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The York House Hotel, which is located in Eastbourne, has a thriving F&B department in that it offers guests different food services as well as catering for other food and beverages for occasions such as breakfast, lunch, and dinner, as well as occasions such as banquets. While on my placement, I was attached to an area of the F&B department that I followed for several months, thus, I acquired work-based skills and technical details required to meet the guests' expectations. The learning objectives for my placement included:
· Increasing my knowledge of supervisory positions within F&B organisations.
· Improving my communication skills, teamwork abilities as well and organisational skills.
· Knowledge of the general service standards that apply to a hospitality environment, as well as the technical specifics of fulfilling those standards.
[bookmark: _Toc181956038]Section 1: Reflection on experience and personal development
In the following premise of this assignment by following Gibbs’ Reflective Cycle, I will discuss personal development, work-based skills, technical knowledge and skills gained while shadowing the F&B supervisor at Western York House Hotel.
Description: At my workplace, I worked closely with the supervisor where I was following most of his duties and activities in the course of managing staff, offering guests' attention, and ensuring the highest level of services. I attended team meetings, helped as a team member for guest service during breakfast, and was involved in service for an event taking place in the hotel (Adeani et al., 2020). My tasks also included supervising several tables and responding to guests' complaints about their meals.
Feelings: Firstly, I realised speed in movements in F&B operations, especially during breakfast shifts or events, was very challenging for me. But shortly, I realised there was much more to dealing with both staff and guests in the facility. The supervisory part was interesting to me since I realise how essential good communication, cooperation, and leadership are for efficient service operation (Saputra, 2021). I overcome from nervousness to confidence because of the growing awareness.
Evaluation: This greatly aided my development of skills pertinent to the workplace. For instance, an aspect of flexibility was when handling customer grievances or using signs when interacting with the kitchen employees. That was very useful for me, as it helped me notice the supervisor dealing with staff relations and assignments at the same time. And, of course, the skills in managing tasks were developed as well because guest needs always have to be important and put into priority while having the same concerns about the proper functioning of the F&B department (Holm and Rogers, 2024). But about the pressure when it comes to taking the overall responsibility of managing several tasks, I slowly improved at multitasking and decision-making.
Analysis: The matter concerned with precise knowledge, including health and safety regulations, food display, and model of service, was quite valuable for me to learn. The latter aspects are especially important because they influence the guests' satisfaction. Moreover, my work experience in a casual dining restaurant, as well as academic knowledge from my courses, facilitated me to realise this supervisory position. Many theoretical frameworks could be applied, like leadership, teamwork, and decision making and all of them helped me to gain practical experience regarding the functioning of the F&B department (Soo et al., 2022).
Conclusion: Overall, these experiences highlighted the central role of leadership and communication in providing excellent guest experience. It dawned on me that skills relevant to work, such as task, team and personal flexibility, were important in ensuring that operations are continuously maintained at optimum levels within the context of a constantly growing organisation. In this regard, the following benefits have been observed, which would help in preparing for future staff jobs within the hospitality industry, most particularly in supervisory or management positions.
[bookmark: _Toc181956039]Section 2: Critical analysis of work-based skills and technical knowledge
Technical skills and product knowledge are some of the vital tenets in a hospitality & food enterprise in order to deliver quality guest service. Communication management is that there is effective coordination among the staff and achievement of the guests' needs (Duarte Alonso et al., 2022). For instance, I was able to see how the supervisor manages to respond to a guest's complaints, and make sure that service delivery is done as it should to the delight of both the guest and the employees. This is an indication that communication is critical in the management of guests.
Teamwork is also crucial, there must always be cooperation between the staff in F&B operations, especially in kitchens, waiters and other managers. I also observed how efficient cooperation made it possible to deliver well-coordinated service during a function. Another major strength of this event would have to be the contribution of the supervisor as a facilitator of collaboration between the workers (Cousins and Weekes, 2020). This coincide with theoretical knowledge of team work acknowledging that everyone in the group ought to have clear work objectives and goals as well as constant communication.
Another set of skills that was relevant was the management of tasks. There are several roles the supervisor had to perform, and included addition to supervising staff, the kitchen had to be supervised to meet the food quality requirement. I realised the need to work on priorities more, especially during busy hours. This forced the realisation of the importance of time and decision-making processes in order to guarantee high-quality guest service.
From the viewpoint of information, knowledge about food and beverage service in the case of a hotel was critical, including hygiene rules, safety concerns and allergies. First hand, I observed how all these protocols were utilised so as to achieve a higher standard of guest service, for instance when preparing and serving food (Mastilovic et al., 2024). For instance, the supervisor made sure that the staff complied with general washing standards, which is the ideal way of creating a healthy eating environment.
[bookmark: _Toc181956040]Section 3: Reflection on organisational issues
During my placement period, I found out that one organisational problem was the need for more staff in the F&B department. This affects the guest service, especially during breakfast timing, since there are many guests to attend to, but no more help is available to tend to them (Dimitrantzou et al., 2023). The shortage also had an impact on the existing employee's morale because the shortage put extremely hard-working employees to the extent of making several mistakes that reduced the quality of service provided.
To fill the gaps, the hotel hired temporary staffs, which helped to solve the problem. But the better option will be to raise the level of staff retention, giving better incentives and training, and making the working environment for personnel better (Kwok, 2020). Some previous research has indicated that increased staff retention can result in the delivery of better services because the staff in the facilities are acquainted with the guests' requirements.
Training is also a practical solution that could be used in accommodating organisational change, cross-training program for the staff. By training employees to adopt several roles in the department, the hotel would always be well-staffed during busy periods on the business calendar (Scott, 2020). Further, cross-training motivates staff and encourages individuals to seek other positions within their store or other stores owned by the corporation due to the expectations of new challenges and new experiences that they will be exposed to in the new position assigned to them.
[bookmark: _Toc181956041]Conclusion and action plan
To sum up, I have gain a lot from the opportunity of this placement, adding following a supervisor in the F&B department of York House Hotel. I have learned about the relevance of work-related skills and professional expertise in producing excellent guest service results. It also flagged up areas for development in areas such as task completion and team communication and offered real-life solutions to organisational problems such as shortage of staff.
Action Plan
	Skill Area
	Objective
	Action Plan
	Timeline

	Communication
	To improve skills  of communication 
	I will attend workshops on the resolution of conflict 
	Next 3 months

	Task Management
	To improve abilities to multitask 
	I will practice techniques for time management 
	Ongoing

	Leadership
	To enhance skills of  leadership 
	I will enroll in programs of leadership training 
	Within 6 months

	Technical Knowledge
	To increase understanding of standards of F&B 
	I will complete extra certifications like food safety
	Next 6 months
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