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Food and Beverage Supervisory Reflection

Overview of the Hotel’s Food and Beverage Operation
	The Department of Food and Beverage at the IBIS Cambridge Hotel offers meals to guests at different times of the day, and these may include breakfast, lunch, dinner, and beverages. These are the main restaurant, café, and bar to cater to the various needs of the guests. The hotel is well known for its professionalism in service, quality food and drinks, and comfort. The hotel's food and beverage services department employees are notably professional and punctual in their service delivery, which enhances the overall image of the hotel and provides excellent services to the clients.
Learning Objectives for the Placement
	The main goals that I set for the placement were to get an understanding of the supervisory position in the food and beverage department, to enhance my knowledge in the area of food service management, and to develop my professional skills connected with communication and, teamwork, and time management. Also, I was interested in the aspects of guest service and their enforcement through supervising and training the employees.
Section 1: Reflection on Experience and Personal Development
	I found the shadowing of a supervisory position in the food and beverage department to be an educative process that was challenging at the same time. This was especially helpful as it ensured that I was able to reflect in a structured manner following Gibbs’ Reflective Cycle (1988), which entails describing the incident and feelings that were experienced, as well as assessing the positives and negatives of the experience (William et al., 2020). I then described the situation, drew conclusions, and offered recommendations as to what should be done in the future.
The placement helped me to understand the significance of practical skills that are relevant in a working environment and applying technical knowledge in order to meet set standards of guest service. It was not only knowledge of how to supervise workers, organise working hours, maintain specific standards, and solve guests’ problems but also required interpersonal skills (Kainthola, 2021). Communication was essential to make sure that everyone understood the service objectives and worked as a team due to the large number of guests (Ushakov et al., 2020).
Looking at my career progression and academic background, I understand how my past experiences in another industry have well-positioned me for this position. My knowledge of the theoretical concepts in guest services that I acquired during my hospitality management course prepared me well to grasp the concepts during this placement; however, the practical experience that I gained in this placement helped me to build on the practical skills that I had previously gained. I gained valuable knowledge of adaptability, problem-solving skills, and leadership skills that are crucial for supervision during the practical learning experience.
Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
The food and beverage department needs to have work-based skills and technical knowledge that can help support guest satisfaction and the operations of the hotel. In my shadowing experience, I was able to identify various skills and knowledge concerning the guest service standards to be met.
First, communication is crucial to organise the activities and control the employees (Patafta & Milohnić, 2022). This avoids mistakes and ensures that the quality of service is not compromised in the process. For instance, I saw that efficient interaction between employees in the kitchen and those taking orders during peak hours facilitated efficient order preparation and delivery. Secondly, it is imperative to note that teamwork is another important factor (Bourgault & Goforth, 2021). The team’s coordination in preparing the area, organising tables, handling bookings, and serving meals to customers showed the effectiveness of teamwork in achieving the goals of the organisation. Meetings that were held before the start of each day to plan the day and before individual shifts were helpful in ensuring that all individuals were on the same page on the activities to be undertaken in the day, as well as addressing any concerns that may arise.
These factors include technical knowledge in food safety and hygiene, as well as culinary skills. Relating to the health and safety of the guests, hygiene in food preparation and presentation is paramount for the proper functioning of the hotel and the satisfaction of the guests. For example, knowledge of HACCP (Hazard Analysis and Critical Control Points) was applied during daily operations to effectively ensure food safety measures against food-borne diseases and high hygiene standards (Taylor et al., 2020).


Section 3: Reflection on Organisational Issues
The area in which I observed organisational issues concerning staff training and development during my placement was. Thus, though the team was quite effective overall, there were moments when new employees needed help with specific responsibilities, and this affected the quality of service. This was a clear indication that the training program needed to be more frequent.
The implications of this issue on the performance of the department could be significant because consistency in service delivery would only lead to unhappy guests and poor feedback. The staff must be trained effectively so that they can acquire the knowledge and confidence that they need for their work (Burhan et al., 2021). In light of this, I recommend the following measures: On the one hand, I suggest introducing a clearly defined training process for the new employees as well as the existing ones. The training must include some general topics like customer service, hygiene and sanitation, and team cooperation (Anwar & Abdullah, 2021). Besides, the performance review and feedback will assist in determining some of the areas that require the staff to be put through some training so that they can meet the hotel's standards.
Section 4: Future Action Plan
To improve the skills and technical knowledge in the food and beverage department, the following is a future action plan. First, I plan to enhance my communication skills; for this, I plan to attend some training courses and practical sessions, as communication is a critical factor for delegating tasks and managing employees (Konar, 2021). To achieve this, I will attend training in effective communication and actively practice active listening skills to convey my instructions well and foster better relations with the team. Secondly, I will enhance my teamwork and leadership skills and become a better team player. Thus, attending more team-building activities and striving to become a team leader in future workplaces will enhance the skills required for the job (Soni, 2020). Thus, participating in group assignments and volunteer leadership roles will create chances to apply delegative, conflict-solving, and motivational skills.
Moreover, I will also ensure that I gain more technical knowledge through professional development courses and certifications to meet the current industry requirements. Thus, taking courses in food safety, hospitality management, and other culinary-related subjects will help me to be conversant with the current trends in the market (Loo, 2023). Hence, in my subsequent placement, I will apply the lessons learned in this placement to enhance my knowledge of guest services. This entails ascertaining guest perceptions, feedback systems, and how to go the extra mile in meeting guest’s needs and or wants (Rossidis et al., 2021). The frequent assessment of guests’ feedback, performing service quality assessments, asking my seniors for guidance, and learning from them will assist me in improving my guest service, giving me an excellent standard of service delivery.
Conclusion
The shadowing experience in the food and beverage department of the IBIS Cambridge Hotel helped me to gain the necessary work-based competencies, technical knowledge, and awareness of the service quality standards. The practical experience revealed that practical activities provide an opportunity to apply the theory in practice and thus contribute to the improvement of the overall professional performance. I have provided an analysis of my personal and vocational journey, determined areas for growth, and provided a plan for my future transition into the hospitality field. The lesson learned from this experience is that quality-of-service delivery involves good communication, collaboration, and learning.
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