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Professional engagement creates the possibility of developing practical knowledge and employability skills. In my 10-week level six placement at “The Huntsman Inn in Holmfirth”, I developed certain employability skills regarding the supervisory responsibilities, individuals have. In the Hotel, diversified food and beverage options were present, including our restaurant, a bar cum pub, a catering area and services for events, an outdoor dining facility and room services. The key aim of my engagement in this hotel placement was to gain experience working in a position as a supervisor in food and beverage operations and to increase my knowledge about practical skills. Another key intention of my placement was to evaluate the management performance in the workplace environment in the food and beverage sector. I was also focused on systematically…
[bookmark: _Toc198390491]Section 1: Role Reflection
Kolb’s reflective model has been selected for the study to reflect on my Hotel placement experience (Muhammad and Idris, 2021). It helps in completing a reflection in four organised steps (Kleinheksel et al., 2023). 
Concrete experience- key responsibilities covered in the placement
During the placement, I experienced different professional responsibilities present in F&B operations in “The Huntsman Inn in Holmfirth”. I experienced that maintaining the quality of the items in terms of hygiene factors is important. I also experienced that following hygiene factors such as cleaning utensils in the kitchen, and the inventory processes like following “First in First out (FIFO)” is important to maintain quality management. I also experienced that desponding to the customer needs and orders in the best possible way is a key to the success of quality management in hotel services.
Reflective observation-key skills needed for effective supervision
From the experience in the hotel placement at “The Huntsman Inn in Holmfirth”, I identified that decision-making skills were key to the successful supervision of F&B operations (Chang et al., 2021). From my reflective observation, I identified that decision-making skills improve the quality of operations by making the best choices for the team members in terms of quality management. I also found that problem-solving skills are important for handling situations like overcrowding in the F&B sector. It supported handling the situation where more than the expected number of visitors came into the hotel with added preparation in preparing larger volumes of food items.
Abstract conceptualism- real-life examples experienced in the Hotel placement
During my placement, I observed different effective measures followed by the supervisors in the senior positions to ensure operational excellence in the F&B department, which increased my conceptual knowledge about the requirements in this department. I identified once the supervisor joined the workforce as a mentor in the time when added visitors were at the hotel due to a conference. It supported the culinary team to experience his expertise and to share responsibilities, which increased their motivation level to handle such added work pressure. On another occasion, I also identified the senior supervisor who personally checked the quality of fresh vegetables and encouraged the employees to follow the FIFO process to use the vegetables as soon as possible to avoid any contamination, so that the hygiene factors can be maintained. It also improved the overall quality management measures implemented in the kitchen.
Action Plan
	Goal for personal development
	Processes to be followed
	Timeline

	Improving decision-making skills 
	I will involve myself in different mock simulative situations commonly found in the F&B operations. It will increase my quality of decision-making skills by increasing my preparedness to handle such issues.
	Within the next 2 years

	Improving communication skills 
	I will register my admission in an industry-specific communication skill development course. It will assist me in improving my way of interacting with others in an F&B department as a supervisor, which will ensure I will effectively perform the mentorship role.
	Within 1 year
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My current Hotel placement in level six has been quite different from the earlier experience. I got the level four placement. The earlier level for placement was a budget-friendly hotel with a single kitchen and a limited number of rooms. Therefore, it was a competitively small chance for me to acquire insight into the diverse responsibilities fulfilled by the supervisors in larger organisations. However, in this placement in level six, I have acquired the opportunity to work in “The Huntsman Inn in Holmfirth” with multiple wings, like catering services, a kitchen, room services and a restaurant including an outdoor dining facility. Therefore, it has diversified my knowledge as a supervisor to work in bigger hotels and to work with a higher number of culinary staff.
From the learning module at level four regarding food and beverage options, I learnt about the way operational measures are followed to ensure customer-centric service delivery. Additionally, in this module, I also learnt about the details of food and beverage items that are prepared, and they are different segments from different cuisines.
In level five, the sustainability tourism management course allowed me to increase my knowledge about the sustainable measures followed in business organisations in the hotel industry, especially in the food and beverage department. Focusing on using sustainable measures like reducing waste, and water, reducing food waste, and recycling used water in activities like cleaning was the key learning outcome from this module at the fifth level.
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The key operational area that can be in the hotel where I can get my placement is the staff training process. Due to the high customer engagement in “The Huntsman Inn in Holmfirth”, often the staff training program does not last long, which has reduced the quality of the learning experience of the new members in the F&B department. I have identified through my professional engagement in this hotel that this might, in the long run, affect the operational quality of the business and might affect customers ' engagement and satisfaction if new employees are exposed to the customers without adequate professional knowledge.
During my engagement in the “Huntsman Inn in Holmfirth”, I was exposed to the issue of lack of time in training and development in the initial stage of employment. Therefore, I performed an interview session with my colleagues and collected information from them regarding their experience with the same issue. I identified that my colleagues were also concerned about this issue, and they also found it an area where the management needs to focus on to improve the overall development-related initiatives for the employees and to increase the operational quality to avoid any issues in delivering satisfactory experiences.
.Action plan
	Process to be followed
	Expected outcome
	Time

	New employees shadowing experienced employees will be a fruitful technique (Zhang, 2022)
	It will increase their quality of understanding of the responsibilities and the processes followed in the hotel 
	5 months

	Simulation-based training programme is effective in enhancing the knowledge of employees (Appiah, 2022)
	It will enable the employees to develop in similar situations like the real responsibilities in the F&B activities, which will increase their preparedness 
	3 months 

	Personalised training delivery assists in meeting individual needs in an organisation  (Mikić et al., 2022)
	Delivering customised training sessions to each employee based on their need throughout their employee life cycle 
	1 year



Way to improve technical skills and performance criteria 
In order to improve technical knowledge, the hotel management needs to implement an AR-based training system. It will enable the new employees to virtually observe the technical skills followed by the experienced employees very closely. It will increase their preparedness and technical knowledge. In order to improve the performance criteria, an appraisal system can be implemented. It will reward the employees based on their performance after each quarter, which will improve their motivation to deliver better performance.
[bookmark: _Toc198390494]Conclusion
It is concluded that my hotel placement has supported me in increasing my professional knowledge as a supervisor in the F&B department. It has been a better hotel placement compared to the previous one as it has been a more diverse hotel with better opportunities to learn. The engagement in this Hotel increased my decision-making capability and real-life knowledge about working in a position as, an office supervisor. I found that the training system in the hotel can be improved with potential measures like simulation-based training delivery and personalised development measures to fulfil the needs of employees to ensure better operational quality.
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