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[bookmark: _Toc167318102]Introduction 
I supervised food and beverage at the Leicester City Ibis Hotel throughout my internship. This experience helped me understand hotel operations, especially food and beverage service. I learned a lot from the hotel's food and beverage supervisor. I realised how important client happiness is. This study emphasises these themes. 
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The experience of shadowing a supervisory position:
I got a placement at Leicester City Ibis Hotel in the UK. As a service supervisor, I served visitors. I gained hotel management skills, notably in food and beverage management, during my placement. Ibis Hotel provides local meals, pastries and coffee products, and other services (ASET, 2017). This internship taught me soft skills and improved my ability to handle day-to-day hotel management concerns.
Kolb's Reflective Cycle will be used to show my experience as a food and beverage supervisor's shadow at the Ibis Hotel. Below the details are provided:
Concrete Experience: My Ibis Hotel shadowing taught me the challenges of food and beverage management. A large dinner service had a big event. In the packed restaurant, cooking delays which caused prompted lengthy waits. Then the manager assisted kitchen staff and customers.
Retrospection: The event showcased excellent management. Coolness helped the supervisor avoid overwork and preserve order. Gentlely advising food service and service workers managed guest expectations. The supervisor apologised and provided presents to enhance customer service and damage mitigation. 
Abstract Conception: Running a busy restaurant requires communication, leadership, and quick problem-solving. Relaxation, delegating, and objectives bonded the team. According to proactive guest engagement, timely problem-solving may improve visitor experiences.
Exploration: These lessons boost my career. Communication and leadership grow with practice. Readiness and quick problem-solving reduce stress. I may improve my supervisory and management skills (Askren and James, 2020).
Analysing the impact of personal and vocational development:
I wanted to acquire new skills and get experience in the demanding profession. My academic skills helped the organisation grow throughout the placement (Fallon and Rutherford, 2010). Ibis Hotel's internship has pushed me in numerous ways improving my problem-solving and hotel management potential. I adjusted my communication approach to foster idea sharing throughout this internship. The training taught me to handle customer issues (Hagg, 2013).
Inflated expectations plagued my self-development. Through accepting experience from several businesses, I had opportunities to diversify my placement portfolios and professional progress. Skills and knowledge differ greatly in vocational growth. Employees must be tech-savvy to handle CRM, chatbots, and big data systems (Johnston, Clark, Shulver, 2012).
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The critical importance of work-based abilities and technical expertise in fulfilling guest service requirements, operational efficiency is shown via a critical evaluation. During my time as a shadow, I gained several practical skills and technical knowledge areas that are essential for providing excellent client service.
Work-related skills:
Customer Service: Hosts serve clients. In my observation, the supervisor addressed visitors' inquiries and provided great meal. Supervisor apologies and gifts helped tourists cope with delays. This competence affects ratings and repeat business since guests are happy and loyal.
Teamwork and Cooperation: Overseeing the supervisor's kitchen and service staff interactions taught me order and workflow management. Collaboration kept the team on track. Excellent customer service and continued service during busy times need this knowledge.
Time Management: Restaurants must manage time. Supervisors prioritised and assigned high-volume services. After identifying kitchen bottlenecks, the supervisor reallocated staff to speed service. This skill is needed for operations and guest service speed (Lazaro-Mojica and Fernandez, 2020).

Technical Knowledge:
Food Safety and Hygiene: Food companies must practise food safety and cleanliness. Cleaning, storing, and handling food were stringent during shadowing. Supervision ensures worker and guest safety. Visitors' trust and food safety need technical competence.
Culinary Abilities: The food was well-prepared and presented. Chefs and kitchen staff made five-star hotel delicacies utilising strict protocols. Before serving, the supervisor checked food for flavour and appearance. Technical skill promotes consistent, high-quality cooking, which pleases customers.
Knowledge of Operations: Supervisor food and beverage expertise was key. We addressed inventory, supply, and equipment maintenance. While serving, I heard the supervisor talking to suppliers and checking stock.
Examples and insights: During my shadowing, I noticed that the supervisor's stress tolerance, communication skills, and ability to solve issues quickly were crucial to sustaining service standards during busy times. The department was organised and followed laws due to their operational management and food safety skills (Davis et al., 2018).
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Organisational issues and impacts:
While interning there, I discovered that the Ibis Hotel had trouble organising their menus. The breakfast and lunch options were limited. The cuisine became repetitive and customers complained about the restricted options. This company's sales were falling as regular customers declined. Due to the sudden decline in customers, everyday food waste was substantial, raising sustainability issues. Food waste adversely affected the business due to high operational costs (Vallen and Vallen, Jerome 2014). To increase the Ibis Hotel's operational efficiency, both the management and operation management issues must be addressed.
Possible solutions based on Theories:
I can solve Ibis Hotel's operational problem first by learning menu development. More menu variety may enhance revenue. Have a different menu list each day to overcome menu management issues (Wood, 2013). We have debated numerous creative menu options and decided to display the ever-changing menu everyday outside the restaurant, on the internet to inform consumers of the "Menu of the Day".
Second, I will use Just in Time to manage Ibis Hotel inventory. A JIT method may help the food production unit produce orders rapidly. As per expected orders, suppliers offer the exact raw materials required for daily operations using the JIT technique. Daily supplier purchase reduces food waste and preserves freshness. The Ibis Hotel will save money using Just in Time.
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Future action plan based on the experience and problems gained in the food and beverage department:
	Objectives
	Actions taken
	Criteria for success
	Time

	Managing menu
	Using a strategy of menu variety and providing different types of meals on different days.
	The sales rate will go up, and customers will be delighted.
	2-month

	Waste management
	Using a Just in Time method to cut down on operational expenses and waste
	Profitability and income will increase with sustainability initiatives (Food Standards Agency, 2023).
	2-month



Self-development and management
I've learned that everyday difficulties are more essential than business size in deciding my career growth. Ibis Hotel service executive work has improved my decision-making and problem-solving skills.
Task management
I'm now able to multitask with ease. Customers, their orders, and food delivery were all aspects of the placement that I was responsible for. Collecting customer comments was also my job. 
Communication
My communication has improved. My active listening improved. Several viewpoints are accepted in conversations. This Ibis Hotel placement improved my table manners, presenting skills, and professionalism (Hotel owner, 2023).
Application of knowledge
Now that I've put my knowledge of menu management and the Just in Time Approach to waste management to the test in the real world, I can confidently pinpoint management or operational problems and use what I've learned in theory to come up with workable solutions.
Guest services
Train workers, personalise service, and simplify processes to improve visitor services. Open conversation, good cuisine, and making each meal memorable can help with this. Focusing on operations, service may assist the department build visitor loyalty.
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In conclusion, working at the hotel taught me the necessity of knowing one's skill and operational minutiae to please consumers. Everything matters, from being kind to people to solving problems quickly to making sure everything works smoothly in the background. With my new knowledge, I can solve any issue and make every client pleased.
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