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[bookmark: _Toc167536470]OVERVIEW OF AREA OF ADMINISTRATION
I got placed at Hermitage Park Hotel, Coalville where I got the chance to serve in the area of administration of food and beverages department ensuring the guests services, health and safety and marketing of that particular department which helped me to learn various skills and theories which I can utilise in near future. The hotel’s food and beverages department uses Eposnow as software which needs to fulfil their emerging demands and customers at the hotel (Eposnow, 2024).  The hotel uses fresh, delicious and local ingredients that reflect the changing seasons. The food and beverages department consist of Atrium restaurant, Atrium bar with private hiring of hall for night stay and parties named as Glass Roof Atrium. It may also provide breakfast in their restaurants. The food and beverages department has classic menu with supplementary dishes and evening buffet with the additional drinks to make the guests comfortable and have the best quality and taste in food and beverages (Hermitage Park Hotel, 2024).
[bookmark: _Toc167536471]REFLECTION ON EXPERIENCE AND PERSONAL DEVELOPMENT
Based on my experience in food and beverages department of Hermitage Park Hotel I worked at the supervisory position where I got the chance to enhance my capabilities ensuring the assistant role performing the duties on time. Following the Gibbs model of experience I feel that working on this position has helped me to my job serving the guests with better experience in food and beverages. The work-based skills are more important to help me enhance my capabilities to serve the guests. These skills may include leadership, communication, organisation, customer service, menu planning, inventory management and cost control. The responsibilities in managing the food and beverages operations also include the highest standards managing budget (Oviawe, 2020).
This job also requires having the technical knowledge because the Hermitage Park hotel uses the Eposnow software to manage its operations in this particular department. Both personal and vocational development is necessary to gain more skills and experience to further utilise in the job. This helped me to have more competitive career prioritising the personal and professional development. It helps to enhance skills on continuous basis with updating industry trends. The most important skill in these industries which requires hospitality includes the better communication and patience to deal with the number of guests in a day. It emerges the teamwork because the food and beverages department works on the concept of teamwork where every person is capable of doing their own job. It also requires the attention in detail related to the choices of the guest in food and drinks (Oviawe, 2020).
[bookmark: _Toc167536472]CRITICAL ANALYSIS OF WORK BASED SKILLS AND TECHNICAL KNOWLEDGE
Working at Hermitage Park Hotel I have analysed the importance of work-based skills and technical skill to meet the guest service standards. I have analysed that the skills related to technology are known to every person dealing in food and beverages department of that hotel because the information, billing and choices of the guests related to food and drinks should be accessed from the software called as Eposnow which easily shows the customer data showing the choice and preferences of the guests. The work-based skills I have analysed and improved my growth in serving the guests include multitasking where each one of them should be treated on priority basis. It helps to respond the urgent situations without impacting the general flow of work. It also enshrines the positive attitude in me to deal with the variety of guests which may have positive impact on the team’s behaviour also (Chang and Busser, 2020).
The teamwork skills helped me to collaborate with the other departments of the hotel to manage the functions of food and beverages department as per the requirements and schedule of the guests. It also boosts the flexibility by checking out the unexpected and last minute events which may change the whole scenario providing the guests with 24/7 attention and care. It also endures professionalism with patience to recognise and respect the guests using the appropriate communication skills to impress them. I have also experienced the working well under the pressure because such kind of jobs requires ability to stay calm in the pressure. The employees at Hermitage Park Hotel should have the better knowledge related to the different menu the hotel is serving with respect to the software to manage the orders and customer services (Chang and Busser, 2020). 
[bookmark: _Toc167536473]REFLECTION ON ORGANISATIONAL ISSUES
I have experienced that the organisation is facing several issues in its operational process. This issue results in damaging the reputation of the hotel because in the hospitality industry first impression is most important to grab the consumer attention providing the best services because this has the threat of switching the consumer interest with the competitors. The food and beverages department faces the issue of handling number guests at the same time where the department goes into hustle and cannot handles the situation. So, it is mostly requiring to be prepared for all the possible situations to serve the multiple guests at a time. It is the problem faced by the employees who cannot meet the needs of the guests, but the consequences faced by the whole department’s performance (Ushakov et al., 2020).
 It can impact on the guest service if the food and drinks are not prepared on the time what should be served to the guests. This may raise the problem of performance whole department because this kind of work cannot be one by the single individual it requires the tam efforts. Therefore, it is essential to prepare the employees for this kind of situations and can work with collaboration to manage the performance with the set standards. Earlier, I was not capable of dealing with this kind of problems, but this placement opportunity helped me to deal with the different situations happening in the food and beverages department of Hermitage Park Hotel (Ushakov et al., 2020).
[bookmark: _Toc167536474]FUTURE ACTION PLAN
The future action plan for food and beverages department of Hermitage Park Hotel should be efficient which may help them to deal with the problems faced in achieving the organisational success and can gain the first mover advantage from the competitors.  The future plans should focus on the skills to make the employees more efficient and capable to serve the guests with best services. I have realised that the future action plan should focus on the areas of development in technical and work-based skills. I have noticed that most of the employees are not aware about the use of basic computer skills so how they can operate the software used to manage the functions of food and beverages department. This action plan may initiate the growth and development of every individual working in that particular department which they can utilise in future enhancing their capabilities (Dimitrios et al., 2020).  

	AREAS OF DEVELOPMENT
	STRATEGY
	ACTION
	TIME TO ACHIEVE

	Guest management
	Pre-planned resources as per consumer preferences
	Preparing for each possibility through analysis
	3 months 

	Upgrading technical skills
	Guests’ requirements and preferences on priority
	Training for operating technical issues
	2 months

	Detailed attention
	Observation for multiple guests
	Multitasking and collaboration with other departments 
	4 months



[bookmark: _Toc167536475]CONCLUSION
In conclusion, it can be concluded from my experience of the Hermitage Park Hotel working in food and beverages department that to perform this kind of job an individual requires having the work-based skills, technical knowledge and other vocational training to serve the guests with full potential. The future action plan shows the areas of development within the department showcasing the time to achieve the goals with specific strategies.   
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