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[bookmark: _Toc200671974]Introduction
I have started my placement in Ashford International Hotel & Spa (Start date: 02/05 End date: 10/07). My position was Managers of food and beverage operations are responsible for all procedures related to serving meals to patrons. Working swiftly and paying more attention to business etiquette like politely welcoming guests and upselling were requirements. One of the most effective ones was the cleaning supervisor's construction of a visible work checklist for the team. While poor supervision has a detrimental effect on operations and the organisation, effective supervision has a beneficial influence on operations. 
[image: C:\Users\FB PC\Desktop\ashford int hotel.jpg]
Figure: The organisation (Hagg, 2013).




[bookmark: _Toc200671975]Section 1: Role Reflection
[bookmark: _Toc200671976]1. Role Overview and Key Responsibilities
Key tasks and the role played during placement: 
I can consider Gibbs model for my reflection. I had three main departmental areas of responsibility. The Food & Beverage department assigned tasks related to food preparation and service, which included dining room setup, cleanliness, and customer satisfaction (ASET, 2017). During my internship at Ashford International Hotel & Spa, I had the opportunity to work in a variety of hotel departments, including food and beverage, housekeeping and leisure, and hotel administration (reception and sales). 
[image: C:\Users\FB PC\Desktop\Gibbs-Reflective-Cycle-1024x1024.jpg]
Figure: Gibbs (Cousins et al., 2020)
[bookmark: _Toc200671977]2. Key Skills for Effective Supervision
Communication: I also improved my ability to communicate with team members and visitors. I had to talk loudly, be composed, and pay close attention. 
Adaptability: According to Fanthorne (2004), adaptability was another crucial ability, particularly while working a busy shift or switching positions across various departments. 
Considering my own strengths and shortcomings, I realised that although I was dependable and open to learning, I need to focus more on my leadership confidence and my ability to multitask under pressure. 
Leadership: By working with several departments, I was able to observe and pick up a lot of useful skills that are necessary for supervision. I also saw firsthand how excellent leadership might inspire a group of people and make things run more smoothly. 
Resolving issues: I also realised how important it is to solve problems. In particular, while handling complaints from visitors or last-minute demands (Fallon et al., 2010). 


[bookmark: _Toc200671978]3. Examples of effective/ineffective supervision
Example 1- Effective supervision: I have seen both excellent and poor supervision, when staff members felt empowered and when a lack of monitoring resulted in a delay. The housekeeping supervisor's creation of a visible task checklist for the crew was one of the more effective ones (Hagg, 2013).
Example 2- Ineffective supervision: One day during a brunch service, there was a misunderstanding because of inadequate guidance.
Impact on operations: These examples illustrated the ways in which management may impact team performance and visitor happiness. According to Johnston et al. (2012), operations are favourably impacted by good supervision, whereas operations and the organisation are negatively impacted by poor supervision.
[image: C:\Users\MURAD\Desktop\Factors.jpg]
Figure: Factors of effective supervision (Martin, 2020)


[bookmark: _Toc200671979]4. Action Plan for Professional Development
Training programs: I will ask for feedback in the event of any further shifts or placements so that I can be more adaptable and evaluate what went well and what didn't. I also want to improve my communication abilities, which will include honing my active listening skills and learning how to provide constructive criticism in a constructive manner.
[bookmark: _Toc200671980]Improving skills: In order to advance professionally, I will improve my time management and pressured decision-making abilities. I will, among other things, complete a short course on supervision and leadership, which provides me with an option to focussing on team management in the hospitality industry. When giving instructions and offering solutions, this will help be firm (Vallen et al., 2014). 


Section 2: Development Journey
[bookmark: _Toc200671981]1. Comparison with Previous Placement (Level 4)
Hotel operations, varieties, and experiences: My sole memory of my Level 4 employment is that there were only two or three people working each shift. I had to work quickly at Ashford and pay more attention to business etiquette, such upselling and politely greeting customers. The teamwork framework was the other alternative. 
Parallels and discrepancies between present and prior placements: The business was bigger in Ashford, breakfast and dinner service was busier, and I had to serve both conference delegates and visitors. Due of its size and increased pressure, it was more difficult (Walker, 2021). My prior assignment was at a small city hotel, where the menu was simpler and the restaurant served fewer customers. 
[image: Development Journey | Human Resources University of Michigan]
Figure: Development journey (Wood et al., 2013)
[bookmark: _Toc200671982]2. Reflection on Learning from Modules
Level 4 – Food & Beverage Operations
My placement allowed me to apply the theory to real-world situations. I gained a foundational understanding of the functioning of food and beverage departments in the hotel industry from this lesson. 
Level 5- Management of Sustainable Tourism and Hospitality
Reusing resources and reducing waste were the concepts that Ashford's hotel advocated (Peh, 2021). Since my placement was centred on the idea of sustainability, there were many links between it and this curriculum. 
[bookmark: _Toc200671983]Section 3: Service Improvement Proposal
[bookmark: _Toc200671984]1. Area for Improvement
Identified key areas: During my placement at Ashford International Hotel & Spa, I saw that the breakfast service was often rushed and tense. The wait times for tea, coffee, and clean tables were too lengthy (Fanthorne, 2004). The pace at which customers are served at breakfast in the Food and Beverage sector is the area I have chosen to enhance. 
[image: C:\Users\MURAD\Desktop\1657683297553.png]
Figure: Process improvement proposal (Cousins et al., 2020)
[bookmark: _Toc200671985]2. Justification for improvement 
Feedback from a colleague: One morning, we ran out of clean cups, so I had to quickly wash some. Service was delayed down as a result, and we were unprepared. In addition to helping both visitors and employees, this would enhance the hotel's reputation (Vallen et al., 2014).
First-hand accounts: It was common for team members to lament that mornings were the worst time of day. Peer review and my own findings serve as the foundation for my suggestion. 





[bookmark: _Toc200671986]3. Improvement Plan
1. Firstly, prior to the breakfast shift, a quick morning briefing should be held to clarify tasks and emphasise readiness. Delays and uncertainty would be avoided as a result. 
2. Secondly, we may save time in the morning by preparing everything the night before, including glasses, cutlery and condiments. 
3. Third, having a staff member who is available to cover periods of high demand might be advantageous. Guests would start their day on a more pleasant tone and the service would be faster and more seamless as a consequence of these little changes
[bookmark: _Toc200671987]4. Enhancing Performance and Technical Knowledge
Technical expertise: To better respond to enquiries from visitors, I would also want to increase my product expertise, specifically my understanding of the components of breakfast dishes. Providing further education on service sequence would be the second strategy (Lee et al., 2022).
Improving performance standards: I need to improve my technical knowledge and performance in order to meet the Food and Beverage service requirements. One way to do this is by studying time-saving techniques  



[bookmark: _Toc200671988]Conclusion
Thus, I just remember that in my Level 4 placement, there were only two or three people working shifts. During my internship, I found that the Ashford International Hotel & Spa's breakfast service was sometimes hurried and hectic. I have decided to enhance the speed at which consumers are given breakfast in the Food and Beverage industry. I saw both good and bad supervision; in the former case, staff members felt empowered, while in the latter case, a lack of monitoring caused a delay. The third option was the framework for teamwork. 
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