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[bookmark: _Toc182174055]Introduction 
The Food and Beverage (F&B) department of Holiday Inn, Sunderland plays a crucial role in the hotel operations. It offers room service, in-house dining, catering, and dining options to the guests to achieve their satisfaction. The placement learning objectives are as follows:
· Exposure to daily operations in F&B department. 
· Develop work-based skills and technical knowledge. 
· Learn customer service and consistency in the hotel operations. 
· Reflect on hotel operations.
[bookmark: _Toc182174056]Section 1: Reflection on Experience and Personal Development
I have had a supervisory position in Holiday Inn Sunderland’s Food and Beverage (F&B) department. Throughout my work experience, my learning curve became unique as I could learn new things and face challenges in my position. Particularly, it was very challenging and difficult task in F&B department to manage food sourcing, regular quality checks, and replenishment of inventories. I have gathered new experiences in the logistics and supply chain management of the department. By applying Kolb’s Experiential Learning Theory, I will reflect on my personal development after my experience to work in the department (Morris, 2020). The first stage is “Concrete Experience”. At first, when I took the responsibility in the F&B department, I became overwhelmed by the high level of demand for food and beverages. Staff has to handle the tasks continuously. I had to check on the inventory level continuously. As soon as the inventory was finished, I ensured the replenishment of it. The hands-on experience has been crucial to develop a concrete experience about working in an F&B department (O’fallon and Rutherford, 2020).
Reflective Observation is the second stage of reflective learning (Morris, 2020). Since I had no previous experience to work in F&B department, I needed support from my supervisor to handle the complex situation in the department. I observed closely on his activities to manage the entire department. He applied different strategies to accomplish the various tasks within specific periods. I became overwhelmed by the workload of the department. The key tasks were quality maintenance, storage checks, and consistency in service quality (Cousins and Weekes, 2020). To overcome my stress level, I scheduled the tasks based on urgency. Accomplishing each task helped me gaining confidence in my position. Food & Beverage department can contribute to the overall guest satisfaction. If guests do not get the expected services, they might become dissatisfied with the hotel’s operations (O’fallon and Rutherford, 2020). My supervisor assessed their service expectations and then aimed services to meet the expectations. 
Abstract conceptualisation is the third stage of reflective learning (Morris, 2020). At this stage, I have developed a strong concept about logistics and quality maintenance of the department. I have understood why the supervisor continuously replenishes the stock and prioritises on quality control. These tasks were not only the operational responsibilities but also crucial elements that can significantly contribute to guest satisfaction (Johnston et al., 2021). Initially, I was a bit confused about the operational tasks but at this stage, I gained a clear understanding of the tasks by engaging with them practically. I could develop strategies to ensure an adequate level of inventory such as forecasting the demand for different occasions and keeping the inventory stock based on the forecast. Historical data can be used in the forecasting. 
Active experimentation is the final stage of the reflective learning model (Morris, 2020). Now I can manage the fast-paced environment of the department properly. I can apply strategies to accomplish the tasks within a specific time. Customers get all their orders because of the efficient replenishment process of the food and beverage. I increase the stock on certain occasions when demand for the products remains at the peak. I can improve the service quality by reducing the waiting time of the guests after they have placed their orders (Johnston et al., 2021).
Throughout my learning stages, I have encountered several challenges. To overcome the challenges, I applied Dewey’s Reflective Thinking Model. In this model, the problems are defined (Greenberger, 2020). One of the key problems that was affecting guest satisfaction was discrepancies in the food preparation. Then the model offers a possible solution stage. I offered some solutions to my supervisor such as real-time feedback loops and interactions between the kitchen staff and guests. The next stage of the model is testing the solutions. Establishing feedback loops worked effectively to address the discrepancy issue. I also incorporated Herzberg’s two-factor theory. Quality control and reliable processes in the F&B department are hygiene factors which indicate failing to address the issues can cause guest dissatisfaction (Gardner, 2017). While managing the team and accomplishing the task, I was facing challenges to lead the staff properly. Initially, they could not understand my guidelines. Tuckman’s stages of team development theory helped me to lead the team achieve success (Etareri, 2022). Particularly, I ensured team cohesion in the department which is vital for customer satisfaction and consistency in the service quality. 
[bookmark: _Toc182174057]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
My placement at Holiday Inn Sunderland’s Food and Beverage department provided the opportunity to gain skills and knowledge. The first work-based skill that I have achieved is effective communication skills. During high-pressure situations, I had to communicate with the staff verbally and non-verbally. My supervisor taught me how I could communicate with kitchen staff and front-of-house employees to coordinate orders and manage feedback. Clear communication is essential in the hospitality industry to ensure a high level of service quality and guest satisfaction (ASET, 2017). I gained teamwork skills by the placement. Effective teamwork can increase productivity within the hospitality and tourism businesses. It is also related to the guest experience and satisfaction (Lester and Costley, 2010). I could demonstrate teamwork skills as when there was a shortage of ingredients in the kitchen. Abruptly, the front-of-house employee adjusted the menu to the guests to overcome the issue (Vallen and Vallen, 2014). I have achieved technical knowledge in food safety and quality control aspects. A well-known hotel like Holiday Inn is committed to provide exceptional guest experience and high-quality services. To ensure that guests are satisfied with the F&B department, I focused on food temperature, storage conditions, and safety regulations of the department. Hazard Analysis and Critical Control Points (HACCP) system ensures that guests can have safe consumption (ASET, 2017).
[bookmark: _Toc182174058]Section 3: Reflection on Organisational Issues
I have encountered many organisational issues within Holiday Inn. Particularly in the F&B department, there were inventory management issues and slow replenishment process. The hotel had a shortage of some essential ingredients such as fresh basils and mozzarella cheese during certain occasions when the demand was high. It was difficult to meet the guests’ requests to provide certain varieties of wine during events. The issue can create a negative perception among the customers that the hotel lacks in customer service and fails to meet their expectations. The food and beverage department must meet their expectations by ensuring optimal Inventory level. To overcome the inventory management issue, Economic Order Quantity (EOQ) model can be applied. The model optimises the inventory ordering as well as minimises the costs for overall inventory management (Cousins and Weekes, 2020). F&B department will be able to overcome stock-out issues by applying the model as well as forecasting demand for products for different occasions. Just-In-Time (JIT) principle can also be applied to streamline the operations in the department (Al-Aomar and Hussain, 2019).


[bookmark: _Toc182174059]Conclusion 
My reflection on the hotel placement at Holiday Inn has helped me to identify the strengths and weaknesses of my learning process. I have gained several skills such as teamwork, communication skills, and adaptability skills. I have also gained technical knowledge which I can utilise in my future employment in the hospitality industry.
[bookmark: _Toc182174060]Action Plan
For my continuous development, the following action plan is provided:
· I will take training in advanced inventory management software such as SAP and Oracle Hospitality so that my technical expertise is enhanced. I will be able to handle the stock level with more efficiency. 
· I will enhance my communication skills by participating in workshops and engaging with the front-line employees and guests. 
· I will improve my leadership skills by taking a leadership course in the next year which will include conflict resolution, team dynamics, organisational decision-making, and other key aspects. 
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