







MODULE NAME:  MANAGING FOOD AND BEVERAGE OPERATIONS

MODULE CODE: BMIH6002

Student Name: ALINA GASPAR

Student ID: 2120009

Lecturer’s Name: Lisa Marie Bassler
 
































Student Learning Log:

Reflection on Shadowing a Supervisory Position in the Food and Beverage Department

Overview of the Restaurant's Food and Beverage Operation

As the executive chef of a prestigious upscale restaurant, our Food and Beverage (F&B) business is focused on providing an outstanding culinary experience. Our institution provides a refined selection of dishes that showcase seasonal ingredients, accompanied with a wide-ranging wine list, and a strong emphasis on flawless presentation. The restaurant places great importance on maintaining high service standards, meticulous attention to detail, and a strong dedication to crafting unforgettable dining experiences for our patrons.

Learning Objectives

1. To comprehend the duties and obligations of a head chef in a managerial role within the Food and Beverage department.
2. To acquire a deep understanding of the job-related abilities and specialised knowledge necessary for upholding exceptional levels of customer service.
3. The objective is to enhance proficiency in communication, collaboration, and organisational abilities within a professional food and beverage environment.
4. The purpose is to conduct a thorough examination of organisational problems and suggest feasible remedies.
5. To formulate a strategic strategy for enhancing personal and professional growth in the future.

Reflection on Experience and Personal Development
Upon contemplation of my time observing Christian, the principal culinary expert, I employed Gibbs' Reflective Cycle (1988), which encompasses the stages of description, emotions, assessment, analysis, conclusion, and action plan.
Description: During my shadowing experience, I observed and assisted Christian in a range of activities, such as menu planning, supervising kitchen operations, communicating with the front-of-house personnel, and maintaining quality control. I observed Christian's management of staff training and his handling of guest comments.
Feelings: At first, I experienced a blend of enthusiasm and unease because of the elevated expectations in a refined eating setting. Gradually, my confidence increased as I carefully watched and comprehended the intricacies of Christian's duties and obligations.
Evaluation: The experience was quite helpful, providing a thorough understanding of the responsibilities of the head chef. The text emphasised the significance of accurate communication, effective leadership, and a profound comprehension of culinary skills and guest preferences.
Analysis: This shadowing experience highlighted the crucial role that the head chef plays in guaranteeing the efficient functioning of the kitchen and overall happiness of the guests. Ensuring efficient communication with both the culinary workers and front-of-house personnel is crucial for upholding service standards. Essential personal talents include leadership, patience, and the capacity to maintain composure in stressful situations.
Conclusion: The experience emphasised the significance of work-based skills and technological expertise in attaining exceptional guest service standards. My prior professional experience and academic background were advantageous in acclimating to and comprehending the intricacies of the head chef's position.
Action Plan: In the future, my objective is to improve my leadership and communication abilities by participating in focused training and gaining practical experience. I will prioritise the expansion of my culinary knowledge and techniques.

Critical Analysis of Work-Based Skills and Technical Knowledge
Work-Based Skills: The key qualities that were seen are leadership, communication, problem-solving, and time management. During a hectic service, Christian exemplified effective task delegation, sustained staff motivation, and promptly resolved any emerging concerns.
Technical Knowledge: This encompasses proficiency in culinary methodologies, formulation of menus, and strict compliance with food safety regulations. Christian's capacity to creatively utilise seasonal products and craft aesthetically pleasing dishes is essential for maintaining the restaurant's reputation.
Importance for Guest Service: Proficiency in these abilities and knowledge is crucial for providing exceptional guest service. Efficient task management guarantees prompt service, while specialised knowledge enhances the whole eating experience.
Examples and Insights: Witnessing Christian's adeptness in addressing a situation where a dish failed to meet a guest's expectations enlightened me on the significance of prompt, compassionate reactions and swift remedial measures, such as providing an alternative dish or a complementary item.

Reflection on Organisational Issues
Issue Encountered: An important problem that was noticed was the lack of uniformity in staff training, which resulted in differences in the quality of service and the efficiency of the kitchen.
Impact: Irregular training led to certain staff members lacking the necessary skills to manage demanding conditions, resulting in delays and occasional errors during service.
Possible Solutions: To resolve this problem, it is advisable to establish a thorough and uniform training programme that encompasses all kitchen and front-of-house personnel. Regular training sessions and refresher courses may guarantee that all staff are well-informed on service standards and operational procedures.
Theoretical Support: The use of Herzberg's Two-Factor Theory is relevant in this context. Implementing thorough training programmes to maintain cleanliness standards can effectively minimise unhappiness among staff members. Additionally, offering opportunities for skill development and professional advancement can significantly benefit both the performance and contentment of the team.

Future Action Plan
Areas for Improvement: With reference to my personal experience, my objective is to enhance my proficiency in both leadership and technical abilities. Gaining proficiency in advanced culinary skills and adhering to rigorous food safety regulations will also yield advantages.
Specific Steps:
1. Participate in leadership and management training programmes.
2. Enrol in advanced culinary courses and obtain certifications.
3. Obtain guidance and support from seasoned chefs and experts in the culinary field.
4. Participate in ongoing education by attending industry seminars and workshops.
Alignment with Goals: These stages are in line with my personal and vocational development goals as they enhance my capacity to effectively manage and lead in the F&B industry. This will ultimately contribute to my professional growth and help me achieve my career dreams.

Shadowing Christian in the Food and Beverage department and Olivia in the Housekeeping department gave me distinct insights into the field of hospitality management. The restaurant prioritised culinary excellence, menu innovation, and upholding high service standards in order to enhance the dining experience. Christian's position necessitated robust leadership, ingenuity, and proficient culinary expertise to guarantee that every meal adhered to the restaurant's elevated benchmarks.
Conversely, my experience working in the housekeeping department alongside Olivia emphasised the significance of maintaining cleanliness, paying close attention to detail, and executing operations efficiently in order to guarantee the comfort of guests. Olivia's managerial position required robust organisational abilities, proficient communication, and adept team management in high-stress situations.
Both postings emphasised the importance of efficient communication and collaboration in providing outstanding customer service. Nevertheless, the level of technical expertise and specialised abilities needed for each position differed greatly. Christian has competence in culinary arts and kitchen management, whilst Olivia excelled in maintaining sanitary standards and operational efficiency. These experiences have combined enhanced my comprehension of the varied skill sets and abilities necessary in various sectors of the hospitality industry.


Conclusion

This shadowing experience has been extremely beneficial in enhancing my comprehension of the significance of work-based skills and technical expertise in the Food and Beverage sector. The situation has emphasised the importance of efficient communication, collaboration, and leadership in providing outstanding customer service. Continuous learning and practical experience are essential for achieving success in the F&B industry, as they contribute to personal and vocational growth. In the future, I am dedicated to improving my abilities and knowledge in order to excel in this ever-changing sector.
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