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[bookmark: _Toc189699136]Introduction
Located in Oulton, “Oulton Hall Hotel, Spa & Golf Resort” is a well-appointed and lavish establishment. It further offers top-tier facilities together with a prominent F&B (Food and Beverage) operation. This department ensures providing high-quality and excellent service to its guest that is necessary for maintaining the prestigious reputation of the hotel (hotel-rv.com, 2025). The learning objectives for placement in the department are as follows:
· Comprehending supervisory roles in the Food & beverage department
· Developing technical knowledge and work-based skills
· Improving teamwork and communication abilities
· Learning effective personal and task management skills
· Gaining knowledge of service standards of guests  
[bookmark: _Toc189699137]Section 1: Reflection on Experience and Personal Development
For reflecting on my personal development and experience, the following “Gibbs' Reflective Cycle” has been considered:
Description: Throughout my placement at Oulton Hall, I was given a supervisory role in the Food & Beverage department. This comprised of observing regular operations, managing different tasks for ensuring high-quality standards of service and communicating with the guests and staff.   
Feelings: In the beginning, I felt a combination of apprehension and excitement. Apprehension was primarily owing to the responsibilities and accountabilities involved and excitement for the various learning opportunities. My confidence eventually grew as I communicated and engaged further with the guests and team; thus, allowing me to comprehend the intricacies of the role of a supervisor.     
Evaluation: The experience was quite educational and positive. Successful teamwork and communication were necessary in ensuring high quality of service. However, facing an employment issue emphasised the challenges and difficulties of resource management. In general, the experience helped in comprehending the significance of technical knowledge and work-based skills in ensuring guest satisfaction.  
Analysis:
· Communication: Proper communication is of utmost significance. Active listening and clear instructions averts misunderstanding along with ensuring smooth operations (Vanamali, 2023). For instance, proper communication between kitchen staff and servers aids in avoiding delays in services; thus, improving guest satisfaction.    
· Teamwork: Collaborative working is necessary in fast-paced working environments, the supervisors build a supportive environment; thus, encouraging the team members in supporting each other (Mobolade and Akinade, 2021). This approach enhanced effectiveness along with creating a positive working environment, which is further reflected in the eminence and quality of the guest service. 
· Task Management: Supervision of multiple tasks at the same time is a regular challenge. Arranging tasks along with assigning responsibilities are necessary for retaining operational effectiveness (Grobelna, 2021). During the peak hours, the supervisors successfully managed and guided the team for ensuring on-time service along with better guest satisfaction.      
· Technical Knowledge: Comprehending technology use, hygiene standards and inventory management is vital (Serafim and Cristovao Verissimo, 2021). This knowledge makes sure that compliance with safety and health regulations as well as delivers constant and reliable guest experience. 
· Guest Service: High service standards for the guests are maintained through an active approach and attention to details (Xue et al., 2022). Anticipating the needs of the guests as well as addressing the same on time further contributed towards outstanding dining experiences.    
Conclusion: This experience highlighted the vital significance of technical knowledge and work-based skills in ensuring higher service standards for the guests. The employment issue affected guest service and department performance; thus, highlighting the requirement for proper resource management.    
[bookmark: _Toc189699138]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
Critically considering the significance of technical knowledge and work-based skills highlighted their fundamental role in providing high quality guest service. I, through my involvement and observation, have encountered various technical knowledge and key skills, which were contributory. Effective communication is necessary in Food & Beverage department. Proper instructions along with proactive listening helps in avoiding misunderstandings along with ensuring smooth operations (Ali and Aboelmaged, 2022). For example, proper communication between the kitchen staff and servers results in avoiding delays in the services; as a result, improving guest satisfaction. Furthermore, the capability of working collaboratively with the colleagues is necessary. I witnessed how the supervisors encouraged a supportive working environment wherein the team members could depend upon one another. This approach helped in improving effectiveness along with creating a positive environment that was further witnessed in the guest service quality. Managing numerous tasks all together is highly challenging. Hence, it is necessary to allocate the responsibilities accordingly to ensure operational efficiency. In addition, the technical features like inventory management, hygiene protocols and improving modern technology is necessary. Effective management of these will help in ascertaining compliant and smooth operations along with maintaining high-quality guest experience. Lastly, delivering high quality guest service is embedded in profound observation as well as an active approach. I observed how successfully responding to the needs and requirements of the guests as well as anticipating their desires can facilitate in transforming a normal visit into an unusual experience.               
[bookmark: _Toc189699139]Section 3: Reflection on Organisational Issues
For reflecting on the organisational issues, the following “Gibbs' Reflective Cycle” has been considered:
Description: At Oulton Hotel, I witnessed an organisational problem related to employment in the F&B (Food and Beverage) department. In some instances, the department was short-handed, which resulted in enhanced stress and workload for the existing employees. This problem also impacted the morale of the team along with the overall service experience of the guests.       
Feelings: At first, I was apprehensive of the influence of employee shortage on both guests and employees. It was apparent that the existing team was pressurised, specifically during the peak hours that resulted in enhanced stress along with the possibility of errors. The stress and pressure on the employees was profound, and I therefore identify with the situation. Furthermore, I was concerned about the service quality that was compromised may result in dissatisfaction of the guest that could have a negative impact upon the reputation of the hotel.         
Evaluation: The issue of shortage of staff suggestively influenced the guest service and performance of the department. The enhanced workload resulted in longer waiting hours for the guests, along with the service quality suffered at times as the employees struggled with managing numerous tasks at the same time. This situation further emphasised the significance of adequate levels of staffing in ascertaining successful options as well as retaining high standards of service. This problem also highlights the requirement for active problem-solving and successful resource management by supervisory team.      
Analysis:
For addressing the issue of shortage of employees, I propose the following solutions depending upon some relevant theories and my observations:  
· Enhanced Recruitment and Training: Employing a strong recruitment process for hiring qualified employees as well as offering inclusive training for ensuring that they are well-prepared for the concerned roles. As per “Herzberg’s Two-Factor Theory”, offering necessary and effective opportunities for training and development can help in improving performance and job satisfaction (Ibrahim et al., 2023).  
· Flexible Scheduling: Offering flexible scheduling for managing peak hours in a better manner along with distributing the amount of work equally amongst the employees. This method aligns effectively with the “Vroom’s Expectancy Theory” that states that the staff are motivated and encouraged when they believe that their efforts and labour can result in desirable outcomes (Lokman et al., 2022). 
· Employee Retention Tactics: Development of retention approaches for reducing employee turnover like recognising contribution of the employees, providing incentives, as well as making a positive working environment. The “Maslow’s Hierarchy of Needs Theory” highlights the significance of meeting the basic needs of the employees as well as building a sense of recognition and belonging (Rojas et al., 2023).  
[bookmark: _Toc189699140]Conclusion and Action Plan
Conclusion
My experience of placement at “Oulton Hall Hotel, Spa & Golf Resort” was extremely valuable in learning technical knowledge, work-based skills, as well as comprehending the service standards for the guests. The understanding gained by observing the supervisory role has helped in my future specialised aspirations in the hospitality sector.     
Action Plan
For further improving my skills, I will consider the following action plan:
· To continue development of my teamwork and communication skills with the help of on-going practice and training
· To improve my abilities of task management by learning latest organisational techniques and tools
· To focus upon my personal growth by asking for feedback along with working on different areas of improvement    
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