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[bookmark: _n3bntplx60j0]Introduction
This reflection explores my supervisory role during a Level 6 placement at Hampton Hotel London Luton Airport. This is by focusing on leadership, communication, and hygiene practices in the F&B department.
[bookmark: _hxfl7fdsg3h]Section 1: Role Reflection
[bookmark: _majc9oikhemw]Supervisory Role and Responsibilities in the F&B Placement
At the time, when I was placed at Hampton Hotel London Luton Airport, I described the situation to my manager, and my preliminary feelings protected embarrassment and urgency. Evaluating the state of affairs, I mentioned that the foundation motive became poor coordination between the dishwashing group and the provider team. I learned that every day pre-shift checks of device hygiene have to be obligatory. In hindsight, I could have communicated more correctly with the again-of-house group. My action plan now consists of imposing a hygiene tick list before every provider. Thus, I monitored meals first-rate and ensured compliance with COVID-19 hygiene protocols. 
I additionally handled client proceedings concerning meals presentation and delays, which required short decision-making. In this context, the Hampton Hotel, with a median visitor go with the flow of 300 in line with day, particularly during excursion seasons, demanded excessive efficiency and precision (Vallen and Vallen Jerome, 2014). Eventually, I participated in briefing classes earlier than each shift, helped with workforce scheduling, and supported buffet refills at some stage in height hours. I needed to make certain that the team observed hygiene guidelines strictly, as visitor comments highlighted issues approximately sanitation during the pandemic.
[bookmark: _q0x12mvtfmkt]Reflecting on Core Supervisory Skills: Strengths and Weaknesses
In addition to this, I found that my strength lies in communication and flexibility. I communicated truly with the kitchen crew and wait staff to resolve operational demanding situations. I adapted fast at some stage in high-strain hours and discovered to prioritise obligations. However, I recognized a weakness in assertiveness. Therefore, at instances, I struggled to delegate tasks simply to older or more skilled staff, which affected performance. 
Furthermore, leadership is important in such speedy-paced environments, and I had to undertake more self-assurance. Feedback from my supervisor found out that I managed stress properly but needed to improve time control when the eating location became crowded. For instance, Hampton Hotel keeps a visitor pleasure charge of around 87%, and I realised that proactive supervision contributes without delay to this overall performance (Johnston and Clark, 2012).
[bookmark: _q6301etx3jdi]Evaluating Real-World Supervisions
One positive supervision example involved my line supervisor during a workforce illness. She rapidly reassigned roles and maintained calm, resulting in zero guest court cases that morning. This stimulated me to emulate her crisis management skills. In evaluation, one in all our team leaders failed to enforce hygiene requirements before a banquet, leading to three guest court cases and a warning from motel control (Walker, 2021). The hotel serves over 800 breakfasts weekly, and this highlights the way a small lapse in supervision can enhance swiftly (Haag, 2013). Therefore, I learnt that proactive supervision, mainly in cleanliness and personal conversation, is vital to operational achievement. Thus, I learned the importance of foresight and stock monitoring. 
In contrast, I determined terrible supervision at some point of a ceremonial dinner provider whilst the head supervisor did not implement hygiene standards. Yet, used plates remained on tables for over 20 minutes. Basically, the resort’s online review score dropped from 4.3 to 4.1 on Google Reviews in a single week due to operational lapses (Fallon and Rutherford, 2010). Guests complained, and the hotel acquired terrible online reviews that week. Thus, these stories taught me that supervision impacts both career excellence and brand popularity. 
[bookmark: _cr1gyo6gus56]Professional Growth Action Plan: Targeting Skill Development
In the context of further improvement I plan to improve assertiveness by means of enrolling in a war decision workshop through the hospitality sector of Hampton Hotel London Luton Airport.  First and foremost, I will take a brief course in hospitality management. Second, I purposely exercise assertiveness through position-play with mentors. Additionally, I will learn digital gear used in inventory and scheduling to control time better. Eventually, Hampton Hotel makes use of scheduling software programs such as Fourth Hospitality, which I aim to grasp. I may even study month-to-month health and protection updates to live informed. Thus, by setting quarterly assessment goals and seeking remarks, I intend to become an assured and powerful supervisor inside the hospitality region.
[bookmark: _haq3291uno29]Section 2: Development Journey
[bookmark: _lwuwloi1w676]Comparative Reflection on Level 4 and Level 6 F&B Placement Experiences
﻿My Level 6 placement at Hampton Hotel London Luton Airport presented a deeper, extra-dependent experience than my Level 4 placement at a local impartial lodge. Hampton's operations comply with strict emblem requirements and steady hygiene practices, which have been regularly lacking in my advance placement. I encountered fewer guest court cases here, largely because of better workforce schooling and operational float. For instance, the London Luton vicinity serves masses day by day; in 2023, it recorded over 200,000 visitors, making powerful carrier delivery important (Antara et al. 2023). 
Additionally, as compared to Level 4, I now take care of more duty, mainly in the course of high-volume breakfast shifts. Thus, I observed that my meals safety awareness had matured, allowing quicker problem-fixing for the duration of hygiene audits. In this regard, Hampton’s team subculture is likewise more inclusive, with better delegation and support (Fanthorne, 2004). Overall, their use of remarks structures, just like the digital remark tracker, guarantees guest pride is monitored every day.
[bookmark: _btxpayd6gyrt]Academic Insights and Their Practical Application in the Workplace
﻿From Level 4’s F&B Operations module, I received foundational menu making plans and service etiquette expertise. My Level four menu layout lacked adaptability for finances-aware, excessive-turnover hotels such as Hampton. Though in the current situation, the Sustainable Hospitality module in Level five fashioned my perspectives on ethical sourcing. Hampton uses domestically sourced eggs and recycles around 70% of its waste, which aligns with what I researched on CSR in upscale accommodations (ASET, 2017). Thus, my educational information now drives my actual-international selection-making.
[bookmark: _cs0j7hnop08m]Section 3: Service Improvement Proposal
[bookmark: _w8k7q4gmst90]Identifying Operational Gaps in the F&B Department
During my shift at Hampton Hotel London Luton Airport, I noticed delays in breakfast carriers, especially between 7a.m. to 9 a.m. The difficulty regularly stemmed from slow guest service speed and unclear personnel roles. One colleague struggled to manipulate four tables alone. Thus, this reduced normal performance. For instance, UK resort industry information reviews around 41% of guest lawsuits relate to slow providers (Martin, 2020). Overall, Hygiene requirements in utensil handling were additionally inconsistent, particularly publish-Covid-19.
[bookmark: _1hep6tywx96c]Justifying Improvements through Observations and Colleague Feedback
I spoke with colleagues who shared comparable worries. One noted that guests once in a while leave without a right carrier at some stage in height hours. Another stated team of workers lacked recent education. Hampton visitors assume quicker service, and comments playing cards monitor declining breakfast delight scores. Staff also referred to a lack of clear project department at some point of rush hours. One manager stated a boom in bad evaluations citing gradual response time.
[bookmark: _ukp2o48utg7w]Three-Step Service Enhancement Plan with Academic Support
First, implement weekly 30-minute education periods on provider waft. Second, introduce project rotation schedules in the course of top hours. Third, location hygiene checklists in any respect F&B stations. Academic models help ensure that ordinary education and clean roles enhance service excellence. Moreover, Hampton’s intention must be an around 20% upward thrust in guest pride with the aid of subsequent zones (Cousins and Weekes, 2020).
[bookmark: _2itxfkun15sm]Conclusion
Overall, this experience strengthened my supervisory skills and highlighted areas for improvement, particularly in assertiveness and operational efficiency.
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