicalized (Awuchi, 2023). This reflective approach helped me to contrast what I studied at Level 4 with the actual functioning conditions in Village Hotel and realise how my mind is now different with experience.
[bookmark: _Toc214054536]Linking F&B Theory to Practice at Village Hotel
My experience at the Village Pub & Grill helped me see easily how the theoretical concepts of Food and Beverage Operations were implemented in the actual service delivery. The use of standard operating procedures (SOPs) was one of the greatest connections. Level 4 was on SOPs that were vital to consistency, productivity and guest satisfaction. I studied the way my supervisor, Freya Brookes-Hall reinforced these standards during service, and the way she did this is by briefing, assigning tables, and checking services. Activities like greeting customers, face orders, delivery of food, clearing of tables, among others had particular orders like those in academic courses (Al-Husain et al., 2024).
The models of service quality like SERVQUAL became applicable when I checked the expectations of the guests with the performance. As an illustration, reliability and responsiveness became essential in the peak times as the weekend breakfast when guests were sensitive to rapid seating and correct ordering. The theory enabled me to realize that the perceived service quality was influenced by a failure in communication, e.g. side orders being missed or delays created by the kitchen (Baikadamova et al., 2024). I observed as well the way in which theories of labour management and staffing efficiency were practiced. Books of hotel management refer to food and beverage departments as a complicated working environment that needs good coordination of front and back of house, orderly supervision, and compliance with standard practices (Rutherford and O’Fallon, 2007).
[bookmark: _Toc214054537]Operational Efficiency and Technology
Technology plays a significant role in enhancing efficiency in contemporary F&B operations. The significance of this can be witnessed during my time of placement, which is the operational systems of Village Hotel. EPOS tablets made the process of ordering easier and error-free and enabled the servers to transmit the orders to the kitchen in real time (Tomaszewska et al., 2021). This validated the suggestion that online ordering enhances workflow speed and minimizes the front-back of house miscommunication (Village Hotels Group, 2024).
Operational theory was also exhibited in payment technology. Contactless and embedded POS allowed quicker turns and an easier check-in of guests. This was compared with academic learning, and I realised the contribution of technology towards convenience to guests and management of revenue through minimisation of delays and maximisation of table turnover. 
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The evident one was food safety theory with HACCP being the most predominant in the operations of the Village Hotel. The success of food and beverage service performance depends on well-planned service procedures, sequence of operations, and systematic provision of services, and these are emphasized on literature of service operations management (Johnston, Clark and Shulver, 2012).
In the course of breakfast service, such as hot holding equipment could be regulated periodically to maintain minimum standards of compliance with temperature. Another significant aspect of theory and practice convergence was allergen awareness. Freya pointed out the necessity to check the allergens on each order, particularly when it comes to a more dairy, nut-based, or gluten-heavy dish. This conformed to the food safety literature which emphasized that miscommunication on allergen is a significant threat in the hospitality industry (Abdullah, Sufi and Kumar, 2023). HACCP was also used in cleaning routines. 
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In spite of the fact that my selected module was Food and Beverage Operations, sustainability could be seen in the department and was closely related to operational effectiveness. The waste minimization strategies that have been introduced at the Village Hotel include portion control in the breakfast area, centralization of bulk products such as juice and cereals and educating the guest not to waste foods that are not needed (Village Hotels Group, 2024).
Systems of glass, cardboard and plastic recycling were employed regularly and the team was advised to reduce the use of single-use products as much as possible. Such practices show the trend in the industry towards sustainable hospitality and are associated with scholarly concepts of corporate social responsibility. Nevertheless, I also observed some areas of improvement. Work-based learning is fundamental in building professional competence and structured placements are generally known to be instrumental in bridging the gap between the theoretical and operational practice (Anon, 2010).
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The critical reflection revealed that there was a good fit between theory and practice in a few areas and a lack of fit in others. Lack of consistency in communication in peak periods was one of the shortfalls. The theory lays stress on coordinated teamwork and good communication between front and back of house activities, however, in reality, there were always delays that used to take place whenever the kitchen staff was too busy, or the servers were rushing up and down between service (Village Hotels Group, 2024). This at times led to delays in the stay of the guests. There were also staffing issues. The rotas were scheduled according to predictions, but unexpected unavailability of staff influenced the quality of the service. This was associated with the theories of labour flexibility and contingency planning. 
[bookmark: _Toc214054541]Personal Involvement and Skills Developed
Participation in the F&B operation enhanced some of my skills and transformed my understanding of the industry. At Level 4, the topic was conceptual, but the experience of the Village Pub & Grill demonstrated the physical, emotional, and interpersonal aspects of the F&B service. I also obtained confidence in approaching guests, taking orders correctly and solving minor issues on my own.
Freya Brookes-Hall also contributed to my growth by providing feedback and showing me how to be an efficient service provider. I was taught to work the EPOS system, prioritise work and how to adapt fast during peak times. The practical experience enhanced my communication, team-work, and time-management skills, which are among the important concepts to be conscious of in the theory of Food and Beverage Operations.
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My experience at the Food and Beverage department, Village Hotel has greatly enhanced my knowledge on the application of the operational theory in practice within the hospitality environment. Ideas of Food and Beverage Operations including service sequencing, workflow organisation, labour planning, and service quality management became much more significant when they were viewed in terms of active service. My collaboration with Freya Brookes-Hall was a valuable opportunity to observe how leadership and communication, as well as following the standard operating procedures, affect the guest experience and facilitate the daily functioning of the company. 
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Learning Objective 1: Master the ability to provide effective table service in the busiest times.
I wanted to do better in my pace, sequencing, and accuracy during peak service periods especially breakfast and dinner shifts. This was met, since I was more assured at handling various tables, prioritising and communicating with the guests and coworkers. 
Learning Objective 2: Deepen the practical knowledge of HACCP, allergen procedures, and food safety checks
I had a desire to develop a better practical food safety routine awareness with regard to temperature checks, allergen communication, and cleaning standards. This goal was also realised. During the placement, I was involved in regular assistance with the logs of breakfast temperatures, allergy tests, and sanitisation procedures. 
Learning Objective 3: Develop greater teamwork and communication skills in the F&B department
The other major objective was to be a good team member with clear and professional communication. In part, this was accomplished. I gained more teamwork and established positive working relations with supervisors and colleagues. I also got to know the importance of communication when doing high volume services, particularly when coordinating with the staff at the kitchen. 
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	Aspect of the Placement Process
	Reflection on My Experience

	Starting the Placement
	The first two weeks were dedicated to me and learning what the environment entailed, what service routines were about and what the Food and Beverage department required.

	Asking Questions and Seeking Guidance
	I also used to enquire of my supervisors and colleagues, particularly Freya Brookes-Hall, on the procedures involved in the service, HACCP routine and the operational standards.

	Engagement in Daily Operations
	I was able to take the chance of doing breakfast, lunch, and dinner service, bar work, and cleaning schedules. Getting practical on various fronts enabled me to connect theory on Food and Beverage Operations with practice.

	Recording Reflections
	My third week of writing reflective notes was when I was able to feel comfortable with routines. This enabled me to make actual examples and monitor the progress more closely as opposed to remembering them later.

	Support from Staff and Supervisors
	In cases where I had to seek clarity, I went to supervisors who guided and provided feedback. Their assistance made me have knowledge of such practical activities as table allocation, serving guests, and allergen checks.

	Challenges and Learning
	There was a time when busy periods, communication requirements and multitasking proved to be difficult. These experiences solidified my faith as time passed and were able to learn the realities of hotel F&B work.

	Overall Learning Approach
	I have used the suggested work based learning guidance; I remained engaged, sought assistance when required, and reflected on a regular basis. This strategy helped me to improve my knowledge of how things work in a professional environment.
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