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An overview of the Hotel's Food and Beverage operation:
In the food and beverage industry, employees are in responsible for various operations, such as managing inventories, determining company performance, preparing food and beverages, buying raw materials, and offering constant service quality items (Postel, R. T., 1994). The purchasing division of F&B Services is responsible for purchasing, preserving, and delivering supplies, canned and packaged drinks, and raw food. Food service companies and major hotel food and beverage departments must uphold high standards for food and beverage quality. If our customers are satisfied with our outstanding customer service and our meals and beverages, they will come back regularly and promote us to others.

Reflection on Experience and Personal Development:
It was a valuable opportunity for me to shadow a supervisor in the food and beverage department, and it critically enhanced my understanding of the significance of technical knowledge and work-based skill sets for achieving guest expectations for service. I gained personal experience with the problems and difficulties involved in running a cost-effective food and beverage company during my time spent shadow.
The experience emphasized the importance of work-based skills in guest service, requiring clear communication and clear instructions for employees to complete their jobs efficiently (Raybould, M., 2005). Understanding guest requirements and promptly addressing concerns significantly impacted the guest experience, making operations run more smoothly. Technical understanding was also learned, as staff must understand menus, beverage and food combos, and cooking methods. This understanding enhances the staff's ability to answer customer inquiries and provide suitable suggestions, enhancing the overall dining experience (Zhao, J., 2004). 
My understanding of these work-based capacity and technical knowledge has been strongly shaped by my previous industrial experience, placement, and academic paths. I got knowledge regarding the everyday activities of the food and beverage sector through internship and part-time work, which.
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assisted me increase an essential understanding regarding customer service standards (Ravichandran, S., 2015). My prior work helped me learn the shades involved in handling customer relations and team supervision. In addition, I have the conceptual understanding from my hospitality management coursework that I need in order to understand all the different work-based skill and technical skills essential in the industry of food and beverages.
Overall, this shadowing understanding worked to highlight even more the meaning technical knowledge and work-based skills are to attaining the highest requirements for guest service. It emphasized how essential it is for the food and beverage department's employees to successfully interact, work together, handle responsibilities, develop interpersonal skills, and deliver outstanding customer service.
Work-Based Skills and Technical Knowledge:
It is difficult to overstate the importance that technical skills and work-based skills are to maintaining guest expectations of service. These skills and know-how are necessary to give a perfect and outstanding experience for guests (Sumaya, A. A., 2023). I got several related to work skills and technical knowledge from my time as a shadow that were important for maintaining guest fulfillment.
Effective communication is crucial for satisfying guest expectations in the food and beverage department. Clear communication between front-of-house and back-of-house staff is essential for delivering orders correctly and efficiently. Developing relationships and addressing each guest's specific needs is made possible through smooth and friendly interactions (Ndlovu, T. P., 2018). Teamwork is another essential skill, as it results in fast and efficient service, reducing problems and ensuring timely delivery of orders. This enhances overall guest experiences by encouraging staff to support each other and creating a positive workplace environment.
Personal skills like creativity and solving problems were essential for addressing to visitor problems and coming up with creative solutions. The team's capacity to adapt to changes in the environment, such.


as a sudden increase in guests, allows them to handle requiring scenarios without compromising the standard of their tasks (Baum, T., 2006). When managing complaints from clients or addressing any operational issues that can have a negative impact on customer satisfaction, problem-solving abilities have been put into practice.
Technical knowledge, such as knowledge with menu items and procedures for food safety, made an important contribution to the requirements for guest service. Staff members were able to offer suggestions that addressed food precincts and particular preferences because they understood the food from top to bottom. Moreover, maintaining a comprehensive knowledge of food preparation procedures ensured that customers weren't facing any risks to their health while eating, hence increasing their trust in the restaurant's operations.
Reflection on Organizational Issues:
I come through a management issue in the food and beverage department during my work shadowing experience, and it had a significant impact on the department's performance, guest service, and overall operations (Hilletofth, P., 2021). The challenge at work was the shortage of clarified ways for interaction between the front- and back-of-house staff.
Lack of effective communication channels often leads to communication mistakes and delays. For example, a guest's order may be misbelieved, resulting in a delay or misunderstanding. This not only affects the guest experience, but also causes employee dissatisfaction. In addition, special guest requests or dietary restrictions may not be effectively lodged in the kitchen and the food may not be to the guest's perception.
The standard of guest service was negatively impacted by irregular interactions, leading to longer waiting periods, misplaced orders, and poor service. This affected the department's status and customer loyalty (Waller, J., 2017). Clear communication routes caught up with overall activities, leading to inefficiencies and understaffing during peak hours. This hindered the department's ability to efficiently manage large numbers of visitors and deliver prompt service (Sousa, I., 2017). To address this issue, an established process for receiving and sending guest orders, regular communication conversations among staff, and the use of technological devices like digital ordering systems or interaction apps are potential solutions.

Future Action Plan:
Taking from my experience in the food and beverage division, I've identified fields that require improvement when it comes of real-world skills and performance. I want to continually search for possibilities to engage in efficient verbal and nonverbal interaction, as well as listening actively to improve communications (Diekola, A. M, 2016). This can be accomplished through visiting training sessions or conferences on efficient methods of communication and requesting colleagues and managers for suggestions. 
My goal is to enhance my personal skills by focusing on growing my capacity to change and resolve difficulties. This can be achieved by taking new challenges, trying to find different kinds of experiences in the food and beverage industry, actively trying to find contribution, and taking responsibility from errors. In terms of technical expertise, I'm going to continue understanding more regarding food arrangements, menus, and techniques for cooking. 
This action plan support what I want for both professional and personal growth. It gives me an opportunity to grow in the field and prepares me up to have additional chances to improve effectively in my career (Davis, B., 2018). My goal is to improve my related to work skills and technical knowledge regularly in order that I can help as an essential element for offering outstanding guest relations while helping the food and beverage department.



Summary and conclusion:




In conclusion, the shadowing understanding underscored the importance of technical knowledge and work-based skills in guest service, emphasizing the need for food and beverage employees to effectively interact, collaborate, handle responsibilities, and provide outstanding customer service. Getting guest service operation requires both technical knowledge and work-based skills. In the food and beverage department, successful teamwork, managing tasks, interpersonal skills, technical skill, and strong communication are all necessary for producing significant experiences for guests.
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