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[bookmark: _Toc181902595]Introduction 
I can now reflect on my experience of shadowing the supervisor at Delta Hotels Nottingham Belfry in the division of F&B. The Gibbs' Reflective Cycle presents a systematic approach or method to lead through different stages of description, feelings, evaluation, analysis, conclusion, and action plan. This internship at Delta Hotels Nottingham Belfry has provided in-depth detail with respect to day-to-day F&B operations, focusing on the technical know-how and foundational skills necessary to maintain high levels of guest service. The reflection also deals with one organisational issue that was faced, how it affected me, and recommendations for change in light of relevant theories. 
[image: Gibbs' Reflective Cycle | The University of Edinburgh]
Figure 01: Gibbs Reflective Cycle (The University of Edinburgh, 2024) 

[bookmark: _Toc181902596]Section 1: Reflection on Experience and Personal Development
[bookmark: _Toc181902597]Description
One of the supervisors at Delta Hotels Nottingham Belfry whom I was able to observe while on placement managing daily operations in the F&B department ensured smooth service and maintained the very strict guest service standards. As expected, I was supposed to simply observe and give any kind of support needed to manage the problems during the service, while looking at the satisfaction of the visitors and the organisation of the team members. From the attitude of the supervisor towards guest interaction and with the team about management of service, I got a personal view of the main duties involved in F&B supervision. I also attended some pre-placement training that helped me equip myself better for the job on vital issues such as food allergies, health and safety, and effective communication. One of the highlights was witnessing the supervisor's response and problem-solving when a visitor complained about the delay of service. As a matter of fact, this field experience taught how paramount it is to be flexible, to cooperate, to show quick action, and to make fast decisions without compromise in a fast-going environment, usually during breakfast and dinner hours (Ford, Sturman and Heaton, 2011).
[bookmark: _Toc181902598]Feelings
First, entry into the fast-moving F&B industry thrilled and worried me at the same time. Core knowledge was strengthened by training classes in food allergies, health and safety, and guest service procedures, but how I would respond to problems in the real world remained uncertain. I felt my fears dissipate when I came across how the supervisor at Delta Hotels Nottingham Belfry calmly and serenely handled the expectations of guests, especially during times of stress (C.G. Davidson, McPhail and Barry, 2017). As time passed, my confidence grew when efficiently communicative and organised collaboration allowed for a seamless process. As time slowly got me accustomed to handling minor issues related to guests' problems and handling workload pressure during peak periods, my anxiety gradually converted to motivation. This experience engrained in me the attributes of resilience, flexibility, and grace under pressure—all those important competencies that go into making a supervisor provide an excellent guest experience (Testa and Sipe, 2012).
[bookmark: _Toc181902599]Evaluation
It also allowed me to learn more about F&B management, especially the essential skills of task management and communication at Delta Hotels Nottingham Belfry. I have also witnessed the use of clear communication by the supervisor in managing duties and ensuring a good spirit among members of staff, besides solving customer problems; hence, communication and restaurant service training were beneficial (Zeithaml, Bitner and Gremler, 2010). Each person had something to contribute to the floor, the bar, or the kitchen so that it came out right, and as such, teamwork was very much an integral part of it. But at times, I would feel overwhelmed with my job because when the place would get busy, usually always, one had so many tasks to handle from serving, cleaning, or even assisting in deliveries. The experience underlined the fact that effective cooperation, guest-orientated service, is based on training combined with learning by doing (Kandampully, Zhang and Jaakkola, 2018).


[bookmark: _Toc181902600]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
[bookmark: _Toc181902601]Analysis
Now, as I look back retrospectively at my job in F&B at Delta Hotels Nottingham Belfry, I know that the required skills in task management, flexibility, communication, and teamwork can strongly influence both the guest experience and company performance. Especially, good communication showed me the importance of it in maintaining service quality during peak periods. The supervisor tried to communicate directly, politely, and clearly with her group members to avoid misunderstandings and to keep harmony in the work environment. 
The other dynamic ingredient that I found in action was teamwork at Delta Hotels Nottingham Belfry. Each member had a distinct role to play, but in order to then respond to competitive demands—for instance, handling a number of demands by guests or being able to respond quickly to an unexpected market increase in demand—there had to be flexibility within those roles. The supervisor supported leadership to create a positive environment where all individuals were working to achieve shared goals and encouraged collaboration. Research has demonstrated that cooperative cooperation in the food and beverage industry enhances staff morale and service effectiveness, which are crucial ingredients needed to satisfy customer expectations (Lashley, 2002).
Other than that, I learnt much in the area of task management. In this whole fast-moving F&B environment, the supervisor had to prioritise activities properly to ensure areas such as guest service, stock monitoring, and team support got adequate attention (Hayes, Ninemeier and Miller, 2013). The ability to do this showed how important flexibility and time management are, especially during peak hours when many obligations must be juggled around to avoid disruption in service at Delta Hotels Nottingham Belfry. Research has shown that task prioritisation and efficient time management are a significant part of hospitality professions, as both factors lessen the level of stress among staff and raise productivity levels that will enhance visitor satisfaction (Baum and Internet Archive, 2006).
Since the demands called for patience, persistence, and the ability to keep one's cool under pressure, flexibility was an important thing learnt from F&B. It was quite interesting to observe how the supervisor handled such unexpected challenges as a last-minute change in service or a complaint from any visitor. Research has shown that flexibility in hospitality jobs helps workers get through indecisive circumstances and handle stress effectively; both are vital constituent parts for maintaining good standards of service (Lolli, 2013). This situation has prepared me for my future engagement within this industry by showing that a successful career in F&B involves technical competencies and the ability to adapt to constantly shifting demands with calm and flexibility.


[bookmark: _Toc181902602]Section 3: Reflection on Organisational Issues
[bookmark: _Toc181902603]Conclusion and Action Plan
Basically, the live and online sessions, including on-the-job shadowing, have been very instrumental in developing my insights on the technical knowledge and job-related skills necessary to attend to the service guests. A close-to-detailed briefing on F&B supervision at Delta Hotels Nottingham Belfry occurred through how the supervisor effectively coordinated, communicated, and multi-tasked between the bar service, kitchen support, and team management (C. Grönroos, 2024). This experience taught me that technical expertise needs to be mixed with people's skills, flexibility, and the ability to decide on a matter within a very short time to give satisfaction to the visitors. Besides, on-the-job learning related to various restaurant jobs and serving of guests at breakfast and supper prepared me for the future in this sector of employment (C.G. Davidson, McPhail and Barry, 2017).
From this, I would additionally like to emphasise particular advanced communication strategy skills, prioritisation, and teamwork. I also want more chances for training and experience in supervising roles—for instance, running busy breakfast and supper events. These I will use in the future to progress into developing guest-centred workplaces in subsequent roles, thereby assuring increased productivity among teams and, of course, increased guest pleasure. My foundational training, coupled with this experience, has given me a sound platform on which to develop within the hospitality industry.


[bookmark: _Toc181902604]Conclusion 
Mostly from several live and online workshops, as well as from my shadowing in the F&B department at Delta Hotels Nottingham Belfry, I learnt much about both the technical and people skills in guest service. It was observed that coordination by the supervisor, his communication, and multitasking simply assured me of the importance of flexibility and fast decision-making within the industry of hospitality. 
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