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The Delta Marriott Hotel Swansea has a very active Food and Beverage division that contains more of an eating area with a fine dining restaurant, a café, and a bar. These different portfolios are suitable for a broad spectrum of clientele from businesspersons to tourists. The primary objectives of my placement within this department are:
· To acquire insights into several aspects of the operation of a hotel's Food and Beverage department, menu, inventory, and scheduling.
· To foster effective communication, cooperation, and effective ways of handling various challenges relevant to the operation of the hospitality industry.
· To get a close-up view of how other supervisors and managers work, fine-tuning strategies for effective leadership and decision-making.
· To incorporate all the theoretical presumptions one gets from academic learning into real-life scenarios and determine where improvements have to be made.
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Figure 1: The Delta Marriott Hotel Swansea (Marriott Bonvoy, 2024)
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Observing a supervisory position in the food and beverage department was a beneficial exercise as it helped me understand processes that create efficient operations. It gave me a view of how the supervisor managed a group of people, how tasks were scheduled for completion, and how problems were fixed. For example, during a rush lunch hour, my supervisor handled guests' complaints of late orders. He said sorry with a nice warm smile and explained the circumstances to the guest patiently. Then he gave that guest a free cake as a gesture of the good reputation of the hotel. This event helped me to understand that good communication and effective conflict-solving skills are needed to keep guests happy.
The experience of working in the restaurant industry in a high-demand setting with lots of business volumes allowed me to apply the knowledge that I have gained from classes in the university in the scope of hospitality management and understanding the general principles of the food and beverages industry. Nonetheless, being a shadow for a supervisory position provided a broader understanding of what is implied in management and its strengths and weaknesses. For example, the role of delegation and subordinate empowering was obvious; the supervisor gave tasks to the team members, thinking they would deal with them on their own. Apart from increasing employee morale, this approach positively impacted operations, specifically increasing efficiency. Furthermore, the supervisor ensured the motivation of the members and the unity within the team to obtain the highest results among the guests.

[bookmark: _Toc181884559]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
Work-based skills play significant roles in delivering guest service requirements in the food and beverage department. Organisational communication refers to how work-related tasks, problems, and interpersonal relations are managed within the workplace (Garlick, 2014). For example, when at the organisation assisting the manager, I noted that they had effectively communicated how they wanted things to be done within the team in a way that would guarantee good service delivery. Further, effective teamwork is highly encouraged for efficiency as evidenced by the functioning of the kitchen and waiting staff during periods of high turnover (Lam, Cheung, and Lugosi, 2022).   Prioritising tasks and assigning responsibilities are very important in the maintenance of service delivery in the tourism industry (Fallon and Rutherford, 2010). They were able to juggle between multiple activities and make proper resource mobilisation thus enhancing the smooth running of a particular department in the hospitality industry (Walker, 2021). Technical knowledge, including the rules and policies regulating food preparation and hygiene, knowing the bill of fare and methods of preparation of beverages, is critical for competency in the Food and Beverage department. This made me appreciate the level of technical knowledge the supervisor required to ensure that meals were prepared safely as well as meeting the guests' needs. Lastly, the combination of work-based skills and technical knowledge is crucial if the goals of providing excellent guest services to food and beverage operations must be achieved (Garlick, 2014).


[bookmark: _Toc181884560]Section 3: Reflection on Organisational Issues
Using Gibbs' Reflective Cycle offers a framework for capturing experiences because one gets to focus on feelings, assess a situation, and create strategies for change in experiences in the future (Adeani, Febriani, and Syafryadin, 2020).
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Figure 2: Gibbs’ Reflective Cycle (Adeani, Febriani and Syafryadin, 2020)
Description: During my placement at the Delta Marriott Hotel Swansea, I observed a recurring issue within the food and beverage department which was uncoordinated staff training and development. Although the training program offered staff membership to start with some training in their respective jobs, there was no continued training and development. This was especially true during hectic hours when the staff became overwhelmed by the workload and new issues.
Feelings: This issue frustrated me since I have a question about the possibility of negative effects on the department's performance and guest satisfaction. I came to know that my staff members do not have many opportunities for training and development so they may be getting bored skills may decrease with time productivity with services may go down and mistakes will be more.

Evaluation: Such options proved inadequate because there were no regular staff training and professional development programs available to help the staff meet new trends, customer demands, and developments. For instance, in a restaurant, it was lunchtime and a new employee was overwhelmed with several orders and consequently took a long to attend to a customer while the guest remained unhappy. From this incident, I was able to learn that there is tremendous benefit in offering refreshing staff training and development due to the vast variety of situations they are faced with on such a day-to-day basis.
Analysis: Possible causes that may lead to the problem include the availability of limited resources to fund the project lack of adequate time for the project, and little commitment from project managers. Besides, a constant stream of customers, combined with a relatively high turnover of staff, can emphasise the staff training to the background. However, by committing its resources to Training & Development activities, the department can increase employee motivation, enhance customer satisfaction, and accordingly, the business's success (Cousins and Weekes, 2020).
Conclusion: It helped me realise the full value of communication and coordination in a food and beverage facility to succeed. This way, the department can goal to reduce the number of complaints regarding ineffective communication, work inefficiency, and dissatisfaction of the guests while consequently changing the relations between co-workers.

Action plan: To address the issue of inconsistent staff training and development, the following practical solutions can be implemented:
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Therefore, it is more than certain that the Delta Marriott Hotel Swansea expansion provided me with significant learning opportunities on a full range of issues related to food and beverage management. The practical experience I got from the exercise of supervising someone else was that communication skills are vital as well as a keen understanding of teamwork and problem-solving skills. Furthermore, I realised the importance of continuing education for all concerned to deliver excellent guest service. A combination of adequate practical experience and theoretical knowledge enables me to have a great platform for my successful career in the hospitality industry. I will ensure that I maintain professional practice and use this experience from this placement to better other areas of practice in future.
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Through training and development, a person can improve their aptitudes, accumulation, and improvements in the area to better address the requirements of the fast-paced work environment of this sector. To further develop my skill set, I will focus on the following areas.
	Skill Area
	Action
	Timeline

	Culinary Skills
	Enroll in a cooking class or online course. Experiment with new recipes at home.
	3 months

	Food and Beverage Management
	Research industry trends and best practices. Volunteer at local food events or restaurants.
	6 months

	Customer Service
	Practice active listening and problem-solving skills (ASET, 2017). Seek feedback from friends and family on food and beverage experiences.
	Ongoing

	Networking
	Attend industry events and conferences. Connect with professionals on LinkedIn.
	Quarterly

	Certification
	Pursue certifications like ServSafe Food Safety or Wine Spectator (Hagg, 2013).
	1 year



Table 1: Action Plan for Personal Development (Author, 2024)
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Rotational Assignments


Gamification of Training


Employee Recognition Programs


Appreciate and recognise the hard working, well performing and receptive and willing to learn staff members. By doing this, it will keep encouraging the staff to develop more new knowledge and skills and will also ensure that the organisation creates a good healthy working culture across their employees (Fanthorne, 2004). Establish an ongoing recognition structure e. g. some organisation may use employee of the month or quarter.


Some examples of how to extend the ideas of gamification to training programs are the quizzes, challenges, and further incentives. Application of gamification enhances the level of learner’s participation, motivation, and ability to retain knowledge (Talukder et al., 2023). Integrate some of the gamification factors in virtual training sections or propose them as during face-to-face learning.


Promote transfer of employees from one department or position to another within food and beverage department and meetings to update employees. This opens opportunities for staff allowing them to have a wider view of the operations and knowledge, creates other challenges, and minimises staff boredom (Mroz et al., 2018). Rotational assignments should be used during the low activity season or even included in development plans as part of training.


Collaborative Problem-Solving Sessions


Organise regular problem-solving sessions where staff members can discuss challenges, share ideas, and brainstorm solutions. These sessions can foster a culture of innovation and creativity, empowering staff to take ownership of their work and contribute to the department's success (Lam, Cheung, and Lugosi, 2022). Schedule these sessions quarterly or as needed, depending on the specific needs of the department.
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