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Overview of the Hotel's Food and Beverage Operation
One well-known facility that provides a variety of services is the IBIS Cardiff Gate Hotel. These services include eating, lodging, and event hosting. The department responsible for managing the restaurant, bar, room service and event catering is called the food and beverage (F&B) department. The department is set up with a range of responsibilities, from entry-level employees to management and supervisory positions, to guarantee efficient operations and excellent client satisfaction. (accor, 2019)

Model of Reflection Used
The 'What?' reflective cycle by John Driscoll serves as the model of reflection for this learning log. It consists of three main questions that guide the reflective process by helping to understand the event, assess its importance, and plan future actions: "What?", "So what?"  and "Now what?" (Gladd, 2020)

Learning Objectives for the Placement
Gaining an understanding of the roles and responsibilities of a supervisor in the Food and Beverage (F&B) department was one of the primary learning objectives for this work placement at IBIS Cardiff Gate Hotel. Among my goals were to acquire the technological know-how and practical abilities required to satisfy guest service standards. Along with developing my communication, teamwork, task-management, and interpersonal skills, my other goals were to have real-world experience in identifying organisational issues and coming up with feasible solutions. 
The F&B section demands fast thinking and well planning for every order. It's crucial to keep everything tidy and to use the right cleaning supplies at every level. It's also critical to be very aware of dietary restrictions and food allergies. In the F&B department, collaboration is essential; without it, the department would suffer. (food.gov.uk, 2024)




Section 1: Reflection on Experience and Personal Development
I got a better grasp of the dynamics at work by shadowing a supervisor in the F&B department during my placement. The experience brought to light the diverse responsibilities of a supervisor, including maintaining inventories, supervising employees, assuring high-quality service, and attending to the demands of visitors. 

Keeping everyone informed about their tasks and preserving order required effective communication. To maintain a smooth service flow, the supervisor frequently had to act as a mediator between the front of house and the kitchen. The significance of proficient communication in attaining visitor contentment and upholding team unity was reaffirmed by this encounter. (Roy, 2023)
One more important factor was teamwork. The manager oversaw the workers to make sure everything was done quickly, including setting up the tables and serving. Seeing this, I realised how important it is to promote teamwork to satisfy guest service requirements. (The Open University, 2016) 
Managing tasks required balancing a variety of duties, such as supervising employees and handling visitor concerns. The supervisor showed me the importance of efficient time management by prioritising duties and maintaining composure under duress. 
Personal qualities like flexibility and sensitivity were also crucial. The supervisor demonstrated the importance of interpersonal interaction on visitor satisfaction by responding to complaints from guests with tact and empathy. This was an invaluable lesson. (indeed, 2022) 

Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
Technical expertise and work-based abilities are essential in the F&B division. The supervisor showed proficiency in several areas, including knowledge of food handling protocols, quality standards, and health and safety laws. These abilities guarantee that operations function properly and adhere to industry requirements. 
Technical expertise included familiarity with inventory control, kitchen appliances, and point-of-sale systems. Preventing service interruptions required the ability to maintain equipment and troubleshoot technological problems. ( National Restaurant Association, 2024)
The supervisor demonstrated exceptional guest service skills by being well-versed in menu items and dietary needs. Their ability to respond appropriately to inquiries from customers stemmed from their technological know-how, which improved the dining experience. 
Because they guarantee consistency and dependability in operations, these abilities and knowledge are essential for fulfilling guest service standards. A high standard of service was guaranteed, for instance, by the supervisor's meticulous attention to detail in examining the food presentation before serving. This meticulousness extended to upholding safety regulations and keeping the area clean.

Section 3: Reflection on Organisational Issues
Because of the COVID-19 epidemic, there has been a severe staffing shortage in the hotel business since 2020. The industry has seen before unseen difficulties, such as protracted lockdowns, worries about health and safety, and varying demand, all of which have resulted in a smaller workforce. Due to layoffs or health issues, many workers departed the industry, and when it recovers, it has been challenging to find new hires. In numerous establishments, the entire client experience, operational efficiency, and service quality have all been impacted by the staffing crisis.
During my placement, I came into a major organisational problem with workforce numbers. There have occasionally been staffing shortages in the F&B department, which has affected service quality by putting more strain on the personnel that is already there. The performance of the department was hampered by this problem since service delays caused guest complaints and employee discomfort. (jones, 2021)

To address this issue, I suggest a few practical solutions:
Cross-training staff: This would give team members flexibility when there is a staffing shortfall by enabling them to fill several jobs. 
Improved scheduling: Introducing more adaptable shift arrangements could aid in accommodating employee availability and lowering attrition. 
Incentives for staff retention: By providing rewards like bonuses or recognition, employers may be able to keep their employees longer, which would lower turnover and boost morale. 
According to Herzberg's Two-Factor Theory, which these solutions support, job satisfaction can be attributed to elements like responsibility and recognition, whereas job discontent can result from their absence. (Ganesh, 2023)

Section 4: Future Action Plan
My experience in the F&B department has led me to create an action plan that will enhance my technical knowledge and work-based skills: 
Improve communication skills: I'll take a communication skills course that emphasises active listening and dispute resolution. 
Build teamwork skills: I want to improve my ability to collaborate with others by taking part in team-building exercises. 
Improve task management: To enhance my capacity for efficient work prioritisation, I intend to employ resources such as time management applications. 
Increase technical knowledge:  In order to guarantee efficiency and compliance, I will seek further training on technologies and safety procedures unique to the food and beverage industry. (Morgan, 2023)
This action plan will help me advance professionally in the food and beverage business and is in line with my aims for vocational development.





Conclusion
It has been helpful for me to observe a supervisor in the F&B division of the IBIS Cardiff Gate Hotel. My comprehension of technical knowledge, work-related skills, and the value of good interpersonal, teamwork, and communication skills in meeting guest service requirements has all grown because of it. Sustaining a high quality of service requires addressing organisational challenges like staffing. 
In addition to broadening my knowledge of the F&B sector, this job has given me useful insights that will direct my future professional goals. My professional development will surely be aided by the knowledge and abilities I've acquired, which will position me for success in an industry supervisory position.
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