Student Learning Log: Reflection on Experience in the Food and Beverage Department





















Overview of the Hotel’s Food and Beverage Operation
Rossington Hall, located in Doncaster, UK, is a distinguished historical hotel that seamlessly blends the grandeur of a castle with modern hospitality. The food and beverage operation at Rossington Hall is centred around providing guests with an exceptional dining experience that complements the hotel's old-world charm. The dining services cater primarily to guests attending weddings, corporate meetings, and other events, which constitute most of the hotel's clientele. These services include a bar area for regular guests and larger event catering operations. Breakfast is served daily, and special menus are prepared for events.
Reflection on Experience and Personal Development
Using Gibbs’ Reflective Cycle (Gibbs, 1988)
Description: I shadowed one of the team members supervising the food and beverage operations during my placement. However, the responsibilities were distributed among all departments due to a significant lack of staff. The compact team had to multitask, encompassing various duties, including food preparation and housekeeping. This position entailed overseeing the kitchen staff, supervising the bar area, and ensuring flawless execution of event catering. My responsibilities included helping prepare and present food, attending to guests, and addressing customer inquiries. In addition, I participated in cleaning duties to uphold rigorous hygiene and safety standards.
Feelings: At first, I experienced a combination of enthusiasm and unease. The prestigious setting and high expectations of Rossington Hall's clientele were intimidating. Nevertheless, my confidence increased as I became more engaged in daily activities. I felt fulfilled by contributing to the team and improving our guests' satisfaction. The various duties also contributed to a more enriching and comprehensive experience.
Evaluation: The experience was enriching. The food and beverage department necessitates meticulous attention to detail, emphasising the significance of precision and elevated standards in the hospitality industry. The supervisor exhibited exemplary leadership and problem-solving abilities, which were vital in effectively handling the varied requirements of guests and events. Despite facing challenges such as guest expectation management, coordination of large-scale events, outdated equipment, and hygiene issues, the overall experience was positive and educational.
Analysis Various factors influenced the performance of the food and beverage operations. Effective communication among team members was essential for the seamless delivery of services. Nevertheless, the hotel heavily depended on food purchased from supermarkets rather than locally sourced ingredients. The dependence on commercially purchased food, along with other notable concerns, including the utilisation of non-ecological cleaning substances in the kitchen, the widespread growth of mould, faulty refrigeration units, and the requirement for modernised kitchen tools, undermined the safety and quality of the food. The lack of sufficient training worsened these challenges. Implementing waste reduction strategies and updating health and safety protocols to comply with post-COVID standards were both crucial. Yet, regrettably, they did not receive adequate attention. Potential solutions for these problems include transitioning to environmentally friendly cleaning products, maintaining kitchen equipment regularly, implementing thorough training programmes, and embracing sustainable practices.
Conclusion: The experience underscored the importance of collaboration, efficient communication, and attention to detail in the food and beverage department. Providing outstanding quality and personalised support is crucial to meeting and exceeding guest expectations. Addressing the identified issues would significantly improve operational efficiency and guest satisfaction. If I encounter a similar situation, I will enhance my communication skills to cooperate with my colleagues and ensure smoother operations.
Action Plan: I will enhance my technical knowledge and skills through additional food and beverage management training. I will seek opportunities to develop my leadership skills, as demonstrated by my supervisor, to be better equipped for supervisory roles in the future. Additionally, I aim to stay updated on the latest trends in hospitality to continually improve the guest experience. Addressing specific issues such as implementing ecological cleaning products, ensuring proper equipment maintenance, and adhering to updated health and safety protocols will enhance operational standards and guest satisfaction.
Critical Analysis of Work-Based Skills and Technical Knowledge
Work-based skills and technical knowledge are crucial in meeting food and beverage department guest service standards. Throughout my placement at Rossington Hall, I observed and practised several vital skills:
Communication: Effective communication was vital for coordinating tasks among the team and ensuring clarity with guests. Clear instructions and timely feedback were essential in maintaining efficiency and high standards. My role often required conveying specific guest preferences and ensuring these were met accurately (Bove & Johnson, 2001).
Teamwork: The collaborative environment was essential, especially given the staff shortages. Each small team member had to multitask and support one another to manage the high volume of tasks, particularly during events. This mutual support was critical in maintaining service quality (Katzenbach & Smith, 1993).
Task Management: Prioritizing tasks and managing time effectively were critical skills developed during my placement. The ability to juggle multiple responsibilities—from food preparation to guest service—was essential in ensuring all aspects of the food and beverage service were executed smoothly (Blanchard & Johnson, 1985).
Personal Skills: Adaptability, attention to detail, and a proactive approach were necessary to address guest needs and ensure a positive dining experience. These skills were critical when dealing with unexpected challenges, such as equipment malfunctions or last-minute guest requests (Goleman, 1995).
Reflection on Organisational Issues
I identified several organisational issues related to staffing and operational efficiency during my placement. The hotel faced challenges maintaining adequate staffing levels, particularly during weekends and events. This shortage impacted the department's ability to deliver consistent service quality.
Impact: The staffing shortage increased pressure on existing staff, resulting in delays and occasional lapses in service quality during peak times. This affected the overall guest experience and contributed to staff burnout.
Solutions: To address these issues, the following solutions are suggested:
· Enhanced Recruitment and Training: Implementing a robust recruitment strategy and providing comprehensive training programs would ensure that staff are well-prepared to meet job demands (Tews et al., 2014).
· Flexible Staffing Arrangements: Flexible staffing solutions, such as part-time and temporary workers, could help manage peak periods more effectively (Hinkin & Tracey, 2000).
· Incentive Programs: Introducing incentive programs could retain staff and motivate them to consistently deliver high-quality service (Tsai et al., 2015).
Additionally, it is critical to address the use of non-ecological cleaning products, mould growth, malfunctioning refrigerators, and outdated health and safety protocols. Regular maintenance and updated health and safety standards will enhance operational efficiency and guest satisfaction.
Future Action Plan
Based on my experience in the food and beverage department, I have developed a future action plan to enhance my skills and knowledge:
· Continuous Learning: I plan to enrol in advanced hospitality management courses to deepen my understanding of industry best practices and emerging trends (Baum, 2006).
· Skill Development: I will improve my leadership and communication skills through workshops and practical experiences (Northouse, 2018).
· Networking: Building a professional network within the hospitality industry will help me stay informed about job opportunities and industry developments (Wolff & Moser, 2009).
Learning Objectives
During my placement in the food and beverage department at Rossington Hall, my primary learning objectives were to enhance my technical knowledge, develop leadership skills, and improve my communication abilities. These objectives were met through hands-on experiences and observing the supervisor. The placement allowed me to practice effective task management, teamwork, and adaptability in a high-pressure environment, contributing significantly to my professional growth and understanding of hospitality operations.
Conclusion
The shadowing experience in the food and beverage department at Rossington Hall was instrumental in developing my work-based skills, technical knowledge, and understanding of guest service standards. This experience and my academic journey have equipped me with the tools to excel in the hospitality industry. Personal and vocational development are crucial in shaping future career aspirations, and I am committed to continuous improvement and professional growth in this field.
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