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Ibis Leicester City hotel's lively and active atmosphere has given me a great chance to learn more about the Food and Beverage (F&B) activities.  With its central location in Leicester, the hotel is known for its modern services and friendly atmosphere, making it a good choice for both work and pleasure visitors.
Instead of being given a specific job during my training, I took on a role of juggling and worked on several varied tasks.  This real-life experience let me learn about many areas of food and beverage operations, from interacting with customers to making and serving food (Wood, 2023).  My main learning goals were to improve my practical skills in a fast-paced setting, learn a variety of styles for dealing with customers, and get a full idea of how F&B works by doing it myself and watching others do it.

[bookmark: _Toc198299974]Section 1: Role Reflection
[bookmark: _Toc198299975]Reflective Model: Gibbs’ Reflective Cycle
The Reflective Cycle (1988) by Gibbs will help me think more deeply about my time on placement at the Ibis Leicester City. It gives me an organised way to think about my actions and responses, which will help me analyse them more critically (Gibbs, 1988). The model has six steps: Description, Feelings, Evaluation, Analysis, Conclusion, and Action Plan.
[bookmark: _Toc198299976]Role and Responsibilities
During my job at the Ibis Leicester City, I did a lot of different things in the food and beverage area. For lack of a clear job description, I was responsible for a variety of tasks, such as serving guests, helping to prepare food, keeping the area clean, and helping with the bar. One of the main jobs was to ensure that service went smoothly during breakfast rush hours. This meant making quick decisions, handling guest requests, and making sure that food was always restocked (Hagg, 2013). I also helped with stock handling occasionally, ensuring that the bar and kitchen had enough supplies. My experience also included helping my team deal with issues from guests, which needed good communication and the ability to find solutions to problems.
[bookmark: _Toc198299977]Key Skills for Effective Supervision
Leadership, problem-solving, communication, and the ability to change are all skills needed for good management in food and beverage operations. In my experience, open contact was very important, especially when taking care of orders and answering questions from guests. Leadership was shown by working together with coworkers during busy shifts, and problem-solving was needed when things went wrong, like food preparation taking longer than planned (Johnston et al., 2012). I saw that my strengths were being able to communicate well and be flexible, but I also saw that my leadership skills could be better, especially when it came to giving jobs to other people.
At a busy breakfast service, a senior team member led us by clearly assigning tasks, which increased efficiency and guest happiness. This was an example of good management.
[bookmark: _Toc198299978]Action Plan for Professional Development
1. Participate in leadership training sessions offered by the hotel to build confidence in delegating tasks.
2. Seek mentorship from experienced supervisors to learn practical strategies for managing staff during peak hours (Walker, 2021).
3. Practice proactive communication by regularly updating the team on stock levels and service requirements.
4. Reflect on each shift using Gibbs’ model to identify areas for improvement and develop strategies for future scenarios.
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[bookmark: _Toc198299980]Comparison of Current and Previous F&B Placement Experiences
The setting at Ibis Leicester City is very different from my Level 4 food and beverage job. The goal at Ibis, a cheap hotel chain, is not to give guests a nice experience but to provide quick and useful service. At Level 4, on the other hand, I worked at a high-end hotel where the focus was on providing a high-end eating experience with a more organised and traditional service style.
One important thing that both jobs have in common is the dedication to making guests happy and the value of working together to keep high standards of service. Because there weren't many staff members at Ibis and the hours were open, I did a lot of different jobs, from serving drinks to making food. I learned a wider range of skills at Ibis, where being flexible and making quick decisions were very important, compared to the more orderly and customer-focused approach at the high-end hotel (Cousins et al., 2020).
Most of the people who stay at Ibis are business visitors and people on a budget who expect quick and easy service. On the other hand, the high-end hotel drew people who wanted personalised, high-quality eating experiences. These differences pushed me to change how I talk to people and how I serve them based on their demographics.
[bookmark: _Toc198299981]Reflection on Academic Learning
During my current job at Ibis Leicester City, I was able to put what I learned in Level 4 – Food and Beverage Operations into practice. An important thing I learned in Level 4 was how important it is to optimise processes, which came in handy at Ibis during busy breakfast times. Also, the Level 5 lesson on Sustainable Hospitality & Tourism Management helped me learn about how to run a food and beverage business in a way that is good for the earth. For example, I saw that Ibis puts a lot of effort into reducing trash and recycling, which is in line with the sustainable practices we talked about in the lesson (Fanthorne, 2019).
By using what I had learned in the classroom in real life, I realised that effective resource management is not just an idea, but a necessary part of running a business. This made me realise how much service quality and ecology are linked in the hotel industry.

[bookmark: _Toc198299982]Section 3: Service Improvement Proposal
[bookmark: _Toc198299983]Identifying the Key Area for Improvement
During my time as a volunteer at the Ibis Leicester City, I saw that expedited guest service during busy breakfast hours is one of the most important areas that needs improvement in the food and beverage operation (Cousins et al., 2020). Breakfast service at the hotel is often marked by a lot of guests coming in at once, which makes it take longer to restock food and turn tables. This problem was especially clear on the weekends, when both pleasure and business visitors come together, which causes guests to have to wait a long time and sometimes be unhappy. Increasing the speed of guest service would not only make the experience better for guests, but it would also help the hotel's image and ability to run smoothly (Martin, 2020).
[bookmark: _Toc198299984]Justification and Observations
During a Saturday morning food rush, something happened that made it clear that things needed to be better. Because there weren't enough workers, the food stands weren't well kept, so people had to wait for simple things like coffee and bread. Colleagues said that jams happened because some things had to be prepared by hand, which took a lot of time, and it wasn't clear who was responsible for what. Johnston et al. (2012) say that improving process and job management in hotel settings can make guests much happier, which fits with what was happening at Ibis.
[bookmark: _Toc198299985]Three-Step Improvement Plan
1. Pre-Shift Briefing and Task Allocation: Implement a briefing session before peak hours to allocate tasks among team members, ensuring that each person knows their specific responsibilities (Walker, 2021). 
2. Pre-Prepared Items: Prepare commonly requested breakfast items in advance, such as bread baskets and coffee urns, to reduce waiting times. This would align with the principles of lean management discussed in Fallon & Rutherford (2020), where minimising non-value-adding activities can increase efficiency.
3. Flexible Staffing Rotations: Implement a flexible staffing schedule during peak times to ensure that additional support is available when needed. This could involve cross-training staff from other departments to assist during high-demand periods.
[bookmark: _Toc198299986]Enhancing Performance Criteria and Technical Knowledge
Improving service speed requires both better time management and more technical knowledge about how to prepare and serve food. Performance reviews should also be done on a regular basis to see if the changes that have been made are having the desired effect (Vallen et al., 2024).
The hotel can make guests happier and run more smoothly by getting rid of the reasons why service is slow through organised planning and better staff training. These strategies are in line with the hotel industry's dedication to quality and speed.
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My internship in the Food and Beverage (F&B) area at Ibis Leicester City has greatly improved my ability to do more than one thing at once, and I've also learned how to supervise others and handle guest service. By thinking back on my time using Gibbs' Reflective Cycle, I saw that my communication and flexibility skills were strong points, but I also knew that I needed to improve my leadership abilities. Regarding my learning goals, I was able to reach my aim of getting hands-on experience with food and beverage operations and becoming more flexible in a changing setting.
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