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[bookmark: _Toc180683316]Introduction:
In the 10-week placement at a hotel, I learned so many things about the placement training and opportunities. The students can certainly grab the opportunity to learn about the Food and Beverage (F&B) department to enhance their knowledge of hotel management. The Food and Beverage department is considered essential for delivering services like Guest Satisfaction and handling more services such as restaurant dining, bar operations, and room services for guests (Civak and Besler, 2022). I thoroughly observed that the hotel operates as a mid-sized unit, with 30-40 staff members actively working during peak hours when my placement was in the Food and Beverage (F & B) department. The learning can be vital through the placement at a hotel some of them are the following:
· I certainly learned about the duties of supervisors in the Food and Beverage Industry to know about leadership in a dynamic environment.
· I also developed certain skills related to guest service and communication, by which he or she can communicate with guests effectively.
· I acquired knowledge in inventory management, coordination of staff, and daily operations performed at the hotel.
· I also improved my soft skills like time management and effective problem-solving (SÖNMEZ 2020). 


[bookmark: _Toc180683317]Reflection on Experience and Personal Development:
Certainly, Gibb's Reflective Model Cycle (1988) is a great option to highlight the main processes and key components of placement experience, because it will provide a structured way to understand and explore the situation, feelings, evaluation, analysis, conclusion, action plan, etc.
[bookmark: _Toc180683318]Description:
The first and most important responsibility of anyone going under the hotel placement process is to shadow the Food and Beverage supervisor, who maintains the hotel's processes well. The supervisor works for the services like smooth operations process, overseeing the staff performance, and maintenance of the high guest service standards. Assigning daily tasks to the hotel staff is essential like assigning the tables to ensure timely food delivery, solving the issues and complaints of the guests, and managing the inventory in the hotel (Kukreti and Dani, 2020).
[bookmark: _Toc180683319]Feelings:
I felt overwhelmed while attending the placement process at this hotel, and it was amazing to have an experience of a fast-paced environment. The staff supervisor has many tasks to do simultaneously, and the supervisor does it very accurately without committing any type of mistake, The supervisor ensures that the needs of the guests are met regularly. The supervisor and the other staff of the hotel use various strategies to maintain and handle the challenges and I certainly learned about all these things while attending the placement process at a hotel. The supervisor always remains calm in any situation, even if it is about handling aggressive customer complaints. While attending the placement process at the hotel I felt overwhelmed due to its fast-paced environment. I certainly learned about quick problem-solving and Communication skills from the supervisor (Kukreti and Dani, 2020).
[bookmark: _Toc180683320]Evaluation:
I certainly experienced how a well-coordinated team understands and handles the guests extremely well in a tough situation with a calm nature and the services of a guest. I learned about teamwork and collaboration and how teamwork and collaboration between the kitchen and wait staff can certainly change things and improve the experience of the guests as well. However, as a well-maintained and reputable hotel. There can be miscommunication between the hotel staff, which can lead to delays in food services and negatively impact the guest's experience.
[bookmark: _Toc180683321]Analysis:
I certainly learn about the importance of leadership and communication skills in an organisation, especially in a supervisory role. Effective communication is an essential key to success. Understanding the importance of time management and elegance is also essential. I certainly understand the strategic task allocation strategies of the supervisor Perdomo-Verdecia et al., 2022). 
[bookmark: _Toc180683322]Final Analysis:
I certainly enhance his or her time management, commitment towards certain assigned work, leadership, communication, delegation, and teamwork skills while attending the placement process and he or she can recognise the weaker areas like decision-making or problem-solving skills, so he can work more to improve those areas.
[bookmark: _Toc180683323]Action Plan:
I certainly take the learnings from the organisation and work to improve his or her skills like Time Management, leadership, and decision making, by continuous practice, reading, and attending the workshops to ensure that he she is well-prepared for a supervisor position at a hotel (Bancoro, 2020). 
[bookmark: _Toc180683324]Critical Analysis of Work-Based Skills and Technical Knowledge:
To maintain the guest service standards, the right amount of knowledge in the technical domain, and interpersonal skills also need to be required as I observed during my placement process at a hotel. For the F&B sector skills such as attention to detail, communication, and adaptability are essential. 
[bookmark: _Toc180683325]Importance of Work-Based Skills:
In work-based skills, communication is considered one of the most essential parts of ensuring smooth conversation with the guests. It is also vital for communication between the kitchen staff and ground staff to ensure that the orders are delivered on time. Teamwork is another essential skill that needs to be enhanced because as a supervisor, a person needs to coordinate well with the hotel staff to ensure the best guest services (Perrin et al., 2020). 
[bookmark: _Toc180683326]Technical Knowledge:
In technical knowledge, to become a successful supervisor, it is essential to learn about inventory management. Without gaining expertise in this skill, the supervisor cannot minimise the waste inside the kitchen. Maintaining control without compromising the quality of the services is also a critical aspect of Food and beverage operations. Another essential thing is compliance with the rules and regulations of food safety. The supervisor must ensure that the food standards are maintained and hygienic for the guests (de Bastos, 2023).
[bookmark: _Toc180683327]Reflection on the Organisational issues:
Understaffing is a fundamental problem that every hotel faces at peak hours for guests and that impacts the service quality of the hotel badly.
[bookmark: _Toc180683328]Impact on operations:
The understaffing issue can impact both the staff and guests, Guests can certainly feel frustrated because of the slow and low-quality services which can affect their overall satisfaction rate, and the morale of the staff can also decline. One of the major organisational issues at my hotel I observed in the placement process was the occasional breakdown of communication between the staff of the kitchen and the other service team, which sometimes led to miscommunication regarding the received orders. (Alrawadieh et al., 2021).
[bookmark: _Toc180683329]Proposed solutions:
To address all these issues, the hotel needs to implement certain strategies to make sure that the experience of the guest should not remain negative, the hotel can maintain the staff during the peak hours of the guests to ensure the best practices and services.  Additionally, the hotel management can cross-train the employees from the other departments to help in the rush hours and that would also help in reducing the cost of hiring more staff members (Abdou et al., 2020).


[bookmark: _Toc180683330]Conclusion:
I certainly learned a lot of things while attending the placement process at a hotel. He or She can gain a lot of skills for handling the guests inside the hotel as a supervisor in the Food and beverage industry. The importance of time management skills, communication, diligence, and teamwork can be understood by this process. The requirement of technical knowledge for becoming a successful supervisor can also be understood in this placement process. The requirements of effective leadership and problem-solving skills in managing the issues of the organisation were also highlighted during the placement process. I certainly gained more insight into these skills by reading and attending the different workshops, which can further help him to become a successful and effective supervisor at a hotel in the Food and Beverage Industry. 


[bookmark: _Toc180683331]References:
Abdou, A.H., Hassan, T.H. and El Dief, M.M. (2020) A description of green hotel practices and their role in achieving sustainable development. Sustainability, 12(22), p.9624. 
Alrawadieh, Z., Alrawadieh, Z. and Cetin, G. (2021) Digital transformation and revenue management: Evidence from the hotel industry. Tourism Economics, 27(2), pp.328-345. 
Bancorp, A.I.M. (2020) Assessment of Work Integrated Learning: A Case of International Hotel and Resort Management Students of Dusit Thani College. 
Çıvak, B. and Besler, S. (2022) A Critical Analysis of Managerial Control Mechanisms in Hotel Businesses. SAGE Open, 12(1), p.21582440221088850. 
De Bastos, B.P. (2023) Contribution of hotels' revenue management for supply chain sustainability. Journal of Revenue and Pricing Management, 22(4), pp.294-305. 
Kukreti, R. and Dani, R. (2020) Individual factors and internship satisfaction of hotel management graduates. International Journal of Advanced Science and Technology, 29, pp.878-884. 
Kukreti, R. and Dani, R. (2020) Need for and importance of industrial training for hotel management curriculum. International Journal of Management, 11(08), pp.1871-1880. 
Perdomo-Verdecia, V., Sacristán-Díaz, M. and Garrido-Vega, P. (2022) Lean management in hotels: Where we are and where we might go. International Journal of Hospitality Management, 104, p.103250. 
Perrin, D., Simpson, D., Meakin, D., Rowe, L., Mirza, N., Beckett, K., Scowcroft, S., Hadfield, P., Graham, S., Ions, K. and Sutcliffe, N. (2020) The work-based learning student handbook. Bloomsbury Publishing. 
SÖNMEZ, N.K. (2020) The relationship between psychological empowerment and trust in supervisors in hotel enterprises. Journal of Tourism & Gastronomy Studies, 8(1), pp.291-306. 
	
	1
	



image1.png




image2.png




