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Task: Reflective learning log
Introduction
The company Ibis Northampton Center is a budget hotel owned by Accor founded in 1974 and the Food and Beverage industry as a part of hospitality. It focuses on bar services, light snacks, and breakfasts. The company has 24-hour food and beverage offerings, for instance, if the customer wants midnight snacks, early morning coffee or post-meeting wine, Ibis offer them at a reasonable rate while ensuring comfort (ibis, 2024). The back-office department closely works with frontline teams to offer seamless guest experience. Considering the nature of Ibis, the food and beverages department of the hotel is structured in a way that focuses on meeting the expectations of budget-conscious customers while adhering to quality.
Learning objectives within the department 
· To develop technical and practical knowledge regarding operation management, hygiene, service delivery and safety.
· To gain experience and understand the role of a supervisory position within the department.
· Understand the dynamics of task management, teamwork and communication within the hospitality landscape.
Section 1: Reflection on Experience and Personal Development
To reflect on my experience and personal development while working in the back-office department of the Food and beverage section at Ibis Northampton Centre, I will use the         SCHON reflective model. This framework focuses on reflection in action and on action to understand the during and hindsight of the event (Newman, 2020). This model will help me get insight into my learning from the experiences in real time and deeper analysis post-event.
Reflection in Action 
During my placement at Ibis, from a supervisory role, I looked at daily tasks like staff allocation, checking inventory, and interacting with guests. One of the significant experiences at the placement was when I was asked to assist in solving the complaints of a customer about breakfast. I reflected immediately on offering alternative options, apologized for the inconvenience and ensured that further service would be restored. Decision-making skills are vital in the hospitality industry, where effective solutions and choices contribute to failure and success Ali et al. 2021). Furthermore, I realized the importance of high-quality services critical to maintaining guest relationships. According to Abuelhassan and AlGassim (2022), the success of the hotel highly depends on its ability to provide high-quality services to guests. A satisfied guest is vital to the organisation as it increases positive brand image and brand loyalty. Thus, I reflected on the significance of customer relationship management and immediate and effective decision-making during my journey. 
Reflection on Action
I gained a deeper understanding of team collaboration and communication skills to manage tasks efficiently with food and beverage departments given the nature of 24-hour availability. Teamwork and communication skills are crucial skills for an effective result and to have a clear understanding of the work, accountability and interdependencies (Vidak et al. 2022). Reflecting on my academic journey from level 4-6, the course has enabled me to gather theoretical knowledge and understand the concepts, and these hospitality management courses, and placement opportunities have enabled me to gain hands-on- experience and practical knowledge in real-world situations. For instance, understanding task management from the supervisor during busy periods, the importance of superior guest services with strategic thinking ability and personal skills such as empathy. Within the hospitality industry to cater an excellent guest service, strategic thinking skills have been considered as the foundation of the firm. It is because it allows the leaders to set a clear vision, solve issues, and strategically react to external changes. As stated by Bandara and Dahanayake (2020), there is a positive impact of empathy on customer satisfaction with food and beverage services within all types of hotels.
Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
During my placements, some work-based skills were important to meet guest service quality standards such as communication, multi-tasking and time management. Technical knowledge linked with food safety and hygiene standards and compliance with Health and safety regulations is critical within hospitality (Moghnia et al. 2021). During my work, I noted how the food and beverage team adhered to the UK regulations such as Food Safety, the Food Safety and Hygiene Regulation 2013 and abiding by the storage guidelines, as a result fostering guest satisfaction. There is a positive relationship between custom satisfaction and food safety attributes (Wei, 2021). In meeting guest service standards, the supervisor also stressed providing us training to handle tasks effectively such as managing multiple food orders, maintaining high quality, and adhering to safety and hygiene guidelines. Training employees is crucial for firms as it helps in boosting employee morale, awareness and productivity, leading to enhanced performance (Singh, 2023). Some specific work-related skills include communication skills to collaborate with the team in the kitchen department and with the frontline staff to ensure the customers receive orders promptly. I also enhanced my task management approach, particularly essential during busy shifts. According to Kalra et al. (2020), task management is a pivotal aspect of workflow for hotels, especially those that are service-based, and require services to meet quality levels and be delivered on time.
Section 3: Reflection on Organizational Issues
Reflection in Action 
One of the issues during my placement in the Ibis was staff shortage, especially during the full peak period, which led to service delays and increased customer dissatisfaction. This issue of staff shortage has long been impacting the company (Dean, 2022). This impacted on the performance of the overall department as the team, and I struggled with managing the workload simultaneously with the food orders. This caused hectic and more confusion, including delays in delivery service, impacting the back-office operations.
Reflection on Action 
To address the challenge, I recommend that the company should incorporate a flexible employee model where cross-trained or part-time employees can assist from different departments, especially during peak periods. The hotel is also suggested to motivate them by timely rewarding and recognizing their efforts to boost their morale. Reward and recognition on a regular basis allow employees to not only be engaged but also improve their productivity loyalty and intrinsic motivation (Lartey, 2021). This would not only help with improving service quality but also boosting operations. This proposed solution can be aligned with the goal-setting theory which proposes that job design, as well as the reward system in an organization, influences the behavior of employees (Latham, 2023). Thus, recognizing the employees for their efforts and rewarding them can help them to be motivated even during workloads and peak times. 
Conclusion and Action Plan
It can be concluded from my learning log that developing work-based skills such as teamwork, time management, and communication are crucial. Additionally, technical knowledge regarding the food and beverage department such as ensuring industry guidelines and regulations on the operations process and food safety is crucial to delivering superior service. It has developed my understanding of how effective guest relationships are vital to a hotel's sustainability.  Personal and vocational development are deemed of utmost importance in this sector and working in Ibis has helped me develop crucial skills for my future career aspiration.
The action plan will include enrolling myself in workshops, seminars or training to develop my leadership ability and enhance my knowledge in the field of operation management. I will also work on conflict resolution skills to effectively handle critical situations. Thus, by focusing on this area, I seek to contribute to the industry; by ensuring I can handle guest satisfaction and operations management within the department.
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