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[bookmark: _Toc159441201]Introduction
My placement in the food and beverage department of Double Tree By Hilton Bristol North gave me a new perspective on the intricacies and practicality of supervision. This log reflects the enriching experiences with respect to guest service standards, emphasizing communication skills, teamwork traits and technical natures of work.
[bookmark: _Toc159441202]Section 1: Reflection on Experience and Personal Development 
In my placement in the food and beverage department of Double Tree By Hilton Bristol North, two core learning outcomes informed my experience. Primarily, my goal was to identify the supervisory position within the department and assess what responsibilities these individuals had as well as any difficulties they may have faced. Furthermore, I attempted to understand the importance of work competencies and technical knowledge for achieving maintenance standards in terms of guest service.
[bookmark: _Toc159441203]Experience of Observing
The most significant insight came from being exposed to a supervisory role in the food and beverage department. Through the firsthand experience of observing a supervisor, I learned how to manage operations and lead any team. This opportunity enabled me to observe, the implementation of work-related aptitudes and technical knowledge resulting in live state situations. For example, the need for efficient task management and communication was realized through coordination with kitchen staff and timely service to guests (Robinson et al., 2014).
[bookmark: _Toc159441204]Impact on Personal and Vocational Development
Personal and occupational development greatly impacted my experience. Based on previous job experience, my educational history and still ongoing placement I managed to notice a significant improvement in communication skills. An individual's ability to operate as a team member, organize tasks in the best way possible, and develop soft skills like flexibility emerged. The culmination of various experiences presented in this regard formed a true understanding of the industry as well highlighted how effective communication, teamwork and guest services work together to improve quality food manufacturing (Melia 2011).

[bookmark: _Toc159441205]Section 2: Importance of Work-Based Skills and Technical Knowledge
The analysis of work-based skills and technical knowledge implies their fundamental role in the efforts to achieve, as well as retain high guest service standards within the food service industry. The term work-based skills refers to several competencies that go beyond book knowledge and require skill development within a dynamic environment (Barrows, 2018).
Communication skills proved to be one of the most fundamental work-based competencies within the food and beverage department. Throughout my observational shift, I noticed their ability to communicate easily with kitchen team service staff as well as management. Effective communication enabled the organization of work, and this ensured efficient services to guests. This highlights the important role of communication in maintaining a smooth and unified running.
Secondly, there was the work-based skill of task management that appeared in the limelight. It was the supervisor who had mastered arranging activities and prioritizing tasks that enabled him/her to carry out orders on time. For instance, the efficient distribution of responsibilities among members demonstrated how important effective task management was in handling sudden guest order spikes without lowering service standards.
Technical information, especially on food handling and protocol of safety standards was critical to sustaining guest service norms. The exemplary compliance to hygiene standards in the food preparation and service areas served as a testimony of the necessity of technical knowledge. When looking closely at how the team followed some guidelines such as maintaining cleanliness, it is evident that technical know-how directly impacts guest experience by ensuring the safety and quality of food served (Riley, 2015).
It becomes clear how fundamental work skills and technical knowledge, as a reason for the smooth organization of service. Adaptive, communicative, and time management skills have a direct impact on the quality of services that guests receive (Wood 2018). Besides, a sound understanding of technical issues ensures adherence to the standards in each field protecting both guest satisfaction and organizational reputation.
[bookmark: _Toc159441206]Section 3: Reflection on Organisational Issues 
In my observation of the Food and Beverage Department, an organizational issue that arose was poor communication between kitchen staff and waiters. It was evident that this miscommunication affected in a visible manner the performance of several departments, guest service and overall operations.
[bookmark: _Toc159441207]Identification of Organisational Issue
The departmental performance was affected by the delay and miscommunications. Guest orders were not always communicated efficiently to the kitchen, thus reflecting long waiting times and sometimes wrong delivery with customer requests. The failure to communicate then had a direct impact on the smoothness of operation and efficiency within this department (Barrows, 2018). This problem also affected the quality of guest service, with mistakes in orders and long waiting times detracting from a perfect dining experience. Many guests encountered frustration stemming from delays, as well as confusion in their orders affecting the service satisfaction rate (Riley, 2015). Additionally, the absence of a smooth communication process disrupted operations throughout due to job-related stress that staff members would incur and an imbalance in the ongoing workflow. Working without a clear message also has made the team less cohesive, which complicates responding to periods of high demand (Davis et al., 2018).
[bookmark: _Toc159441208]Solutions to the Issue
To solve this organizational problem, an implementation of a communicative protocol in line with the Transactional Model of Communication is suggested. This model highlights the critical sender-message-receiver structure, in which case information is transmitted clearly and concisely (Purcidonio et al., 2020).
Some of the practical solutions that can be used are regular team briefings aimed at enforcing communication directives in an environment where both kitchen and service staff feel free to give feedback. It can also be noted that the use of digital communication technologies, such as order management systems, may improve real-time sharing of information minimizing possibilities for errors and lags (Wood, 2018).
[bookmark: _Toc159441209]Section 4: Future Action Plan 
Moving further, there are some areas that need improvement in work-related skills and technical knowledge pertaining to the food & and beverage sector. 
[bookmark: _Toc159441210]Areas for Improvement
Communication skills can be enhanced through active involvement in team meetings and regular seeking feedback. Team building can be effective in developing a collaborative working environment (Purcidonio et al., 2020).
Personal skills should be developed through the establishment of adaptability and resilience, which are central to a rapidly changing hospitality field. Underlining empathy in relation to guest intercourse brings about a higher level of service encounter. Further, effective learning from current trends of information about what is going on in the industry ensures proper acquisition of technical knowledge. Keeping up with food safety standards as well as innovative cooking methods is vital for ensuring continual excellence.
[bookmark: _Toc159441211]Alignment with Development Goals
This action plan integrates perfectly with my personal and professional objectives. Engaging in communication and teamwork behaviours helps improve interpersonal skills, which are necessary for leadership positions (Purcidonio et al., 2020). This goal is reflected in the improvement of task management. Developing personal skills, adaptability and compassion improve my chances to be a versatile hospitality expert. The technological knowledge also guarantees adherence to the industry standards and an interest in keeping up with this rapidly changing world (Zrnić et al., 2023).


[bookmark: _Toc159441212]Conclusion
The beginning of my placement in the food and beverage department gave me a personal understanding of supervision complexities, as well as highlighted the importance of practical knowledge. This reflective log presents enriching experiences, highlighting the critical importance of communication, teamwork, and technical knowledge in attaining guest service standards.
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