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For this placement I was at the Ibis hotel Nottingham central which is described as” ideally located in the vibrant Lace market area in the heart of Nottingham.” Tripadvisor (2024) Nottingham railway station is within five minutes' walk and East Midlands Airport is 21km (about 13.05 mi) from the hotel Discounted overnight car parking is available at the Lace Market Car Park directly opposite the hotel. (Accor 2024) The hotel is classed as a two-star budget green hotel. The hotel's selling point is the hotel's location near to popular event venues such as the Capital FM arena, Nottingham, and the royal center. According to line manager Kacper Warakomski “ as the Ibis hotel is a two-star hotel we operate a limited food and beverage operation (and do not do room service)” this hotel has a food safety rating of 5, very good.(Food Standards Agency, 2024) consists of breakfast, but also a fully stocked bar which sells a range of hot food 24 hours a day. This menu includes pizzas, toasties and macaroni and cheese, the bar is stocked with a range of beers, cider, spirits and 4 draught pumps. The breakfast consists of a full English and continental accompanied by coffee and juice machines. The hot breakfast options are bacon, sausages, scrambled eggs, baked beans, grilled tomatoes, mushrooms, and hash browns. The cold menu consists of Yorkshire ham, boiled eggs, mature cheddar, sliced fresh vegetables, fruit, and plain yoghurt, fruit cocktail, peach slices, and a range of the most popular breakfast cereals. During the weekdays breakfast starts 6:30 am till 10:am and 10:30 on weekends. The breakfast cost £10 when booking a room and £12 when bought by hotel guests separately. According to the manager “the food and beverage revenue is less than a third of hotels revenue there for the hotel does not hold thousands of pounds of F and b stock. During my placement, the F and B operation was the responsibility of one staff member (Petra or Leanora) due to the small size of the operation this was adequate when dealing with 30 diners but on occasion when there 70 or 80 diners its was obviously prudent to enlist help from spare reception staff of even managers. The busiest time would be the key roles of the F and B operative/manager are as follow, cooking and preparation of hot food, preparing cold food cleaning of coffee and juice machine, ensuring buffet is well stocked at all times, clearing away dishes and clearing tables and chairs, operating the dishwasher restocking dishes and cutlery, fridge temperature checks, daily cleaning checklist, checking guest have paid for breakfast and handle all food waste , general waste and recycling. The main managerial responsibility of the F and b operative is called breakfast reconciliation. This is done through the FOLS welcomer app that is installed on two laptops and four smartphones. This is done by going into the report's menu, the control menu and then selecting the bill control option, where you are supposed to enter a start date and end date. And then in the sorting order dialogue box entering room number, and in the Products family, box enter Accommodation and in the Sub family box enter H E rooms and the FOLS app produces a list of all guests currently at hotel for example of the 15/05/2024 the apps stated 216 guests in the hotel. Then by repeating the same process but replacing the entries in the Products family and Sub family box with Breakfast and breakfast1 this allows the app to produce a billing control form which showed that on 15/05/2024 there were 216 guests/sleepers, and 73 breakfasts were charged, 65 guests dined and there were 8 no show this was the printed and added to the daily documents  folder in the front office and that concludes the breakfast reconciliation.

The reflective learning model to be used for this learning log will be KOLB’s Learning Cycle 1984. ELT is a dynamic view of learning based on a learning cycle driven by the resolution of the dual dialectics of action/reflection and experience/abstraction. Learning is defined as “The process whereby knowledge is created through the transformation of experience. Knowledge results from the combination of grasping and transforming experience.” (Kolb, 1984, p. 41). (Kolb,2007) in my view this may be most relevant to my workplace training.

The concrete experience
Shadowing and working alongside Petra and Leanora as kitchen operative from 6am to give ample time for preparation of the breakfast room and hot and cold buffet, setting out all dishes and utensils. The food and beverage operatives shift are from 6am till 12pm, during this period I undertook several tasks such as, preparing hot and cold food, resupplying the buffet, check that the guests had paid for their breakfast, if not politely directing them to the reception where they can purchase breakfast. Also clearing and cleaning tables and chairs, operating the dishwasher and restocking the dishes and utensils. At the end of the breakfast service, I undertook all the all the cleaning all dishes' utensils and baking trays used to prepare breakfast. Then sanitizing all surfaces including refrigerator doors and the taking the food waste, general waste, and recycling to their respective bins. Then after signing for any deliveries, and the weekly cleaner checklist we proceeded to the office for the breakfast reconciliation. Note the number of expected diners is available to F and B staff via the smartphone app FOLS at the start of shift.

Reflective Observations
On reflection the shifts I undertook all had common themes throughout they all seemed fast paste and I was kept on my feet as I had to be aware of several things at the same time in an abbreviated period for example one had to be mindful of clearing dirty dishes from tables while diners are eating, whilst making sure buffet is fully stocked . There is a growing mountain of dishes to wash if you have not been paying attention to the dishwasher, all while remembering to restock dishes and utensils. And of course, be a polite and courteous host to all diners. This was a lot to takin at first but as the shifts when on it became second nature and I started to do all these things simultaneously and this has led to a profound sense of achievement and bolstered my confidence for future F and B shifts. I felt appreciated as I was thanked for my participation and help after every shift. Students are good value for money but should not be treated as cheap labour; in all respects they should be treated in the same way as other employees, given appraisals, even disciplinary treatment if that is appropriate. The only negative points were my initial tentativeness during customer interactions that was down to lack of knowledge of hotel procedures in the beginning and I soon overcame this. And the rush when many diners come at once puts strain on staff and resources, but I have come to realize that it is just a part of the job and just to not get overwhelmed and that preparation is key.


Abstract Conceptualization 
From my shifts at placement that f and b operatives/managers need to possess a wide range of skill and knowledge to successfully deliver consistent high-quality service to guests. According to Linkedin.com (2024) the top skills for F and B staff are “communication skills, customer service skills, teamwork skills, technical skills, problem solving and learning skills” and after undertaking placement I would agree although these skills they get tested throughout the F and B operations and I have had to better develop these skills in myself to meet the demands of my placement.

Action plan/Active Experimentation
From the knowledge gained from previous shifts I have produced three steps intended to incorporate into my work philosophy and into future F and B shifts on placement to make me more efficient in this job role. 
Firstly, due to the small size of the kitchen and lack of space to stack dishes before they are put in the dishwasher, at peak times use additional worksurface not used for food preparation for excess dishes and catch up on the washing of them when the surge subsides.
Secondly, to be more assertive but no less polite so to improve my efficiency without negatively impacting the guest's experience.
Finally, due to the amount of preparation needed it may be prudent to get to work 15 minutes earlier to all more time to prepare.

Conclusion 
In conclusion i think this reflective model has helped me unpack my learning through placement in a way that allows me to fully appreciate the role and responsibilities of the f and b manger and the nuances of running a small f and b operation such as this.
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