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Grace & Savour is a famous British multi-cuisine restaurant and a country house hotel situated in the West Midlands of the UK. The hotel is widely known for its mouthwatering dishes and exclusive 15-course testing menus which change seasonally. Besides this, the hotel is aimed to celebrate the sustainable fishing and farming committed towards its CSR goals. The brand offers fine snacks and delightful dishes made with top-quality ingredients by expert chefs. Apart from that, the brand also offers an exciting dining experience with attractive beverage options. Shakes, wines and mocktails are served to the customers ensuring ethical sourcing of the drinks (VisitBirmingham, 2024). I got a placement in the culinary section of the company in Birmingham. The learning objectives of the placement are discussed as follows, 
1. To gain professional efficiency in a supervisory role in food and beverage operations. 
2. To develop technical proficiency and work-based skills becoming part of a particular segment of the business. 
3. To identify the organisational issues by analysing the management performance and preparing effective policies to meet the guest service standards. 
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Personal experience 
I got the opportunity to work as a Kitchen Supervisor in the food and beverage department of Grace & Savour through the placement. I feel extremely lucky to get this chance as it helped me to provide the necessary knowledge of management of the food and beverage department. I felt that clear communication skills are highly important to supervising the team members and interacting with the customers. While running regular business activities, I realised that emotional intelligence and problem-solving skills are also very important in resolving employee disputes as well as customer issues. Time management skills are also very important to provide effective customer service. Apart from that, technical knowledge would be effective to quickly address the issues in the food and beverage section of the hotel. Applying advanced tools and technologies would be beneficial for the business to build a more productive and efficient workforce (Taheri et al., 2024). 
Impact of the placement
Serving as a professional expert, I understood that I needed to develop some professional skills such as critical thinking and decision-making although I have good vocational skills. I previously worked in various internship programs related to hotel management during my academic journey. That helped me to develop good teamwork, communication skills and leadership skills which might be effective to achieve employability in desired job positions in other companies. 


[bookmark: _Toc180076179]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge 
Importance of technical knowledge and work-based skills to meet guest service standards 
Technical efficiency and work-based skills are highly important to meet the standards and expectations of guest services. It creates a positive experience for the customers and builds a good reputation for the company. Technology would help to generate a consistent experience for the customer covering multiple touchpoints. For example, customer relationship management (CRM) software supports the agents to access information of the customers quickly and based on the analysis, personalised services are provided (Meiser, 2024). It streamlines the overall process and reduces manual labour. Besides this, work-based skills are beneficial to set the tone of the guest services ensured by the service providers. It is important to note that, the ability to communicate clearly in both written and verbal forms is essential to strengthen mutual bonds among team members inside a workplace. Empathy should be present within a professional expert which makes the person able to understand the customer's concerns and expectations. Along with that, being calm and patient in critical and challenging situations is important to observe and analyse the event. That directly guides a person to make more informed and insightful decisions (Bauer et al., 2023). 
Specific skills and technical knowledge encountered during the placement 
As the hotel or hospitality industry is a dynamic sector, adaptiveness to modern market trends is required to stay competitive in the market. Active listening skill is needed to understand the potential needs or expectations of the customers. My good verbal communication skills have made me able to connect and network with the employees and customers as a supervisor. This has reduced the chances of tension or disagreements among the members fastening the service delivery and improving the productivity of the workers. Thus, it would be stated that work-based skills and technical knowledge in hotel management are highly important to enhance employability opportunities in the desired job position (Cattaneo and Motta, 2021). 
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Reflection on the personal experience and identification of organisational issues 
According to my opinion, I found the team in the food and beverage sector of the hotel very collaborative in nature. Their behaviour was quite humble and polite while dealing with the customers. Chefs are professionally trained and hired based on expert cooking skills. One major issue which I noticed during interaction with my peer groups is that employees are feeling lack of motivation for not having any clear goal or mission. Apart from that, the delay in guest services is also reported as the major complaint from the client end. Staff shortage in the department might be a reason for that issue. Furthermore, the brand is not able to diversify its product portfolio due to a lack of proper inventory management and an adequate amount of funding (Onat and Eren, 2020). 
Impact of the issue on the guest service and operational performance of the food and beverage sector of Grace & Savour 
The centralised structure of the business results in a communication gap between top-level authority and bottom-level employees. Sometimes, this becomes a major issue and leads to a lack of cross-functional collaboration between the team members. Employees feel inactive and demotivated while doing their individual job roles and responsibilities without any sense of collective goal (Carver, 2023). Inappropriate time management skills have degraded the customer experience in terms of longer waiting times and a lack of responsiveness of the staff during rush times. Lack of proper funding and resources has restricted the development of the infrastructure of the company in multiple locations. Limited menus in food and beverages have imposed dissatisfaction on the foodies (Waworuntu et al., 2024). 
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Conclusion 
I feel myself fortunate enough to get this placement as it helped me to provide the necessary knowledge of hospitality management in the food and beverage department. I understood that I needed to develop some professional skills such as critical thinking and decision-making although I have good communication skills and leadership skills. A good sense of work-based skills and technical knowledge in hotel management are highly important to enhance the employability opportunities in the desired job position. Staff shortage, delays in guest services, lack of clear vision among staff members and absence in product diversification have been identified as the major issues faced by Grace & Savour. 
Action plan 
From the above self-reflective analysis, it has been identified that I need to develop my decision-making skills and critical thinking skills. Improving my decision-making ability would allow me to serve as an efficient kitchen supervisor in my future professional career. Similarly, developing critical thinking skills would provide me with the opportunity to better understand situational demands in the food and beverage industry (Marinakou and Giousmpasoglou, 2022). I should try to communicate with professional experts of the same designation from a real business environment and gather valuable advice or suggestions from them. Moreover, reading various case studies linked with successful market leaders would allow me to boost my confidence level and provide me with a strategic way of thinking about doing my job responsibilities (Askren and James, 2021). 
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