

	
Managing Food and Beverage Operations
	[image: ]

	








Student Name: Roxana Isabela Fodor
Student ID: 2123083
Module: Managing Food & Beverage Operations
Module Code: BMIH6002
Lecturer: Ka Po Chong
[bookmark: _4g1ftm1gkdk3]

Table of Contents
Introduction	3
Reflection on Experience and Personal Development	4
Critical Analysis of Work-Based Skills and Technical Knowledge	6
Reflection on Organisational Issues	7
Conclusion	8
Action Plan	8
References	9



[bookmark: _Toc180673098]Introduction 
 This essay will reflect on my placement experience and journey at Ibis London Stratford Hotel.
A learning log will be framed to address the operational, managerial, and customer-handling skills within the hospitality industry. Based on the work-based learning, a reflective statement will be generated, and areas of development will be addressed for further growth within professional performance. Gibb’s Reflective Cycle will deliver a reflective statement and critically analyse the experiences gathered during the work-based process.  
Company Overview
The Ibis London Stratford Hotel is one of the most classic and luxurious hotels in the UK market. The property is situated at a prime location in East London, England. Transportation accessibility is quite smooth due to its location quite close to Stratford Railways Station. A total of 145 rooms are available within the hotels that have been designed with Scandinavian style and the usage of timber and stone has been made. (Thestratford, 2024). Lass atrium, gym facilities, triple height lobby, and sky terrace have been provided as key amenities of the property. The property has a luxurious restaurant that serves exclusive cuisines to its guests (Thestratford, 2024). Hotel Ibis provides different kinds of employment for their hospitality functioning like room attendant, waiter, bar-tender, and many more.  
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Below, using the Gibbs Reflective Model, we will analyze the experiences gathered and evaluate the areas where improvement is required. 
Description
I have been appointed to a supervisory position in kitchen management at the  Ibis Stratford Hotel. Getting associated with the team of the Ibis Hotel; I have acknowledged professional operational management within the luxurious hotel. Work division and team handling is the most crucial task that needs to be conducted within the food and beverage department to handle the constant work pressure. Communication among the team members needs to be appropriate and specific which will ensure proper exchange of communication (Fallon and Rutherford, 2010). While assigned as supervisor within the Stratford Hotel need to overview every functioning within the kitchen. This includes dish cleaning, food preparation, inventory management order queue maintenance and many more. Team management, problem handling, and customer management are the essential business operations that have been acknowledged for work-based operations (Hagg, 2013) 
Feelings
[bookmark: _GoBack]While conducting the addressed task within the Ibis Hotel different kinds of feeling has been experienced within me. I have segregated the feelings into positive and negative parameters to conduct a critical evaluation of the feelings. Positive feelings that have been generated within me to attain my workplace punctually and low absenteeism have been presented. This has always made me motivated and make me more focused on my work. I have felt engaged with my team and a strong interrelationship has been established which encouraged me to stay connected with my work and also handle the pressure at times (Johnston et al., 2012). However, the negative feelings that have been addressed were excess stress and low confidence when any conflict arises with the customers. Maintaining the que order and cross checking the items to be served was often generated negative feelings within me (Vallen et al., 2014). I have also encountered stubborn feelings when unnecessary advice was passed regarding my work and I need to incorporate it irrespective of being irrelevant. I have to constantly deal with my low confidence to handle the updated machinery and technology present within the kitchen of The Ibis London Stradford Hotel. 
Evaluation
Evaluation of the feeling generated can be conducted adequately with the help of Belbin's theory of team role. According to the Belbin team role, nine specific roles have been addressed which include team worker, co-ordinator, planter, monitor, specialist, shaper and many more (Moga, 2024). Acknowledging all the nine roles and aligning them with the team and my performance I have addressed that I possess the qualities of shaper, implementer, co-ordinator, and team worker within me. As per the quality of the shaper challenging dynamics and handling the pressure have been possessed within me. This has helped me to manage the workload and communicate with my team members. Co-ordinator, implementer, and team worker qualities have enabled me to elevate my communication, creative thinking and organising tasks within the kitchen management of the Stratford Hotel (Walker, 2021). Thereby the positive feeling is generated automatically through the successful accomplishment of the task. Although the lack of specialist, evaluator and planter qualities are missing within me. The planner role helps in instant problem-solving and deal conflict, whereas the evaluator initiates to incorporate strategic decision making and specialists are highly skilled towards their job functioning. My negative feelings are interlinked with the addressed three team roles that need to be worked on.  
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Evaluation of the feeling generated with me and their interlink with the Belbin team roles theory I have addressed the skills and technical knowledge needed to develop to overcome the challenges. I have addressed the core skills that are required to handle the kitchen management activity within a luxurious hotel strong culinary knowledge, leadership skills, multitasking, inventory management, technical skills and many more (Cousins and Weekes, 2020). While conducting the work I have addressed that I need to elevate my knowledge of Automated technology management within kitchen operations. This will ensure smart work management. Furthermore, my leadership skill needs to be improved which will ensure I make proper decisions and conflict resolution during my operation. Lastly, my culinary knowledge needs to be elevated which will make me confident enough to handle the customers as well as innovation delivering capacity. 
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The major issue within food and beverage management within The Stratford Hotel is staff management.  Shortage of skilled workforce has been the leading issue to meet the demand of the customers. The excessive shortage of skilled workforce within the UK market in the hospitality industry has equally hampered The Ibis Stratford Hotel (Race, 2021).  Alignment with the demand of variant culinary services and handling the customer has faced major issues. Lack of adequate training and higher absenteeism have created a gap in quality performance. High expectations of the customers have remained unfulfilled and thereby retention rate is in a downturn. While appointed as supervisor within The Ibis Hotel kitchen management I have addressed that management has allocated a low budget in employee empowerment policy (Green, 2023). Thereby a hard struggle needs to be conducted by the team member with the latest digital integration and market pressure. Low motivation and competitive salary along with low work-life balance have been the prime reason behind low workforce retention within the organisation.   
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The overall assessment of the reflective statement has addressed that my strength has been achieved within communication skills, organising skills, and collaborative skills. Implementation of the skills has ensured me to adequately play the team role of co-ordinator, shaper and team member. Technical skills need to be elevated and leadership skills also need to be developed. Strong knowledge of culinary management also needs a string development strategy to ensure critical thinking within kitchen management. 
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I will take a diploma course on culinary management in distance learning to ensure flexible learning within one year. By learning the strategies and different theoretical aspects of culinary management I will be efficient in delivering innovation and critical thinking. Along with this, I need to engage myself in a crash course in automated technological skill learning for kitchen management (Wood, 2013). This will make me efficient in handling customer orders and tracking them easily with the food manufacturing process. Time management and a smart approach can be delivered easily improving technological skills. Lastly, theoretical knowledge and practical implications need to be elevated to enhance my leadership skills. I will rely on both online and offline learning resources for leadership skill development. Maintaining a logbook and taking feedback from my peers will help me to evaluate the development achieved within my leadership skills. Analysing the self-management factors will bring positive development of leadership skills within me. 
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