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[bookmark: _Toc192244098]INTRODUCTION
The following report outlines the duration of my 10-week Level 6 hotel placement within the Food and Beverage department. The purpose of the placement was to gain direct experience in the field of operational management and customer service and update technical knowledge about the approaches to reach high guest service standards (Bassot, 2024). This log in particular employs Gibbs’ Reflective Cycle to look at personal development with regard to tasks, concerns and learning’s achieved while at the hotel.
[bookmark: _Toc192244099]Section 1: Reflection on Experience and Personal Development
[image: We do not learn from experience... we learn from reflecting on experience]
[bookmark: _Toc192173570]Figure 1Gibbs reflective cycle
· Description: My work in the hotel was to accompany my supervisors through their working shifts in Front of House or Housekeeping, and also to report and handle, for instance, room assignments, maintenance records, and guest requests. Availing myself of this opportunity, I was able to see how the management of the hotel used the system to maintain records of the rooms, make changes to the status of rooms as well as to organize the maintenance and other necessary services for different departments. I was also able to come to understand how front-desk personnel use their working accounts in order to; make bookings for guests, and attend to emails among other tasks including handling complaints from guests.
· Feelings: At the start, I considered it very rigorous to work in the kitchen and prepare for such large events. Thus, the prospects of preparing large quantities of food and the need to meet certain hygienic and quality requirements were rather challenging. But as the weeks have gone by, I gathered some confidence in myself. By the time of operation on Week 6, I was able to effectively multi-task especially when it came to the preparation of tables and effective communication with the kitchen staff to get the next course ready for serving.
· Evaluation: The thing I found most beneficial during my involvement was the planning that occurs before what we refer to as the event. Projects in Week 4 included observing how the kitchen had pre-cooked some foods for conferences and realizing the importance of the flow coordination between the F&B department and other departments such as the housekeeping and front office departments. The difficulty that arose in this aspect was the best way to address time during events of the event programs. Sometimes it was hard for me to allocate time to arranging eating spaces and equally spend time catering for health check standards. This was most seen during week one assisting with preparation for the event with 220 guests.
· Analysis: This experience proved the need to have good cooperation and proper communication to manage the flow of food orders to be delivered. As per the viewpoint of Bertolini et al., (2021) the aspects of hygiene in handling foods and general increase in efficiency by addressing issues such as multitasking, effective time use, and elements of operating under pressure in a kitchen.
· Conclusion: I have realized that one has to be very organized and detail oriented, multitasking while working in the F&B department. I have also adopted knowledge update of the specific field especially the codes of hygiene and food safety that is quite standard in the food processing industry (Barrett et al., 2020). Moreover, I have developed problem-solving skills through interacting with various tasks especially in cases where there is time constraint.
· Action plan: 
	SMART Objective
	Specific Action
	Measurable
	Achievable
	Relevant
	Time-bound

	Improve Food Safety Knowledge
	Study food safety regulations and attend relevant training.
	Progress measured by passing assessments and tests.
	Attend 2 training sessions.
	Essential for maintaining hygiene and compliance.
	Complete within 3 months.

	Master Multitasking Skills
	Handle multiple tasks during high-volume service events.
	Track improvement through supervisor feedback.
	Start with managing simple tasks and build up.
	Crucial for handling large events and ensuring smooth service.
	Master by the end of placement.
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Critical Reflection on Work-Based Skills:
One of the important skills which I learned in my placement in Food and Beverage department was communication. Stakeholder coordination between kitchen and service personnel creates efficiency, reduces time wastage due to slow flow of orders, and incidences of mistakes (Lewis, 2016). For instance, in Week 4 observing the busy conference event, I experienced the need for proper cooperation between the kitchen workers and the staff serving the guests.
Technical Knowledge:
Other than communication, I got to know how the kitchen runs, and the food safety measures in place. This places those in a position where they get to know food handling requirements, hygiene standards, and temperature management. I also noticed how foods on the kitchen ordering system and inventory systems ensure efficient operation. During Week 5, I helped to keep track of the consumer stocks as well as arrangements for subsequent events to have access to the necessary ingredients on time. This technical knowledge is especially relevant in ensuring that high standards in servicing are provided and that there are no shortages or delays at the time when people are expected to be served most.
Relevance to Guest Service Standards:
All these work-based skills correlate with the improvement of guest satisfaction. As stated by Dutta et al., (2023), effective coordination between different departments for instance kitchen and service teams plays a critical role in enhancing the guests’ experience. Moreover, the concepts of food safety and product legislation as well as the management of the kitchen are important in the food hygiene and quality that impacts the guest service (Baloch et al., 2020).
Influence of Academic Background:
My educational background in hospitality management in quality assurance, holding, safety, and operations helped me execute these aspects during my F&B placement. 
[bookmark: _Toc192244101]Section 3: Reflection on Organisational Issues
· Impact on Operations: Organizational communication breakdowns between kitchen and F&B service personnel on one hand and other front of house staff on the other resulted in order delays (Vaka, 2023). For instance, the service personnel was always in the process of seeking clarifications from the kitchen about the availability of certain dishes as well as preparation readiness, thus meaning that customers had to wait for longer periods before their orders were served. This communication issue elevated work pressure on the staff/employees, shifting the attention from customer service delivery to constantly check updates (Zhou et al., 2019).
· Proposed Solutions: For the F&B department, I recommend the adoption of the “Real-time order and status update” system. Front-of-house staff, briefly, would receive live info on the orders and the food status on the preparation at the back of the house. Thus, further to Carter et al., (2020) suggestion, I found that frequent brief briefings and quick huddles between the kitchen and service personnel would allow for all the workers to be in one accord and ensure excellent customer service delivery without interference from the other party.
[bookmark: _Toc192244102]CONCLUSION
Thinking about my experiences during the hotel placement has led me to gain insight into the practical elements of a career in the Food and Beverage section. In this internship program, I have learned about communication and the aspect of time and how to manage it as well as the use of technology concerning the accomplishment of all the tasks. I will sharpen good communication and time management in order to be ready to assume more responsibilities in the future. I shall also remain open to receiving feedback as well as pursuing my supervisors to gain principles and skills that could enhance my performance.
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