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1. Introduction:

I did my Food and Beverage placement at IBIS Birmingham New Street Station, a  hotel next to the city’s main train station. The hotel offers meals in the restaurant, drinks at the bar, and also provides catering for business events held in the conference rooms.

Over a few weeks, I worked in different areas including the kitchen, restaurant, bar, and meeting room service. This helped me get a clear idea of how the food and beverage team works every day. I was supported by staff like Milan, Dulon, Katrin, and Prodip, who guided me through different shifts and tasks.

My main learning goals during this placement were:


1. To learn how to handle food safely and follow proper hygiene rules in a hotel kitchen.
2. To understand how to serve guests politely and professionally, both at the bar and during meals.
3. To build confidence working in busy situations and to improve how I communicate with the team.


2. Reflection Using Gibbs’ Reflective Cycle

2.1 Description
During my shifts, I helped with tasks like preparing and plating food, wiping cutlery, checking food temperatures, cleaning work areas, and using the coffee and beer machines. One evening, I had to manage both conference refreshments and bar service, which meant I had to learn quickly and multitask under pressure.

2.2 Feelings
At first, I felt very nervous, especially when serving drinks or plating food in front of guests. I was scared I’d make a mistake. After a few shifts, Milan and Katrin encouraged me and helped me feel more relaxed. That support made the work more enjoyable. I felt proud when a guest complimented my bar service.

2.3 Evaluation
What went well: I improved my hygiene awareness by checking food temperatures regularly and got more confident using machines like the coffee maker and beer tap.
What could be better: On days when we were short-staffed, I found it hard to know which task to focus on first, and I would forget where tools or items were stored. This made me feel rushed and disorganised.

2.4 Analysis
Having supportive leaders helped me learn faster. For example, Prodip clearly explained how to plate food and follow hygiene steps. 
However, problems like not enough staff and learning everything during the shift caused confusion and mistakes. This matches what other researchers say Shaw & Damaren (2022) highlight how poor training and unclear task roles affect service quality.
Modern hotels today fix these issues using tech tools like contactless service and self-service systems, which reduce pressure on staff (TechMagic, 2025).
This placement helped me understand how important teamwork, clear task instructions, and quick learning are in food and beverage operations. I became more confident working in fast-paced shifts and improved in areas like hygiene, guest service, and machine use. At the same time, I saw where I still need to grow especially in speaking up when unsure and managing time better during busy periods.
Going forward, I plan to keep learning through training resources and by getting regular feedback so I can build on what I’ve learned and feel more prepared in future roles.

3. Development Journey
In my placement at IBIS, I got involved in more tasks like plating meals, managing drink service, and learning how to interact with guests properly. In class, we learned a lot of theory, but this time I got to see it happen in real life.
For example, I saw that HACCP wasn’t just theory it’s used in the kitchen, but not always followed well when the team is short-staffed. I also noticed that the hotel used plastic cutlery for takeaways, which went against what we learned in our sustainability lessons. Even though plastic cutlery is banned in the UK now (The Caterer, 2023), budget hotels still struggle with costs when switching to better options (Floričić, 2020). In class, we also talked about buying locally and reducing waste. At IBIS, I saw some good steps, like smaller portions, but there’s still more that could be done.

This placement helped me see how classroom theory connects to the real world, and how hotels have to balance costs, guest needs, and being environmentally responsible.

4. Creative Improvement Proposals
Problem Observed
1. There was often not enough staff during busy times like breakfast, evening drinks, and conference days, which made it hard to run things smoothly.
2. New staff didn’t get proper training, which led to confusion and slow service.
These are common issues in the hospitality industry, especially when teams are under pressure (CIPD, 2023). To improve service quality, IBIS can change how it handles staffing and introduce smart new ideas used by other successful hotels.

Step 1: Flexible Staffing and Shift-Tech
To better manage busy times, IBIS should build a team of part-time or on-call staff who can work during peak hours. This is similar to flexible staffing models used by other UK hotel chains to match guest demand (Walker, 2021).
Also, IBIS can add mobile ordering tablets in the restaurant and conference rooms. Staff can send food and drink orders straight to the kitchen without delay. This cuts down miscommunication and speeds up service helping improve accuracy and guest satisfaction.

Step 2: Creative Training and Tech Tools
· Starter Kit: Each new team member should get a one-page laminated guide showing hygiene rules, how to plate dishes, and where machines are kept.
· Training Tech: Use short training videos (3–5 minutes) that staff can watch on their phones before a shift. This method improves learning and builds confidence (EHL Insights, 2023).
· Bar Robot Pilot: IBIS could work with a tech company to try out a bar robot like those in Switzerland to make basic drinks. This would help during staff shortages and also attract guest interest.

Step 3: Guest Interaction and Feedback Integration
· ‘Red Button’ Feedback: Like Marriott’s M-Beta lab, IBIS could place simple feedback buttons on restaurant tables or at the bar. Guests could press a button to say they enjoyed something. This helps staff improve service in real-time.
· Pre-arrival Contact: Send a message to guests before they arrive, offering things like early check-in or asking for drink preferences at conferences. This kind of personalised message improves guest satisfaction and helps staff plan better.
· Local and Eco Messaging: Put signs in dining areas to explain how IBIS uses local food suppliers or works to cut food waste. This idea follows what WRAP’s Courtauld Commitment 2030 suggests for hospitality sustainability.

Expected Benefits

	Area
	Improvements

	Efficiency
	More staff and tech tools help remove delays and speed up service

	Training
	Clear guides and videos help new staff learn faster and feel less stressed

	Guest Engagement
	Real-time feedback and pre-arrival contact make guests feel more cared for

	Brand Identity
	Tech upgrades and eco actions show IBIS is a modern, responsible hotel


These ideas also fit well with current hospitality trends like contactless service, sustainability in F&B, better support for staff, and interactive guest experiences.



5. Conclusion
My placement at IBIS helped me really understand how fast and busy food and beverage work can be in a hotel. I learned many hands-on skills like following hygiene rules, using machines, serving guests, and working well in a team. I also noticed some problems mainly not enough staff during busy times and unclear training for new team members, which affected how guests felt.
The ideas I suggested like flexible staffing, tablet ordering, fun and clear training methods, bar robot support, and guest feedback buttons are based on real solutions used in hotels around the world. These changes could help improve service, make staff feel more confident, and strengthen the hotel’s reputation.
This placement helped me connect what I learned in class with what happens in real hotels. These new ideas reflect both my academic learning and my growth as a future hospitality professional.
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