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Introduction 
Shadowing a supervisor in the food and beverage department provided me with invaluable insights into the industry's operational complexities and pursuit of service excellence. Through this experience, I've realised how important work-related skills and technical knowledge are in maintaining high guest service standards. Observing supervisors manage staff, ensure compliance with health and safety regulations, and respond to guest concerns quickly has highlighted the importance of extensive training and practical experience (Smith, 2019).
Main body 
My personal and professional development has had a significant impact on my ability to communicate, work in groups, and manage projects. Previous industry experience has enriched this learning process by providing real-world context for the theoretical knowledge I’m gaining during my academic career. Hands-on experience during placements enabled me to apply classroom concepts to real-world scenarios, improving my problem-solving and decision-making abilities (Jones and Lockwood, 2020). Furthermore, I've learned that effective communication and teamwork are critical in the fast-paced world of food and beverage services, where coordination and clarity are required to meet guest expectations (Lucas, 2017). My academic experience has supplemented this by providing structured learning and critical thinking skills that have influenced my practical applications. Together, these elements have developed a comprehensive understanding of guest services, allowing me to consistently provide exceptional experiences. Shadowing a supervisory role has combined my academic and practical learning, providing me with the skills needed to excel in the food and beverage industry (Walker, 2021).
Work-related skills such as effective communication, teamwork, and problem-solving are essential in a dynamic industry like food and beverage. During my shadowing experience, I observed supervisors effectively managing staff conflicts and promptly responding to guest complaints, demonstrating the importance of these skills in maintaining service quality (Baker and Huyton, 2018).

Technical knowledge is also essential. Supervisors, for example, ensured sanitation standards were met and trained staff on proper food handling techniques, which are critical to guest safety and satisfaction (Foskett, Paskins, and Rippington, 2016). These technical competencies have a direct impact on the ability to meet and exceed guests' expectations.
One specific example from my experience was a supervisor who effectively coordinated a large event. This required meticulous planning, clear communication, and a thorough understanding of the venue's operational capabilities. The event's successful execution demonstrated how work-related skills and technical knowledge contribute to seamless service delivery, ultimately improving the guest experience (Wood, 2018). The shadowing experience demonstrated that a combination of work-based skills and technical knowledge is required to maintain high guest service standards, which directly affects guest satisfaction and operational efficiency.


Reflecting on my overall experience shadowing a supervisory position in the food and beverage department, I noticed a major organisational issue: staff communication was inconsistent. This problem arose from unclear protocols and a lack of regular briefings, causing confusion during service hours and affecting the department's performance. The impact of this issue on the department was significant. Miscommunication caused delays in order processing, incorrect orders, and a lack of coordination during peak hours. As a result, guest service suffered, with guests facing longer wait times and occasionally receiving incorrect or substandard service. This not only frustrated guests, but also added stress to the staff, lowering morale and productivity (Davidson et al., 2021).
Regular team briefings before shifts could help to ensure that all employees are on the same page about daily operations as well as any special events or changes. Implementing a standardised communication protocol, such as a digital task management system, has the potential to improve information flow and reduce misunderstandings. According to the Contingency Theory of Leadership, effective leadership depends on adapting to the situation's specific needs (Fiedler, 1967). In this case, tailoring communication strategies to the changing environment of food and beverage services can boost efficiency and guest satisfaction. Furthermore, Tuckman's stages of group development theory emphasises the significance of the 'forming' stage, in which clear communication is critical for team cohesion (Tuckman, 1965).
The action plan below details specific steps and strategies for improving communication, teamwork, task management, personal skills, and guest services. This plan is in line with my personal and professional development goals, and it will help me advance in the industry. 
Enhancing Communication
Communication is critical in the food and beverage industry, as clear and consistent information flow can have a significant impact on service quality and efficiency. During my shadowing experience, I observed inconsistent communication protocols and a lack of regular briefings, resulting in confusion and delays. To address this, I propose implementing regular pre-shift briefings to keep all team members up to date on daily operations and any special events. Furthermore, implementing a digital task management system like Trello or Slack can improve communication and task assignment (Gratton and Erickson, 2007). Training sessions on effective communication techniques, emphasising clarity and active listening, will help us improve our communication skills (Hayes and Ninemeier, 2019).
Enhancing Teamwork
Effective teamwork is critical for ensuring smooth operations, particularly during peak times. I observed that staff coordination and conflict resolution needed to be improved. Team-building activities are essential for developing a sense of camaraderie and trust among team members. Creating a mentorship programme in which experienced employees guide newer employees can foster knowledge sharing and collaboration (Kouzes and Posner, 2017). Regular feedback sessions will allow team members to discuss challenges and propose solutions, thereby improving collective problem-solving skills (Lencioni, 2002).
Improving Task Management
Efficient task management is critical for maintaining high service levels. During my shadowing experience, I noticed order processing delays and inefficient peak-time handling. Creating standardised operating procedures (SOPs) for common tasks will improve consistency and efficiency (Foskett, Paskins, and Rippington, 2016). Using a point-of-sale (POS) system to track orders and manage inventory in real time will reduce errors and improve operations (Walker, 2021). Training employees on time management techniques, such as task prioritisation and effective delegation of responsibilities, will help them manage their time more effectively (Covey 1989).
Developing Personal Skills
Personal skills such as stress management and adaptability are critical in high-pressure environments such as the food and beverage industry. Mindfulness and stress-relief practices, such as meditation or yoga, can help employees manage stress and stay focused (Kabat-Zinn, 1990). Providing opportunities for continuous learning, such as workshops and courses on industry trends and best practices, will help to keep employees informed and motivated. Promoting a feedback and self-reflection culture will encourage employees to identify their personal strengths and areas for improvement (Schön, 1983).
Improving Guest Services
The food and beverage industry relies heavily on guest satisfaction. During my shadowing experience, I noticed areas where guest services could be improved, particularly in terms of effective complaint handling. Implementing a guest feedback system to collect and analyse guest experiences will yield valuable insights for service enhancements (Hoffman and Bateson, 2016). Training employees in conflict resolution and customer service excellence will ensure that they can handle complaints professionally and sympathetically (Zeithaml, Bitner, and Gremler, 2018). Personalising guest experiences by remembering regular guests' preferences and exceeding their expectations will increase overall guest satisfaction (Pine and Gilmore, 1999).
Alignment with goals for personal and vocational development
This action plan is consistent with my personal and professional development objectives because it focuses on continuous improvement and professional growth. Improving my communication, teamwork, task management, and personal skills will not only improve my performance in the food and beverage department but will also prepare me for future leadership roles in the sector. 

Conclusion 
Following my shadowing experience in the food and beverage department, I identified key areas for improvement and created a comprehensive action plan. This plan focuses on improving communication, teamwork, task management, personal skills, and guest service, all of which align with my career goals of continuous professional development and industry service excellence.
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