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Introduction

The hotel of my choice will be the Norfolk Hotel in Birmingham. I would be giving a short introduction to the hotel. .This assignment will also look at developing a talented workforce. The Norfolk Hotel is located on hagley road birmingham. According to Trip Advisor (2021)  the Hotel has over 100 en suite bedrooms and has 3 stars. It has nearby restaurants and they offer a buffet breakfast. It offers guest rooms with tea and coffee and also Freeview tv. It is 2.5 miles from the cricket ground and 1.5 miles from the station. It is close to the icc- birmingham and 4 miles from from the M5 motorway. The issue that will be looked at is returning employees to the workforce after the covid 19 pandemic and how to engage employees back into the industry.  The covid 19 has greatly affected the hotel industry.  In 2019 the hospitality sector made nearly £60 billion for the uk and there were 2.38 million jobs (Hutton and Foley, 2021). In March 202 the Government put 1.6 million jobs on  furlough

Main Body

What is a Training Needs Analysis? This part of the report will be looking at training needs and analysis. A training needs analysis is to identify different types of training needs. The training will involve setting goals to gain participation (Barbazette, 2006).  A needs analysis assessment is a process of gathering and collecting information concerning an organisation’s needs as a way to improve their performance. Therefore the assessment programme will help the ones who need the training and the trainer (Barbazette, 2006)

It is important for a training needs analysis in every organisation for the employee to have the right training and skills to do the job and to perform well. Barbazette (2006) goes on to say at times trainers do not communicate in terms of question when conducting a training program so therefore the results will be unsatisfactory.

According to Bartram and Gibson (2000)  providing the right training fulfills needs and has many benefits. These benefits include improving the level of the service for the customer as there is a lot of competition in this field.  When an employee has skills and experience they feel confident and are more likely to stay, which will reduce staff turnover.

According to Growth Engineering (2021) a training analysis is one of the most useful tools that is used within the industry as an example it can help with giving staff the confidence in their jobs helping the industry to thrive. A good training programme will ensure that employees will stay in that employment, also it will attract other people to apply for jobs. A training needs analysis needs to work out what skills and behaviours are required and what training is necessary.  A training needs analysis also can help companies from wasting money on unnecessary training (Growth Engineering, 2021)  

Ahammad (2013) describe it this way it is important for training activities  programs with the right equipment for the specifications training for the development of the industry. According to Watkins, Meiers and Visser, (2012) a needs assessment will help the company to develop and to help to identify the current needs. Watkins et al (2012) a needs assessment is made of five parts the first part is to assess, then plan, then act, then monitor and then evaluate.
      
Food preparation and service in this field is very hard to do the job currently with no experience. So therefore there will be a need for training.Each department in this field of work training needs to be highlighted in terms of techniques and material, such as where jobs have been done poorly, so therefore a training needs analysis is needed.The Food Standard Agency (2018)  points out that by law training in food hygiene is required  to make sure they handle food correctly. They need to know the 4C’s  they are cleaning, cooking, chilling,  cross-contamination. Part of the training for kitchen staff  is to follow safety procedures. Such as hazard- analysis and critical control point. According to Hobbs (2007) the methods of food-hygiene consist of presentation of food preparation and production. This includes the cleanliness of the premises and storage. Meggitt (2003) argued the terms food-hygiene refers to a practice that needs to be demonstrated from production to eating of the meal. According to Lelieveld et al  (2016) the European laws of hygiene and reregulation is a framework the principles of this is for controlling food and that  inspectors can check on record also to destroy unsafe foodstuffs. According to Kassem (2020) there are 2.4 million cases of food poisoning in the uk every year. 

When a restaurant staff is trained it will bring to the customer a delightful surrounding with a warm welcome this way they will return. According to Eichelberger, Kolakowski and Fischer,(2009) restaurant staff who have knowledge with the menu what is in the ingredients and the way how food is cooked also know about the drinks list. This will delight customers, putting them at ease and help them to decide on their chosen meal. So therefore the kitchen and restaurant staff should obtain good communication skills. According to Smith, Rowe, Blackman and Stewart, (2005) the role of the restaurant manager would be to train restaurant staff with routine such as safety requirements also on the menu and on the equipment. However skill from the kitchen is essential in terms of timing of getting the food out to the restaurant in time.

Murray and Hayter (1990) claims in the catering industry and hotel employees usually go on a one day course when intended for employees that work with food, to cover elements such as food-hygiene health and safety within the law. With each of those elements there will be training to meet the objectives .According to Torkildsen (2005) the hospitality industry there are a range of employees in different departments where there will be a training need. It is important for catering staff to have the right training and skills in the kitchen.

A full assessment will be carried out followed by training. For example someone who is new to the kitcher will be trained by a chef. They will obtain a qualification for example food- hygiene and health and safety qualification also one in food preparation. According to Watkins, Meiers and Visser, (2012)  all industries see the need for training within the departments to ensure good practice. Sirvo (2019) states that it is important to provide good customer service, so the staff need to be trained. Watkins, Meiers and Visser, (2012) points out the employment for the hotel industry and catering see the needs for training and this applies globally. They recognise the urgent need for skilled staff who can maintain and operate a kitchen. Murray and Hayter (1990) claims hotels need to have a training program which is tailored to suit the department.

This part of the report will look at the training needs for the restaurant department within the hotel.The hospitality and hotel industry have different departments, for example kitchen and restaurant. These two departments need to have training  and to have good communication to be able to work side and side. According to van Hoepen (2008) in the industry and organisations they are different employees who performed different jobs and they each have different training needs. However I have chosen the restaurant department and the kitchen department to analyse what their training needs will be and how  they communicate together. 

It is by improving the culture of employees, service and behaviour with the help of training for the efficiency of the industry. In the kitchen department there are a range of workers from dishwashers to skilled chefs but all need to have undergone training. When a new employer starts they will normally be given initial training about their duties.However chef and cooks are required to have cooking skills. 

	Training Needs

	Kitchen staff
	Restaurant staff

	Food preparation 
	allergies

	Food hygiene 4C’s:
	Cleanliness required

	cleaning
	Food service

	cooking
	Understanding of menus

	chilling
	Table service

	cross contamination
	Selling skills

	Storing food safely
	Customer service

	Transporting food safely
	Products and services

	Personal hygiene
	

	Handling food correctly
	

	Good practice
	




Altinay et al (2019) claims with accurate support from the hotel industry would be the best solution for work engagement. This is relevant to provide work engagement.
According to Han (2015) the hospitality and hotel industry is a challenging environment and the success of these hotels depends on promoting employee  performances. For training for students studying catering, they need help with their needs and to reach standards in their chosen career. Meiselman (2009) suggests restaurants see food as the primary requirement for people and offers suggestions to the chosen hotel to help them develop a workforce with accuracy  and attitudes for lifelong employment.According to Brown (1998) using technology when training is important but having good communication is vital. The procedures of the service between kitchen and restaurant may differ but both will use efficiency to achieve good customer service.

It is important to assess the needs by using questionnaires, staff meetings, individual meetings with supervisor and comments box.  According to Hsu (2007) the framework in terms of training needs to acknowledge employees different needs to identify the right training for tham. An assessment will show and also training can be seen as a tool for achievement for employees.  Training has been recognized  as being important as Baihaki (2002) points out the meaning of learning is design training to achieve results and  it is all about delivering a method that works. Training should be social and flexible to the employee. According to the Biech (2009) using a format report can be useful in training as well as using performance data  as this can identify job performance. It is also important to look at the pros and cons in terms of the training program to use observation in terms of progress. According to Brown and Seidner (2012)  learning is based on a scope of employees with knowledge and skill for a specific job.

According to Puckett (2012)  the industry should also provide benefits to their employees such as staff discounts maybe in the cafeteria as an example. It is important to identify and develop a workforce that is always learning what the customer wants. It is about accepting the challenges that come with the responsibilities of the industrial operation also using technology, such as online training for speed and efficiency

It is important for employees to engage with one another in the work-place for good production and the smooth running of the business. According to Ulrich, Ulrich, and Goldsmith (2010) a successful workplace works out any problems that arise. Employees who enjoy their jobs are more happy to be engaged and therefore productive and therefore this should be part of the training.  According to Flint and Hearn (2015) what motivates employees to engage at work is having good managers, who need to be trained in order to develop people skills. Also having the right equipment and materials for the job means that they need to be trained in order to give them confidence.  Flint and Hearn (2015)  state that relationships between staff bring a creative and happy working environment and this can help employees engage in the training and at work.  Flint and Hearn (2015) encourage team bonding during training as it would improve engagement  between staff and managers. Also feedback from employees about the training provided needs to be taken into consideration this will help to improve the training received (Marciano, 2010)


Conclusion

This hotel should develop a training programme that is designed to suit the employees’ needs bearing in mind that the manager also needs to be trained in order to provide effective training and ensure good service . First of all an assessment needs chart should be created using the right training tools because training will be done properly.  As an example kitchen staff need to obtain food hygiene certificates .and health and safety and for staff working the restaurant they need to be trained in customer service table service also with the menus. All staff need to be trained in each department and they need to have those skills to be adaptable within the organisation and this will also help employees in the future and they can take their skills to different employment.
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