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Introduction
This learning log covers my 10-week Food and Beverage department placement at the Abbots Barton Hotel in Canterbury from September 23 to November 15, 2024. General Manager John Smith supervised me. I started in the Housekeeping department and moved to the Food and Beverage division, where I shadowed a supervisor to learn about the hotel. I want to use the Gibbs Reflective Cycle to assess my progress in guest service, task management, teamwork, and self-improvement. The Gibbs Reflective Cycle organizes reflection and helps you analyze events. This model has six steps: Description of what happened; Feelings: Here I write about my feelings; Evaluation: I write about the experience's pros and cons; Analysis: I consider how it informed my growth; Conclusion: I summarize the most important things I learned, and Action Plan: I describe how I'll apply what I learned in professional situations (Neeson & Billington, 2022). The placement let me apply what I learned in theory to real-world hospitality practices and operational challenges. In this reflection, I'll discuss how my placement helped me grow professionally, examine a major organizational issue I encountered, and suggest ways I can apply what I learned to my hospitality career.


Reflective Analysis of Placement Experience
1. Description
In the Food and Beverage department, I followed the supervisor and helped with chores. I answered guest questions, set up tables, and observed customer interaction to ensure service standards were met. My team and I worked quickly during busy times and sometimes improved the service for guests. A key aspect of the observation was understanding the supervisor's role in maintaining guest satisfaction and team productivity (Öksüz, Tosyalı & Tosyali, 2023). During each service period, I watched the supervisor manage the staff to run smoothly. This experience taught me the importance of communication and teamwork under pressure and the different aspects of hotel leadership (Robson, 2022).
2. Feelings
I was excited and worried about becoming a quasi-supervisor in the exciting Food and Beverage department. The fast-paced atmosphere was fascinating and demanding since I had to change rapidly to satisfy service standards. My first days were spent learning about guest service, team dynamics, and customer expectations. Although I was confident in my communication skills, I was nervous about handling numerous things at once since the work demanded attention to detail and rapid thinking. I got more familiar with the routine and confident in managing consumer inquiries and helping the team as the weeks went on. Working with visitors and seeing their reactions to service changes strengthened my confidence. This emotional change showed how adaptation and familiarity with the surroundings boost confidence and work happiness  (Chua et al., 2015).
3. Evaluation
Developing customer service, task management, and collaboration skills in the Food & Beverage department was a highlight. To effectively connect with a varied spectrum of visitors, I had to improve my communication skills to meet high guest service requirements. This taught me that effective communication is essential for recognizing and meeting guest demands and generating memorable customer experiences. Learning how to handle duties, especially during peak service hours, was beneficial. Seeing how the supervisor coordinated the team taught me how task delegation and prioritization improve service delivery. I learned cooperation skills since working with coworkers was necessary to run smoothly and meet service requirements (Agrawal & Rahman, 2015).
The experience was not without obstacles. Managing guest complaints was a regular issue. I had to calmly handle guest complaints during service delays and work with the team to fix difficulties. These circumstances were difficult but helped me keep calm and sympathize with visitors. This experience showed the significance of adaptation since guest expectations might change service requirements quickly (Puri & Singh, 2018). Maintaining guest happiness while managing tasks was crucial. Guest satisfaction theories like the SERVQUAL model taught me that guest service includes both concrete (meal quality) and intangible (responsiveness) factors (Bhat, 2012). Seeing these concepts in action helped me create a service-oriented perspective.
4. Analysis
Combining academic theory with actual implementation, this internship helped me progress professionally. From Level 4 to 6, I acquired communication, collaboration, and task management techniques that I used in real life. Communication was crucial in the Food and Beverage department to maintain service standards. My supervisor's team management style showed me the significance of teamwork in a fast-paced atmosphere. Staffing issues affected my experience. The department was often understaffed at busy periods, affecting service and guest satisfaction. This environment stressed resource management and a flexible workforce. Understaffing during busy periods stressed staff and caused service quality issues. This problem helped me grasp hospitality staff management and the need for contingency planning (Yachin, 2018).
I suggest the hotel create a flexible staffing strategy to handle high-demand times. Cross-training personnel from other departments, like cleaning, to help at peak hours is one option. Flexible staffing supports contingency theory, which implies good organizational management adjusts to environmental needs (Kaya & Kaya, 2023). Cross-departmental assistance might reduce Food and Beverage staff stress and improve service and guest satisfaction  (Ali, Amin & Cobanoglu, 2016). I also learned the value of organized communication from seeing the supervisor handle this staffing problem. Effective communication may reduce stress during high-demand moments by ensuring team members understand their tasks. This showed that effective communication and adaptation are crucial. 
5. Conclusion (Gibbs Reflective Step 5)
I learned that guest service, task management, and cooperation are crucial to customer satisfaction by shadowing in the Food & Beverage department. Observing the supervisor showed me how leadership can improve service quality and teamwork. The experience also helped me comprehend hotel management by using academic ideas like SERVQUAL and contingency theory. 
The staffing issue taught me resource management and the need for adaptation and proactive problem-solving. These lessons will guide my hospitality career by emphasizing communication, guest happiness, and teamwork.
6. Action Plan
I'll work on guest service, collaboration, and task management to implement these lessons. I value constant development and will take communication and leadership courses to improve my service management skills. Workshops on dispute resolution or customer service excellence might help me handle guest concerns properly.
I also aim to study hotel management theories to improve my theoretical background and apply academic insights to real-world circumstances. To learn hotel operations and improve cross-departmental teamwork, I would want to work in different departments.
To enhance guest experience and solve operational issues, I want to combine practical and theoretical talents in my future positions. By using what I learned throughout my internship, I wish to make a difference in hospitality and promote strong service standards.


Conclusion
In my placement at the Abbots Barton Hotel, I was able to improve both my personal and professional skills in the Food and Beverage department. This real-life experience showed me how important it is to communicate clearly and work together in a service setting that is always changing. Problems like handling guests' standards and dealing with staffing issues showed how important it is to be proactive when fixing problems in hospitality. These ideas will help me a lot as I start my job as a hotel manager. As time goes on, I'm determined to put guests first and keep improving my management skills. My love for the hotel business has grown stronger, and this placement has given me useful skills that I will use in my future career.
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