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In practising my placement at Rossington Hall for a period of 6 weeks in the Food and Beverage department I was able to observe the organisational structure in line with the duty of a supervisory position concerning major functional and managerial aspects. Using Gibbs' Reflective Model, the following will be evaluated on how this experience has enhanced my work-based skills, technical knowledge and guest service standards. It can be used to assess such relationships as communication and collaboration as well as work on an organisational issue and suggest real-life interventions.
[bookmark: _Toc181319399]Gibb’s reflective model
Description
My placement involves identifying and analysing the supervisory activities of the Food and Beverage department deals with identifying the operational concepts and guest service levels. I followed my supervisor during my shadowing, and saw direct responsibilities of team coordination, responding to guest requests and ensuring service standards are maintained. Also, it offered an opportunity to learn ways to manage staff, take orders, and address grievances while learning lessons in flexibility working in a fast-paced environment, focusing on the guests (Adeani et al., 2020).
Feelings
There was excitement and anxiety as there were high expectations at a fast-moving workplace within the department. Seeing how my supervisor works through a set of tasks reduced my stress levels by highlighting the concept of task order. The more time I spent on the site, the more my desire to respond directly to guests and co-workers emerged. This only made me more compelled to create or improve both technical and interpersonal skills because I felt that was all I had to offer in giving guests the best experiences (Binyanya and Mugambi, 2022).
Evaluation
This placement was really helpful in achieving some important aspects of my practical experience as well as in developing my technical know-how and experience in both task and teamwork aspects as well as interpersonal communication and dealing with the guests. Emphasis was made on developing small tasks including handling the reaction of the guests and assisting my superiors in the planning and instrumentation of the services provided (Cousins and Weekes, 2020). One positive experience I had was helping out with a major event, I learned a good lesson about time and teamwork essential in planning an event. Although I have elaborated on some of the positive aspects of the job, I have mentioned that I often faced difficulties with answering sudden guest requests because it often led to a lack of planning and organisational skills. These experiences helped me to better understand how communication ought to be done, how responsiveness should be done and how a team should be conducted (Stone et al., 2018).
Analysis
It was evident that communication was very vital in the Food and Beverage department. My supervisor was able to show how the lack of information can create a lot of confusion and also how information flow creates order in the team – information flow is part of Tuckman's model on stages of group development that stress coordination as one of the fundamental steps of team building. Moreover, I got a glimpse of the need for specialised skills most essential being task management skills – in the running of an organisation. All of these means that I could see how the theories that I had learnt in previous studies on guest service management could be applicable in the real world. For instance, some of the principles learned in my Level 4 classes about customer relations theories assisted me in grasping interactions with guests together with the significance of compassion, aspects that I got to learn during the period of my practice (Mahafzah et al., 2020).
I also observed how in line with Belbin's Team Roles theory, teamwork was fundamental in organising the tasks and ordering the department particularly due to the variability of the guests. Cooperating with others was required at such a time to handle the demands of peak service times because all team members were important. Cultivating organisational exposure made me extend and deepen my theoretical knowledge; I learned that guest satisfaction depends not only upon personal performance but the teams' cooperation (Flores-Parra et al., 2018).


Conclusion
The stay at Rossington Hall added to the understanding of the management and guest services when handling tasks as it is an actual example that I also got to learn at school. I was privileged to be able to see the extent to which policy, training and organisational practices filter down to the day-to-day running of different operations and how it affects guest satisfaction. In one year, I have come to realise that coordinating a service-based organisation is not easy and how important it is to ensure that communication is constant and precise to enhance the expectations of the guests (Sweet et al., 2019).
Action Plan
The things I learned are communication and task management hence if I meet such situations in future, I will be more confident in handling them. Also, knowing the need for flexibility, I would like to further develop and expand my technical knowledge by attending training sessions and increasing my communication with the guests. In the same regard, it is my intention to address the areas of weakness, such as stress tolerance and time management, where I should be able to beef up several approaches regarding how best to sort priorities thus enhancing my ability to relate promptly to pressure circumstances (Carlisle et al., 2023).
[bookmark: _Toc181319400]Organisational issues and proposed solutions
In my placement area, I was faced with the potential problem of a lack of uniformity in team training. This lack of uniformity of procedures and standards created misunderstandings in service delivery because every member of the organisational interpreted the procedures in his or her own way. This was a problem for the department, since during busy hours, high service quality was not achieved; and it was confusing and demoralising to some members of the team as they were not certain of the right procedures or the tasks they were supposed to undertake (Ettinger et al., 2018).
Based on this situation, I recommend creating a clear protocol that will create the staff's training when it comes to key procedures and standards. Recurrent training also plays a significant role in closing such knowledge gaps and increasing team cooperation through enhancing training expectations. The Social Learning Theory that asserts that learning takes place through observation and modelling also grounds this claim as team members could improbably observe set standards. Further, performance appraisal should be well structured to help measure the level of understanding of the staff, and any gaps in training identified.
It could possibly also bring out the much-needed service quality improvement besides giving the staff the confidence they need to deal with guests on their own thus letting out charged-up good guest experiences. In the long run, such a system promoted cohesive teaming and was less likely to have service disparities at the time of high demand (Xue et al., 2022).
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Therefore, my learning at Rossington Hall Food and Beverage Department has enriched my knowledge of the functional and customer-related sides of hospitality. The practical experience was helpful to enhance the theoretical knowledge that I got through my course work as it provided better knowledge on management interaction and timely delivery of tasks. In any case, I am sure that acquiring these improved skills will help me to become a valuable member and promote the values of professionalism and commitment to the hospitality industry.
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