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Introduction
The Mercure Birmingham West Hotel, affiliated with the Accor Hotels brand, provides several services, including lodging, food and beverage choices, and meeting accommodations. The hotel's food and beverage department comprise a restaurant, bar, and room service aimed at providing exemplary client service. During my 10-week internship, I shadowed the supervisory team in the F&B department, allowing me to get practical experience and comprehend the operational, managerial, and customer service dimensions of the department (ASET (2017)).
Learning Objectives:
-To Gain understanding of the supervisory function within the Food and Beverage department.
-To Improve communication and customer service skills.
-To Learn health and safety standards and their execution.
To Improve task management and organizational skills.
To Obtain strategies for supervising personnel and organizing assignments efficiently.
I will use Gibbs’ Reflective Cycle (1988) to facilitate this reflection, including six stages: description, feelings evaluation, analysis, conclusion, and action plan. This model offers a systematic framework for analysing the experiences I acquired during my internship.
Section 1: Reflection on Experience and Personal Development

Throughout the placement, I had the privilege of shadowing the Food and Beverage Manager, Julija Stagorne, along with other senior team members, where I observed daily operations and engaged in numerous duties. I facilitated shift management, evaluated staff performance, and resolved guest issues. This experience greatly enhanced my comprehension of the significance of work-related abilities, like collaboration, communication, and leadership, which are vital for achieving guest service standards (Fallon & Rutherford, 2010).

During her shadow placement, Julija provided significant insights into her proficient communication skills. I noted her adept management of staff meetings to communicate duties clearly and effectively. This experience enabled me to polish my active listening abilities and offered the opportunity to enhance my interpersonal skills. Effective communication is essential in the hospitality sector since it guarantees the fulfillment of visitor expectations and the seamless operation of the team (Walker, 2021). During my academic studies, we examined communication models and their significance to service excellence, and this practical experience reinforced the theoretical information we learned.
 
Furthermore, seeing a supervisory position underscored the need for decision-making and problem-solving abilities. One instance involved addressing a scenario where many visitors expressed dissatisfaction with sluggish service during a peak dinner hour. I assisted in executing prompt modifications to personnel responsibilities and procedures, which mitigated the delays. This event highlighted the significance of work management and adaptation in a fluid setting. Theoretical insights from my studies on service management (Slack & Brandon-Jones, 2019) were beneficial, enabling me to comprehend the concepts of successful resource allocation and workflow management. 
My academic progression from Levels 4 to 6 provided me with essential notions of collaboration and service excellence that shaped my practical experiences. Tuckman’s (1965) model of team development—forming, storming, norming, and performing—was apparent in my contacts with the F&B team. I noted many phases of team dynamics, especially when new personnel integrated into the team, resulting in transient disturbances to established protocols.
Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
Practical abilities and technological expertise are essential for achieving guest service requirements. In the food and beverage business, technical knowledge includes comprehension of food safety laws, service methodologies, and menu composition. Throughout the placement, I acquired knowledge about HACCP (hazard analysis critical control point) concepts and the significance of appropriate food handling practices. Comprehending these standards is crucial for adherence and guaranteeing visitor safety (Riley, 2019).

Effective communication skills are essential in the food and beverage sector, since clear directives and prompt feedback may greatly influence service quality. Julija emphasized both verbal and non-verbal communication during a staff training, ensuring that staff understood their duties and the significance of body language in guest interactions. This experience underscored the relationship between communication theory and its actual implementation, reinforcing the idea that positive communication enhances visitor pleasure (Bowie & Buttle, 2018).

Teamwork is another essential ability I noted throughout my placement. The capacity to collaborate effectively as a team guarantees seamless operations, particularly during high-demand times. A staff member's illness forced the team to swiftly adjust. The remaining members reallocated responsibilities to fill the void, thereby preserving service quality. This experience demonstrated Belbin's (2010) team roles hypothesis, which posits that recognizing individual capabilities and allocating responsibilities properly may improve team performance.
My placement also facilitated the development of task management abilities. I engaged in the organization of work schedules, job prioritization, and coordination with the kitchen to guarantee prompt service. Managing numerous duties highlighted the significance of time management and prioritization, which are essential for achieving operational efficiency (Hayes & Ninemeier, 2019).
Section 3: Contemplation in Organizational Matters
During my placement, I had a staffing challenge resulting from inadequate personnel to manage a peak time caused by unexpected illness. This problem adversely affected the department's performance and visitor service. The insufficient availability of personnel resulted in prolonged wait times, causing unhappiness among several guests. The event illustrated the obstacles stemming from staffing issues and heightened my awareness of their impact on worker morale and service quality.
 

The staffing issue hindered the team's performance by forcing the remaining personnel to take on additional responsibilities, leading to fatigue and stress. Herzberg’s motivator-hygiene hypothesis (1968) elucidates the impact of staffing concerns on work satisfaction. Lack of sufficient assistance is a hygiene element that, if improperly addressed, can lead to discontent. Resolving these difficulties is essential for sustaining a motivated and effective staff (Mullins & Dossor, 2016).

Proposed Solutions: A feasible choice would be to establish a flexible personnel strategy that incorporates cross-training individuals to undertake various responsibilities within the F&B department. This would enable personnel to assume various responsibilities at peak times, mitigating the effects of unforeseen absences. Furthermore, the hotel might implement an on-call system to ensure the availability of backup personnel as required.
 Implementing regular staff training programs to develop multi-tasking abilities and service skills will improve the team's capacity to handle peak times more efficiently. Deming's (1986) quality management principles assert that ongoing staff development enhances service standards and promotes overall operational excellence.

Conclusion and Action Plan
In conclusion, my internship at Mercure Birmingham West Hotel offered significant insights into the operational and management aspects of the Food and Beverage department. The event improved my comprehension of essential workplace competencies, including communication, collaboration, task management, and technical expertise pertaining to health and safety. The chance to use academic principles in real-world situations was crucial in enhancing my understanding and developing practical abilities.
I want to enhance my communication abilities by participating in seminars or training programs focused on customer service. I will pursue chances to enhance my leadership abilities via responsibilities that include overseeing or directing teams, preparing me for future management positions in the hospitality sector. I also want to stay informed about industry rules, including food safety requirements, to ensure my understanding of best practices is current.

Future Action Plan:
Participate in seminars to enhance communication and customer service skills.
Enrol in leadership training programs to improve supervisory and managerial skills.
Consistently examine industry norms and rules to become knowledgeable.
Continue to reflect on your experiences and seek feedback from mentors to enhance your professional growth.
By executing these measures, I want to establish a robust basis for a career in the hospitality sector, where I can use the skills and knowledge acquired during my placement to provide exemplary service and manage effective teams.
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