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Reflection on Experience and Personal Development 
For this reflection I will be using Gibbs’ Reflective Cycle as it is a tool that guides the formulation and refactoring of a placement experience based on key insights and developmental areas. 
[bookmark: _Toc179226086]The Gibbs’ Reflective Cycle
Gibbs’ Reflective Cycle is categorized as structural model of reflection that is highly used by professionals, and students to enhance analysis of events that happened. Gibbs’ Reflective model is a framework that guides an individual to describe the reflection on particular circumstances or an event, to help a person make sense of his emotions, analyse the situation, and anticipate changes for the better in the future (Farrell 2022). The model consists of six stages:
[image: Gibbs' Reflective Cycle | The University of Edinburgh]
Figure 1: Gibb’s reflective model
Source: RSS (2021)
Description
During my placement at Ashford International Hotel & Spa, I was tasked with shadowing a supervisor in the Food and Beverage department. In this role, I had the chance to learn the normal working schedule of the company, as well as learning the duties of supervisor such as to make sure all services at the hotel are to the standard expected by the organization (Stottlemyer 2022). The emphasis was placed on checking staff performance, serving guests, teamwork in combination, and troubleshooting in a restaurant.
It was interesting that the practice basically entailed one having to be in touch with the team all the time and made decisions with regard to different events under pressure especially when the guests had high expectations from an event. The composure and professionalism that is expected and required of a person in such a supervisory capacity was well illustrated through observing this person on the job (Vokos 2023).
Feelings
Initially, I felt somewhat overwhelmed by the level of detail required to manage each task within the department. Soon I realized that the position was much challenging than as I perceived before. The supervisor had more functions which he or she was required to perform at the same time making sure that each member of the team understood that their primary focus was to offer the best services. I took much time watching how they operate simultaneously to meet many tasks, ranging from managing shift, handling complaints from guests, and overseeing the quality of foods. All of these tasks involved a need to pay close attention to details, to communicate effectively and to be able to act as a team under pressure.
In the beginning, I had problems comprehending how the supervisor can do all that, and did not believe that he would ever teach me those skills. But as I followed them more often, I realized that they lack in the communication skills and good leadership. Delegation of tasks, constructive feedback, and concentrating the group’s effort on work processes were among the most effective in managing processes by a supervisor (Mathebula and Barnard 2020).
Over time, my feelings of doubt gradually shifted to confidence. As I applied the techniques I observed, such as prioritizing tasks and maintaining open communication with the team, I started to notice a positive impact on the workflow. 	These responsibilities made me comfortable and I realized that I was able to handle other operations in a better way as the time goes on. The process of increasing confidence thereby reiterated knowledge acquisition through experience and reflective practices.
Evaluation
This experience contributed significantly to my understanding of the importance of work-based skills such as communication, leadership, and guest interaction. The evaluation section can be represented in Table 1:  
	Work-Based Skill
	Description
	Example from Experience

	Communication
	Clear communication was vital in maintaining order and efficiency, especially during busy periods.
	The supervisor ensured that the kitchen staff understood timing for dishes and relayed guest preferences effectively, avoiding delays.

	Leadership
	Leadership extended beyond giving instructions—it involved motivating the team, offering feedback, and resolving issues (Fischer and Sitkin 2023).
	The supervisor balanced authority with support, which created a respectful, efficient work environment that fostered team productivity.

	Guest Interaction
	Interacting with high-profile guests required maintaining professionalism, especially when handling complaints or issues.
	When a guest was dissatisfied with the timing of their meal, the supervisor remained calm, offered solutions, and exceeded guest expectations.


Table 1: Summarization of Evaluation
Source: Created by author
Analysis
Teamwork was a major area during this placement in terms of my development. In such a competitive environment, all the employees require coordination to the extent that service delivery becomes a well-coordinated process (Johansson, Siverbo and Camén 2019). I now know that every member of the team has different responsibilities at work and coming together as a team significantly gives fruitful results. For this I was assisting with communication between the kitchen and service team, making sure that all managed to know what guest preferences on their dishes and their preferred time of service were.
Time management became another focus of my personal development. The fast-paced nature of the food and beverage department required me to prioritize tasks efficiently (Kumolu-Johnson 2024). Ensuring guest orders are delivered on time was my responsibility as well as handling of any operations in the place. I broadened my administrative skills, customer service and learned how equally important the administrative aspect to the overall success of a small business is.
From the technical aspect, I realized the importance of food safety and service standards. The supervisor used to come round supervising us to ensure that we complied with food hygiene regulations, and I was trained to do this. As well, I got to know about various services offered to the clients in the Hotel including the silver service and the à la carte service which demands the particular set of skills and focus.
Conclusion
Reflecting on this experience, I can confidently say that it has been instrumental in shaping my professional skills. The real-life experience followed by shadowing a supervisor to establish firsthand the challenges inherent in the management of a high-end food and beverage department. The experience made me realize that good communication, leadership, and power of good teamwork was well demonstrated in such a complex arrangement when hosting guests. Moreover, I have been able to develop and enhance working on time and technical competency level that makes me to run efficiently in a luxury hotel environment.
Action Plan
For the next steps, I want to build up my supervisory competencies with focus on the leadership and conflict-solving aspects. To improve my problem-solving, I seem more engaged in guests’ interactions and try to undertake more tasks to gain experience in working under pressure (Ma, Ren and Zhao 2021). Furthermore, I plan and expect to expand my understanding of theories in hospitality management including the SERVQUAL model in identifying aspects of service quality and guest satisfaction. I will also pay much attention on my substantive content area in food service standards in order to meet qualification requirements of a leadership position in the near future.
I have set these goals as I believe that an individual must grow and progress in his or her career and personal life and thus can improve on his /her performance and be able to benefit any company that I will be working for in Food and Beverage sector.



References
Farrell, T.S., 2022. Reflection on reflective practice. Teacher reflection: Policies, practices, and impacts, pp.3-19. https://www.degruyter.com/document/doi/10.21832/9781788921022-005/pdf?licenseType=restricted
Ma, C., Ren, L. and Zhao, J., 2021. Coping with stress: How hotel employees fight to work. Sustainability, 13(19), p.10887. https://www.mdpi.com/2071-1050/13/19/10887
Kumolu-Johnson, B., 2024. Improving Service Quality in the Fast-Food Service Industry. Journal of Service Science and Management, 17(1), pp.55-74. https://www.scirp.org/journal/paperinformation?paperid=131183
Johansson, T., Siverbo, S. and Camén, C., 2019. Managing cooperation, coordination, and legitimacy: Control of contracted public services. Accounting, Auditing & Accountability Journal, 29(6), pp.1012-1037. https://www.emerald.com/insight/content/doi/10.1108/AAAJ-08-2014-1805/full/html
Fischer, T. and Sitkin, S.B., 2023. Leadership styles: A comprehensive assessment and way forward. Academy of Management Annals, 17(1), pp.331-372. https://journals.aom.org/doi/abs/10.5465/annals.2020.0340
Mathebula, B. and Barnard, B., 2020. The factors of delegation success: accountability, compliance and work quality. Expert Journal of Business and Management, 8(1). https://business.expertjournals.com/23446781-805/
Vokos, A.C., 2023. Building Bridges: Supervisors' Management of Competency Questioning. University of Montana. https://search.proquest.com/openview/060ce68180eafa6dd4acd459f2f6323b/1?pq-origsite=gscholar&cbl=18750&diss=y
Stottlemyer, K., 2022. Supervisor Training Resource Guide for Orienting Student Workers (Doctoral dissertation, The Ohio State University). https://acel.osu.edu/sites/acel/files/KatherineStottlemyer2022.pdf
RSS 2021. Gibbs’ reflective cycle, RSS. Available at: https://www.structural-learning.com/post/gibbs-reflective-cycle



image1.png




image2.png




image3.png
N\

X

’

)

I
|

1
'
¥
‘
A S




