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[bookmark: _Toc119584491]Introduction 
In this report, the goal is to review the domain of working in a supervisory position in the food and accommodation department at Ibis Hotel in Nottingham. It will include exercises on my personal experiences, assessment of work skills and technical knowledge, identifying organizational issues, and building a plan of action for the future.
Ultimately, this introduction sets the stage for a comprehensive exploration of effective strategies for managing hotel administration, delving into the nuanced tactics and best practices that are essential for achieving operational excellence and customer satisfaction. It serves as a catalyst for the in-depth analysis and critical evaluation of the multifaceted aspects of hotel administration, laying the groundwork for the subsequent sections of this discourse. (Filimonau and Magklaropoulou, 2020).
[bookmark: _Toc119584492]Analysis 
Reflection on Experience and Personal Development
One of the fundamental aspects of hotel administration is the organizational structure, which typically includes departments such as front office, housekeeping, food and beverage, sales and marketing, and human resources. Each department plays a critical role in the overall functioning of the hotel, and effective coordination between them is essential for delivering exceptional guest experiences (Choy, 2022).
Additionally, the role of technology in hotel administration cannot be overstated, as it has revolutionized the way hotels manage reservations, guest services, and back-office operations. Understanding the impact of technology on hotel administration is crucial for staying competitive in the modern hospitality industry (International Journal of Language, Literature and Culture, 2021).
Understanding supervisory duties in the F&B Department at Ibis Hotel Nottingham was really informative. It cites the acute combination of on-the-job expertise and technical literacy as the vital points of guaranteeing the hospitality service standards. Seeing a professional staff working together with high efficiency and providing tasty foods today, the importance of these skills, was certainly deservedly emphasized. One dimensional part of the job is the role becomes very versatile, involving several sides of decision making (Cottrell, 2021). Developing these skills was a vital factor in improving my comprehension of the impact that communication exerts on satisfying the guests’ needs. Tight and effective speech among teammates in fact underlines easy operations of them and this in its turn promote better impression on the service they render. In addition to this, working in a team is a thing that reinforces a harmonic appearance and makes the work go smoothly, contributing to a better experience of guests.
In my shadowing, I have found task management a key skill which cannot be overlooked. Task prioritization, delegation of jobs to teammates and keen details observation come in handy to beat dead long lines and give clients accurate services on time. This skill helps to make the work more efficient as well as to provide a perfect environment for visitors which in turn helps to achieve the aims of the business (Roberts and Nickel, 2021). Personal abilities, for example, resilience and the capacity to face problems, was more than helpful. The competence to take charge in an unusual situation and react timely is a major demand in the food and beverage sector. These skills enable the staff to meet the guests’ demands efficiently and, thus, improve their enjoyment at the confines of the hotel.

Critical Analysis of Work-Based Skills and Technical Knowledge
The food and the beverage department in Ibis Hotel Nottingham functions on the basis of workplace skills and technical knowledge in achieving the service standard to their guests. Abilities like communication, time management and problem-solving for instance are the prerequisite skills for consolidating premium quality of services (Garanina et al., 2021). For example, precise communication leads to proper taking orders and to sense any reclothing queries on time. The technical knowledge in shows menu items and the service is provided. Therefore, it directly improves the quality of service. The personnel should always be on top of their game, knowing the menu backwards, guiding guests effectively, and offering proper solutions for health-related issues. On top of that, proficiency in using machines like coffee machines and dish washers is also vital in the efficient service delivery to customers.
In the course of shadowing, it was apparent that properly juggling issues gave good results toward guest satisfaction. Among the many tasks is multi-tasking – serving, taking orders, and fulfilling drink orders while seating cleanliness is ensured. Therefore, high-level time management is of great importance since it strives to achieve the same quality level beyond the just completing the tasks faster (Joo et al., 2021). Not only is attention to detail but also this is necessary to maintain the guest service standards. Whether arranging a table well or putting up the plates and dishes nicely before serving, honestly, the tiniest details come together to shape the food experience. While shadowing I have just been astonished of how neatness of performance and service equipment implementation can play an essential role in customers’ assessment of the hotel’s quality.

Reflection on Organisational Issues
When I think about my time as staff member of the food and beverages department at the Ibis Hotel in Nottingham, an organizational concern comes into my mind concerning employee training and development. This problem led to weakened department performance, poor guest service, and underperformed running of the business. Kolb's experiential learning theory portrays the learning process. It has a four-stage cycle that start with the concrete experience, followed by the reflective observation, abstract thinking, and active experimentation (Sharma, 2021). The absence of the planned training didn't allow employees to provide the same quality of service and no single standard. Employees who lack adequate training find that they cannot thoroughly comprehend menu offerings, while the equipment may not operate efficiently, and communication with customers can be hurt. This is a quick reaction with the effect that customer satisfaction, the reviews and the first-time customers are not here again are reduced.
I realized during reflective observation that moral of the team as well as cohesion was also greatly affected by the organizational problem. Unprepared, unsupported, and frustrated, employees will naturally lose focus on their tasks. This leads to reduced engagement. It could even worsen the genre defects and help to create a work environment poisoned by animosity (Chang, 2019). To solve this problem , the hotel management has to set up a training system that embraces Kolb's theory of learning. Bringing occasions for hands-on experimentation through role-playing exercises or planning service sessions can work to reinforce the process of learning and create confidence for the volunteers.

Future Action Plan
Considering my food and beverage service experience at Ibis Hotel Nottingham, there are certain aspects of Technical skills and work-based skills that I should improve. It was this recognition that I needed to step up beside my rise in the ranks by scourging personal and professional development, to the industry’s needs.
Description: In the period I spent following an officer of the emergency department staff, I revealed some of the weaknesses in communication, teamwork, task management and individual skills. Such malpractice performance was reflected by the declining numbers of guests and the inadequacy of some department services.
Feelings: The very fact that I am aware of the challenges to which I can respond positively and acquire needed skills to become a more effective team member and contribute to top-notch service to my customers moved me.
Evaluation: When I took time to think about this, I saw the need of me to be on the constant improvement in these areas to really serve my guests and to keep striving in this career path of mine.
Analysis: Teamwork, communication, tasks management and personal skills are the critical elements to have a positive impact on guests’ experiences and departments’ functionality (Rolfe and Freshwater, 2020).
Conclusion: For attaining these goals, I intend to partake in specialized trainings, listen to the advices of my colleagues and supervisors and actively collaborate in the team-building activities.
Action Plan: Sign in for a class in communication and leadership courses, use time management systems, set up role-playing and seek a mentor, track progress routinely. The implementation of this action pulls one’s interpersonal skills, is more organized when carrying out tasks, is attuned to solving problems, get pieces of advice from experienced colleagues and concentrate on their path towards personal and professional growth.
[bookmark: _Toc119584493]Conclusion 
[bookmark: _Toc119584494]This report focused on the reflection of the shadowing experience, enlightenment of the significance of work-based skills and technical knowledge, and pinpointing organizational problems within the food and beverage section and delineating an action plan which will harness the potentials for future improvement. This study has given appealing insights and an encouraging opportunity for improvement in hotel service and performance individually.
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