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Executive Summary.
This learning log is a reflective model of an experience on hotel placement at Hilton Hotel, Watford. The aims of this learning log are to undertake efficiently a supervisory position in Food and Beverage Operations and analyse the importance of work-based keys skills, also analyse the management performance within the establishment. Understanding the performance criteria and technical knowledge to meet F&B guest service standards.




























During studies at University, students get a lot of theory and information about how to manage, analyse and solve the issues within an organisation. The best solution to apply these theoretical skills into the real-life process is practical/ physical contact at the placement and deal with real problems and issues that occurs in daily life.
There are 5 steps of experience, according to Graham Gibbs(1988), Gibbs' Reflective Cycle, conclude that many people find that they learn best based on their experience. However, if you don’t reflect on your experience and don’t consciously analyse and think about how or what you could do better next time, it is hard to learn/conclude from the mistakes anything at all. The model can help you to make sense of situation at work/environment, so you can understand what you did well and if it possible, what could be done better in the future.
Gibbs' cycle consists of: 
1. Description of the situation in detail.
2. Feelings felt during the experience.
3. Evaluation/Analysis of the experience.
4. Conclusion of the experience, what you’ve learned, what could be done differently.
5. Action Plan for how you will deal with similar situations in the future.(MindTools,2023)
Following Gibb’s cycle, at first step can be described the location and the role of observer as a student at the placement at Hilton London Watford. The Hilton Hotel history began in 1919, when Conrad Hilton, the founder of Hilton worldwide hotel Chain, opened his first hotel in Texas, as a result of commitment, innovation, and leadership, which is still one of the most respected brands in the world.(Hilton,2023)
As a student and future manager/professional, in Food and Beverage department, my role/responsibility is to manage and oversee all food and beverage operations, including budget management, team leadership, customer service, menu design, and compliance with health and safety regulations in a hospitality establishment. The F&B manager also is in charge of ensuring high-quality service, effective cost management and not at last, the most important thing, the guest satisfaction.(Resources for Employers,2023) 
During my placement at the Hilton Hotel, Watford, I felt like I was an “extra pair of hands” to fulfil or replace the missing staff on particular task. The F&B manager wasn’t present at the morning briefings in the placement, his role was replaced by the F&B Supervisor, Rabee Bond, which also is their Team leader. I, as a new trainee introduce myself to the rest of the F&B staff which is a lovely, welcoming and warm team. Some of their members have been worked for 40-50 years in that establishment, for example Esme, the waitress she is 80 years old and have been working for Hilton for 40 years, as a reward the F&B team named their bar after her name: Esme Bar.(Appendix 1)
Relationship between the staff members is very friendly and very helpful, they try to cooperate and execute their responsibilities which occur every day, without any guidance or assistance of the manager or supervisor. You can feel the “ steel” line between staff and the manager/supervisor, after my interview with the F&B supervisor, Rabee Bond, I ask him what kind of management style he is using within his F&B department he said: “Laissez-Faire leadership”, where it means that Laissez-faire leaders allow their employees to have the autonomy to make their own decisions and manage their own desk or tasks.( NSLS BLOG,2022)
But in my opinion all the organisational process of the F&B department can be classified as a balance between Impoverished Management and Middle-of-the-Road Management from Blake and Mouton Grid of Leadership style, where are Low and Medium Results and Low and Medium Results, where is clear that the manager/supervisor fail to inspire high performance and also fails to meet people’s needs, and the final result of performance is mediocre. (Mind Tools,2023)
Also, to better understand how your department works it is very vital for the organisation performance to do a SWOT Analyse every 6 month, and analyse all the Strength, Weaknesses, Opportunities, and Threats which may occur within the activity process. (Investopedia,2023) At Hilton, as supervisor mentioned, this analyse takes place every 6 month, an example is a special Food Waste container which is a digital scale which measures the food waste from the hotel restaurant and bar. These food-waste data are collected in order to change or improve the menu, to reduce or increase the portions of food from the menu.
The Hotel try it best to be as much Sustainable and ‘green’ as possible by sorting all food waste and recycling at their maximum, even their restaurant and bar menu suggest to their customers to be environment responsible for CO2 emissions and make a wise and healthy choice for themselves.
Health and Safety at Hilton is made by regularly 6-month base, where the Health and Safety Inspector can come unannounced and make the inspection. My opinion, the Hotel F&B department lack of hygiene and cleanliness, especially in mini-bars and mini-kitchens in conference rooms. 
[bookmark: _Hlk149309725]As a conclusion of my experience during hotel placement, in Food & Beverage can be classified as satisfactory one, because I haven’t learned any managerial process within the F&B department. The manager in charge was absent all the time and I felt a carelessness from the entire F&B department. This is probably the same feeling that the kitchen staff and F&B department members are feeling, being underestimate, unappreciated and unheard. All of this is the result of poor management organise and style. “If my manager doesn’t care, I don’t care either”(Pettinger,2011). 
Action plan for the situation above according to H. Fayol(1900) can be identified main elements of management: Planning, Organising,  Command, Coordination and Control on all daily activities and issues. (NanoGlobals,2021) Also, at this chapter can be added Fayol’s 14 Principles of Management, which identifies the skills that a manager should have to manage well.(MindTools,2023)
Also, Mintzberg(1973) clearly described which are the Manager’s Roles within the organisation:” figurehead, leader, liaison, monitor, disseminator, spokesperson, entrepreneur, disturbance handler, resource allocator, and negotiator” that would be very helpful for the hotel F&B manager for the future.(Meirc,2021)
In the end when I ask the F&B Supervisor, R. Bond, if he consider himself a Boss or a Leader in his team, the answer was…Boss!! Then I realize why this department is poorly managed, because the person in charge don’t know what the difference between the boss and the leader is, which probably is the basement of any managerial styles, where is known that boss knows and manage everything, but a leader motivates and inspire their teammates to perform their best, leads by an example.(Wrike,2022)
Poor management within the company leads to poor performance and low results and not the last in hospitality the biggest problem is staff turnover. It is well known that employees don’t leave their job, they leave their boss!(Roosted,2023)
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