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[bookmark: _y3vkl11c34o2]Introduction 
Through this module, I will gain irreplaceable practice in Food and Beverage Operations management within my International Hotel Management studies. Additionally, this module aims to provide me with the fundamental know-how and abilities needed for efficient supervision at hospitality locations. I will study work-based competencies, technical know-how, and individual advancement to fulfil service standards through real-world hospitality training at Rossington Hall Doncaster.
[bookmark: _yaai0iyj4d77]

[bookmark: _b6f1fx5qdyrv]Overview of Hotel Operations 
The food and beverage department at The Langham London operates with advanced facilities and effective management strategies to handle every guest requirement. Additionally, the system within the hotel focuses on providing high-quality service delivery and experience from beginning to end. Altogether, among my placement targets or objectives, I aim to experience direct supervisory work and enhance my service standard knowledge while developing teamwork abilities along with task management skills and client-oriented technical performance mastery (Walker and Miller, 2022).
[bookmark: _1zjhzefmh7cb]Reflection on Experience and Personal Development 
Description: The observation of food and beverage operations at The Langham London facility helped me develop a better understanding of hospitality management concepts. Further, my experiences at The Langham London enabled me to understand service standards and task management and guest satisfaction while acquiring vital professional capabilities and customer care knowledge.
Feelings: Working at The Langham London became an enriching experience which helped me merge my theoretical knowledge into actual practical work. My explanation of operations strengthened both my communication abilities as well as my self-assurance. Moreover, in my opinion and views the food and beverage department succeeds in delivering perfect guest experiences because of teamwork and collaborative efforts (Johnson, 2022).
Evaluation: The practical experience validated the importance of professional development through its combination of book knowledge application. The analysis of market needs made me understand that professional development should continue indefinitely to match industry requirements. Additionally, I identified developmental spaces for myself to enhance my leadership potential together with deepening my food service technical competencies.
Analysis: Through this experience, I gained the opportunity to use classroom learned theory when working in actual field environments during my placement. Additionally, through operational explanations I gained improved communication abilities while developing more confidence. Altogether, from my experience, I found out that a strong sense of teamwork with colleagues proves essential to creating a smooth guest journey in the food and beverage department (Smith and Lee, 2022).
Conclusion: My time at The Langham London gave me essential learning about hospitality operations and practical industry skills, which combined both academic principles with practical skills. The educational experience will become my professional foundation and strength, which will help me enhance skills needed for professional advancement.
Action Plan: My educational pursuits in hospitality management will include advanced service techniques and leadership training to advance my professional abilities. The plan includes my commitment to participate in both industry workshops and networking events to track new industry trends (Ingram and Desombre, 2023). Overall, the search for professional guidance from veterans in the sector will help me develop my skills better for enhanced career advancement in hospitality.
[bookmark: _z0njoc4gi0ez]Critical Analysis of Work-Based Skills and Technical Knowledge 
Technical knowledge and work skills in the food and beverage department have become essential aspects in ensuring the food and beverage department allows the guest to be served according to the expected standard of guest service. For example, improved communication promises uniformity in the staff and the servants as well as increased efficiency with reduction in delivery timelines of services rendered. Additionally, strong teamwork along with effective cooperation results in a high level of productivity, which later helps in ensuring a high level of guest satisfaction (Vaia, 2024). Task management is also effective because hosting and serving the guests in a timely or correct manner is also possible. My shadowing at The Langham London gave me an exposure of many work-based skills and technical knowledge, which is important for meeting guest service standards. For example, the enhancement of service based on the issues found in the order processing systems helped eliminate flaws and slow moments. In addition, better suggestions for the guests’ foods and drinks were obtained by understanding the compatibility of the foods and drinks. As a factor in meeting guest expectation, proper billing was achieved by staff competent in the operation of POS systems (Sabre Hospitality, 2024). Furthermore, those aforementioned cases demonstrate the significance of work-related skills and professional content knowledge on the level of service the guest is offered. Together, completion of these competencies ensures that hospitality services are delivered appropriately, due to which the guests should be satisfied and loyal to them.
[bookmark: _w5um23bq3120]Reflection on Organisational Issues
When I was in placement at The Langham London in a supervisory function within the food and beverage department, I realised the training policies of the company had to be improved over the food and beverage section. At the same time, it also realised that some disparities in service provision and subsequently lowered guest satisfaction could be attributed to aspects such as the need for proper training among the employees. Consequently, this particular problem tainted the performance of departments in so far as they have corrupted the order records, lengthened the periodicals while offering services, and inadequacy of product information among the agency’s employees (Jones and Eckert, 2023). Thus, guest service may be reduced because of guests’ poor ratings or little traffic to the facilities. In addition, to resolve this problem as effectively as possible, one could think about the annual training, with set goals and evidence of staff’s performance to increase staff’s performance and to ensure customer’s satisfaction. Overall, adult learning theory and experiential learning can be used to improve the training and promote change in the department’s culture.
[bookmark: _ehk8fkkafnjj]Future Action Plan 
	Action Area
	Areas of Improvement
	Specific Steps/ Strategies
	Alignment with Development Goals

	Work-based skills
	Deal with food and beverage pairing knowledge.
	Provide ordering service education and training to workers on the order processing systems.
	With informed suggestions, improve the experience of guests.

	
	Improving the technical background of the order processing system
	Create a training session revolving around the order processing system.
	To subsidise to enhance efficiency and accuracy of service delivery.

	
	Enhance skills and abilities in POS system.
	I need to enrol and attend an adequate training on POS system operations (Fergusson, 2022).
	It guarantees smooth billing process and guest satisfaction.


	Teamwork
	Foster effective communication among employees.
	Do promote and inspire team building activities outside of work.
	Synchronizes employees in enhancing association among employees, creating a compassionate work environment.


	
	Improves guest interaction skills.
	Provide some training regarding delegation skills, training and effective cooperation.
	It enhances the productivity and the efficiency related to the tasks.

	Communication
	Enhance guest interaction abilities 
	Choose additional elementary roles to practice guest interaction through role playing exercises.
	Provides custom service and adds value to the guest satisfaction and loyalty.

	
	Nurtures effective interaction among employees.

	Enrich workshops and meetings that are continuous communication (Sari, 2023).
	It encourages consistency and collaboration for the sake of better service delivery.


	Task Manager
	Improves time management skills.
	Provide time-management seminars and workshops.
	Provide timely and efficient services delivery.


	
	Integrate effective task prioritization.
	Establish prioritization techniques and tools.
	It helps to improve workflow and decrease services delays.

	Personal Skills
	Cultivate adaptability and flexibility
	Expose to different situations and scenarios.
	Train staff to be able to handle changes in guest wishes and desires.

	
	Develop problem-solving skills.
	Help to inspire and motivate employees to participate in problem solving exercises (Cottrell, 2021).
	Give employees the capability to tackle their problems effectively. 



Table No 1: Future Action Plan 
Source: (Self-Created)

[bookmark: _nbj20jskfljd]Conclusion 
This study brought out the fact that food and beverage operations in hospitality highly require teamwork, task management and technical skills. Placed at The Langham London, I gained very invaluable practical training in communication and service efficiency. Altogether, this experience will be used as a base to grow professionally.
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