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Introduction
The Food and Beverage (F&B) department of the Hotel is a functional area where management, operations and service creation come together (Jeon and Walsh, 2023). My placement was designed to acquaint me with the supervisory roles of the department, especially with regard to service delivery, teamwork and self development. My learning objectives included:
· Enhancing technical and interpersonal skills for maintaining high service standards.
· Understanding team management and leadership within the F&B context.
· Analyzing organizational challenges and proposing improvements.
· Reflecting on experiences to identify growth opportunities and align them with future career aspirations.
This reflection utilizes Kolb’s Learning Cycle (1984), comprising four stages: Concrete Experience, Reflective Observation, Abstract Conceptualization, and Active Experimentation. In this regard, I use the following framework to assess my experiences and learning outputs.
[bookmark: _Toc188715071]Concrete Experience: Supervisory Role in the F&B Department
As a part of my practical learning, I was attached with the Food and Beverage (F&B) department of the Hotel where I got a practical exposure of the at large role of the supervisor and the challenges that one faces while handling the day to day operations. One of the practical experiences was to organize the banquet service for 100 people. This event involved a lot of coordination, communication and management in terms of time and resources. My tasks were to oversee the service flow of the restaurant, to control the food delivery and to respond to the guests’ questions. Also, it involved interacting with chefs and the service staff so that the event was kept to a high standard of service delivery.
But all was not well as the event was not without it’s hitches. A sudden shortage of staff put more pressure, and roles and responsibilities had to be quickly reassigned. This scenario highlighted the issues of flexibility and decision making. I also saw the supervisor’s capacity to remain professional and composed in face of challenges, this helped in keeping the team together and on track.
This I found very practical as it gave me insights of the working, management and interpersonal skills required in an F&B supervisory position. It brought out the aspect of communication, co-ordination, and agility in order to ensure that the services were delivered effectively. Engaging in this process helped me to understand how to share leadership and ensure effective collaboration in order to retain the highest levels of quality in a rapidly growing organization in the hospitality industry (Safir and Dugan, 2021).
[bookmark: _Toc188715072]Reflective Observation: Analyzing Experiences
Reflection revealed strengths and areas for growth:
· Strengths: I was effectively communicating with the team, therefore tasks were clearly understood and the operations were well-coordinated. Some of the guests complained about the team’s professionalism which I encouraged.
· Weaknesses: A delay in responding to cases of service disruption suggested that the client service representative needed more confidence and the ability to think on their feet. Confidence is crucial in these situations to communicate effectively, reassure the customer, and provide swift resolutions without hesitation.
It was also useful to watch the actual ways the supervisor deals with problems which made me appreciate the importance of proactive work and precise delegation. The experience made it clear that to improve team morale and productivity it is necessary to create a positive attitude towards teamwork (Vince, 2022).
[bookmark: _Toc188715073]Abstract Conceptualization: Theoretical Analysis
Using Kolb’s model, I was able to learn several important information from my placement. The first requirement is effective communication to facilitate the coordination of a diverse workforce as well as to align their work with the services offered (Vince, 2022). That is why when analyzing the group performance during the high-pressure situations it made sense to refer to such theories as Tuckman’s stages of team development. Identifying these stages helped me to be more effective by being able to maintaining group cohesiveness and managing conflict.
The placement also ensured that technical content in F&B operations like S.O.Ps and Health and Safety measures were important to be known. They are crucial to maintaining a standard of guest service and managing the smooth running of the organisation (Vince, 2022).
[bookmark: _Toc188715074]Active Experimentation: Future Applications
Based on these ideas, I intend to incorporate particular measures for self- and career enhancement:
· Enhancing my problem-solving ability by participating in role-play and exercise
· Enhancing my leadership abilities through targeted workshops and mentoring opportunities.
· Focusing on proactive communication to foster collaboration and build trust within teams.
Moreover, I will extend the prior and future investigation of the operational issues in F&B, including inventory management and sustainability, utilizing self-generated research and professional interviews (Thomas et al., 2022).
[bookmark: _Toc188715075]Critical Analysis of Work-Based Skills and Technical Knowledge
Occupational competencies and vocational content were a part of my learning in the F&B department of the Hotel. Communication, teamwork and planning and organizing skills were important in order to maintain efficiency and provide excellent guest experience. Clear communication was especially important to guarantee that everyone in the kitchen, from chefs to other employees at the front of the house, is on the same page (Thomas et al., 2022). 
For example, pre-event briefings helped cut on mistakes and improve collaboration during high stress circumstances. Such moments highlighted the need to maintain proper communication to avoid creating signal loss that hinders team work and cohesion.
Teamwork was another critical aspect. The F&B environment requires integration and I saw how the supervisor fostered cohesion by assigning responsibilities according to the talents of the team. This has not only enhanced productivity but also fostered a healthy work environment in regards to the importance of leadership in fostering team spirit (Van den Bossche and Baktiran, 2021).
It is evident that technical know how, and in particular health and safety regulation, food hygiene, and business operation acumen were critical. Such standards applied brought order and made sure that the department maintained its standard of delivering services. I was able to apply theoretical concepts learnt in class with actual processes experienced in practice.
These work-based skills and technical knowledges are essential to achieve the high level of guest service within F&B industry (Sinha, 2021). The experience has brought the fact that clear communication, collaboration, and a deep understanding of operational procedures are critical to success in practice while giving me a practical understanding of how the theory is applied to achieve the best outcomes.
[bookmark: _Toc188715076]Reflection on Organisational Issues
I remember one major challenge I faced in an organization was shortage of employees during an event. The downsizing of the team affected productivity, time and service delivery to the customers. This experience pointed out to the significance of the workforce planning and flexibility in F&B operations (Lundquist et al., 2021).
In order to alleviate this problem, the following recommendations should be put into practice: Development of a flexible schedule system, recruitment of a large number of part-time employees (Dierigl et al., 2023). Another area that may be enhanced using predictive analytics to estimate future demand was workforce management. Cross-training programmes would improve team flexibility and would help to ensure that staff can fill many roles during peak loads (Lundquist et al., 2021).
Although, the Hotel management was able to fight it by reorganizing working teams and calling extra workers, all of them were made after the situation appeared. A somewhat more active strategy, described above, would help prevent similar difficulties in the future (Ingles, 2023).
[bookmark: _Toc188715077]Conclusion and Action Plan
My placement at the Hotel allow me to gain firsthand understanding of how the F&B department in terms of operational, managerial, and service perspective. Observing a supervisor was very helpful for me and provided a possibility to use the theoretical knowledge in practice. Some of the findings were on the areas of communication, team work and flexibility in the provision of quality guest service (Ingles, 2023).
To further my professional growth, I plan to:
· Pursue advanced certifications in F&B management and leadership.
· Participate in industry seminars and networking events to stay updated on trends and best practices.
· Regularly reflect on my experiences to identify areas for improvement and implement actionable strategies.
Concluding this structured reflection applying Kolb’s Learning Cycle highlights the nature of the change as the result of the experiential learning process (Brand and Ekkekakis, 2021). In subsequent positions, I will endeavor to provide tangible value to the hospitality industry while also progressing toward my personal professional goals.
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