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[bookmark: _Toc149855496]Introduction 
The better way to develop work-based key skills is to manage a placement that will enable the learner to develop some real working experience. Managing food and beverage operations within a hotel setting is crucial to meet the demand of visitors who come from different countries. It becomes more challenging when a hotel is operating internationally (Riley, 2005).  This assessment aims to discuss the development of skills and experience of working in a hotel by shadowing the supervisory position. This assessment will share the reflection of learning by using a reflective theory. 
[bookmark: _Toc149855497]Experience and learning from the placement 
I made the placement in a family-oriented hotel in Cardiff named Cardiff Marriott Hotel. The reason behind choosing this placement in a hotel was to about the performance of the management in the workplace setting, to know about the skills concerning food and beverage operations, and to know about the standard of the food and beverage operations (Fallon et al., 2010). The food and beverage operations and kitchen department of a hotel are required to meet the general guidelines including keeping the kitchen clean, managing the cooking, complying with the food hygiene, training the staff, and so many things. However, I will be sharing my learning experience by using Gibb’s reflective model.
[bookmark: _Toc149855498]Gibb’s reflective model 
Description: I had the opportunity to learn from a hotel by shadowing a supervisor position and learning the way a supervisor manages the work of food and beverage operations. I tried to ask supervisors as many questions as I could to fill up the objectives of this hotel placement. 
Feeling: While working under the shadow of a supervisor I got the chance to see how the management system works in a kitchen department, what are the general guidelines that need to be made in the kitchen arrangement in a hotel, and how employees can be given training to perform better (Adeani et al., 2020).  My feeling was good because I got to know about the hotel owner's responsibility to manage the kitchen set up for operations and maintain the guidelines and instructions of food safety and security.
Evaluation: If I think about the actions, I took during the placement I can remember that I asked some questions and tried to find the answer from the supervisor. I asked the supervisor about the food quality maintenance in the hotel.  I know that to maintain food quality it should be kept at the right temperature. For warm food the temperature will be 63 degrees Celsius and for cold food it will be 8 degrees or lower (Food.gov.UK, 2023).  I also knew that to work in that sector one needs to be good at communication, performance management, task management, problem-solving, self-management, and so on. 
Analysis: When I got to know about the skills and qualities to work in this sector, I started to think about which skill sets I have a good command of and what I need to improve. The reason behind this thought was to perform well in the hotel management sector and minimize the skills gaps as soon as possible. 
Conclusion: The learning from the placement and knowledge from the supervisor made me realize two things. The first one was to make an action plan for me to develop my skill sets and the second thing was to prepare myself well by gaining academic knowledge to work in this sector.
Action plan: The action plan that I have made for the development of my skills is given below: 
	Skills that I need to develop 
	Ways of developing 

	Knowledge about food safety and regulations
	Reading books and journals.

	Teamwork 
	Focusing more on team tasks.

	Problem-solving 
	Enriching the analytical skills.



[bookmark: _Toc149855499]One issue that the hotel encountered 
The issue faced by the management of the hotel was related to people management. The employees of the organization were not following the guidelines of their supervisors and it was directly affecting the guest service in food and beverage operations. It happened due to the lack of training of the employees (Cousins et al., 2019). The higher authority of the organization also did not pay much attention to the performance management of the employees and it came as a failure of people management. However, based on my academic knowledge I tried to provide some remedies for this issue. 
· The following hotel needs to arrange training facilities for their employees. It will be better if they get training from an outside trainer. They will take the training seriously and will try to develop the skill sets to perform well in food and beverage operations.
· The company needs to work on a performance management system. If possible, the company needs to provide rewards and recognition to its employees (Johnson et al., 2012). It will motivate them and help them to put more effort into their duties and responsibilities. 
[bookmark: _Toc149855500]Evidence of the development of my skills 
	Skills 
	How I developed 

	Self-management and development 
	I had to work hard to develop myself. I was an emotional person and emotional stability was quite less in me. When someone used to tell me anything about my mistake, I could not take that in a normal way. I used to cry and thought to say something to the people. I started to realize that I was wrong and for that people told me (Kainthola, 2009).  I started working on myself. I made a list of everything and worked to manage my mental ability and emotional stability. I started to see the progress within a very short time and now I have developed myself a lot. 

	Task management 
	This skill developed when I was working on multiple tasks in a single day. For example, I had to work with hotel staff, meet the supervisor, see the work in the kitchen, and make a list of the items needed to make food. At first, I was not good at these but when I started to make a list for each work based on priority I started to perform well. 

	Applying initiatives 
	I applied some initiatives at work when the supervisor asked me to. I remember when I was making some common mistakes while communicating with others my supervisor in the hotel called me. He told me to take some initiative to teach some staff about communication skills. I have learned from the supervisor and used that knowledge for staff. 

	Communication 
	I developed communication skills when I was in the placement. I needed to talk with the supervisor daily and he used to give me ideas on how to deal with people. He also corrected me when my method of communication was wrong and I was not paying attention to others' words (Ninemeier, 2009).  This placement has helped me to develop this skill and work on the mistakes I used to make while talking with others. 

	Application of knowledge 
	I applied my academic knowledge of training and motivating employees in the form of giving them rewards and recognition for good work.



[bookmark: _Toc149855501]Conclusion 
I consider myself lucky that I was able to learn about the method of working in a hotel and see the operations of food and beverage management in a kitchen setting. This placement has enabled me to know my abilities and find out the gaps that I have. I have found out some skills gaps to work in this sector and decided to work on those. I have also practiced academic learning and theories in my reflection. I have also found out that to work and manage kitchen operations one needs to be knowledgeable enough to know about food safety and quality issues. To survive in the industry a hotel needs to make sure that they are serving good food. However, I also want to add that the knowledge and skills I have received will help me to grow my career after the completion of my academic education. 
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