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Food and Beverage Operations necessitate a wide range of operational activities with the holdings of required technological and employment skills (Bardi, 2010). I got the work placement opportunity at Marriott Hotel because of my 10-week Level 6 hotel placement. In this place, I had to perform diversified tasks within the housekeeping and front office department. The following report aims to analyse my experiences by using theoretical perspectives and deliver directive guidance about how I can improve my required practical skills in this department. Therefore, the first section will cover my experience and personal development requirements by using the Gibbs reflective model, the second section will cover the critical examination of the prominence of work-based skills and technical knowledge, and the last section will cover the organisational issues by recommending possible solutions. On the other side, the learning objectives for the placement within the housekeeping and restaurant department are:
· To improve my knowledge of food and beverage operations.
· To attain hands-on experience in the operational activities of restaurant business’s administrative role.
· To enhance my communication and customer relationship management skills. 
[bookmark: _heading=h.1fob9te]Section 1
The Gibbs Reflective model can be used to react to my journey at Marriott Hotel as it comprises 6 stages such as description, feelings, evaluation, analysis, conclusion, and action plan (Gibbs, 1988). These will support analysis of the impact of personal and vocational development.  
[image: Gibbs' Reflective Cycle]
Figure 1: Gibbs Reflective Cycle. 
Source: (Gibbs, 1988).
Description: The work placement opportunity that I attained at Marriott Hotels allowed me to access their housekeeping and restaurant units. In that position, I worked under the guidance of these departments' respective managers. Specifically, I performed the breakfast setup, cleared the plates and cups, and performed the sweeping and mopping tasks in the restaurant. On the other side, I was directed by their housekeeping department manager to make the beds, clean the washrooms, and hoover their rooms (Rughubalan, 2009). 
Feelings: In the beginning, I was quite nervous but both the manager's and staff members' assistance and welcoming behaviour gave me a sigh of relief on the first day. I had experienced both positive and negative circumstances, since the support that I got from their staff members was quite respectful, whereas dealing with some customer interactions was quite frustrating (Casado, 2012). 
Evaluation: My working experience within the Marriott Hotel’s housekeeping department has allowed me to improve my technological skills and have hands-on experience in the food and beverage sector (ASET, 2017). Moreover, my participation in restaurant department actions has allowed me to improve my conflict resolution, communication, and organisational skills. However, the lack of adaptive quality and technological knowledge had posed barriers at different points to reaching their target levels. 
Analysis: The improved employability skills and gained experience have allowed me to be ready for the part of new businesses as their employee. Further, the overall journey has assisted in building a strong professional network which I can use in my CV and ease my professional career entrance for any respective job roles (Hagg, 2013). However, the absence of adaptive quality posed several barriers for me whose avoidance could have allowed me to get better insights into the administrative responsibilities within the Marriott Hotel. Moreover, the lack of communication skills posed barriers to getting clarified insights about the required technological expertise within the housekeeping and restaurant departments (Vallen and Vallen, 2014). Alterations could have allowed me to be already prepared with the industry trends. 
Conclusion: The overall journey signified the requirements of developing work-based skills and technical knowledge. Precisely, I have discovered the need to improve my technological expertise, communication, and adaptability skills.
Action plan: I have decided to improve my communication skills, conflict resolution, adaptive skills, and access to required knowledge about food and beverage industry-related technologies (QAA, 2018). Along with this, I will improve my stress management capability which is crucial to dealing with customers and coming out of conflicting situations.
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While performing customer-receiving activities at Marriott Hotels restaurant department, I have learned the significance of improving work-based skills and technical knowledge. Firstly, the restaurant only appoints staff in such a position who have past work experience. Moreover, receptionists, managers, and waiters must have technical knowledge such as inventory management, property management systems, and digital bookings and reservations management (Rughubalan, 2009). Along with this, they must possess empathy, collaboration, speed, efficacy, and resilience which I have encountered while participating in their team. Since I do not have a strong grip on most of these skills, therefore, I faced difficulties on most occasions while interacting with the customers (Wood, 2013). In addition, the participation necessitates strong knowledge about health and safety regulations that I learned, as well as the penalty incidences I encountered during the work placement roles. The complete guidance and soft copy of health and safety regulations provided by the manager of Marriott Hotel allowed me to improve my knowledge and comply with my tasks with their industry standards.
[bookmark: _heading=h.2et92p0]Section 3
The journey in Marriott Hotel’s housekeeping and restaurants has allowed me to add a new milestone in my life. The overall experience has improved my employment skills and knowledge by informing me that I will need to improve my technological expertise and enhance my knowledge of health and safety regulations to comply with the food and beverage industry’s job roles (Fallon and Rutherford, 2010). However, while performing my workplace duties, I encountered that the business had been facing difficulties in ensuring a healthy and hygienic experience deliverance. Besides, they were facing difficulties in their inventory management, and meeting the innovative and competitive demands for food items. Therefore, Marriott Hotel can use the Just-in-Time (JIT) inventory to decrease their inventory costs, free up their stores, and improve their cash flow (Johnston, Clark and Shulver, 2012). Along with this, the hotel must ensure compliance programs to establish and maintain a culture of regulatory compliance. 
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The overall journey within the Marriott Hotel’s restaurant and housekeeping unit has allowed me to improve my knowledge and skills that are demanded for maintaining the food and beverage operations. However, the experience has allowed me to learn about the requirements of improving my communication, leadership, customer service, and organisational skills. A proper action plan is outlined to improve such demanded skills. 
	Objectives
	What do I need to do?
	Resources
	Timeframe

	I have decided to develop my communication skills.
	I will use body language, think before speaking, participate in public speaking, and presentation tasks, and ask for feedback (Rughubalan, 2009). 
	Public speaking platforms, videos, journals, and blogs (Vallen and Vallen, 2014).
	3 Months

	I am focused on improving my customer service skills.
	I will focus on active listening, clearly communicate with others, have in-depth product knowledge, and adapt to different situations. 
	Blogs, industry publications, CRM systems, and mentorships (Wood, 2013).
	6 Months.

	I am determined to learn about new technological tools such as AI, IoT, and customer loyalty apps.
	I will participate in online courses, read online tech blogs, join industry conferences, and network with professionals in food and beverage.
Industry (Fallon and Rutherford, 2010). 
	Industry blogs, online course platforms, and social media groups (Vallen and Vallen, 2014).
	1 year 
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