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[bookmark: _heading=h.30j0zll]Assessment Component 1
[bookmark: _heading=h.1fob9te]Introduction 
This particular module offers students of International Hotel Management an invaluable opportunity to gain practical experience in managing Food and Beverage Operations. Further, the main aim of this particular module is to equip students with the essential knowledge and skills required for effective supervision within hospitality settings. This introduction sets the stage for exploring the significance of work-based skills, technical knowledge, and personal development in meeting guest service standards within the context of a real-world hospitality environment, such as Rossington Hall in Doncaster.


[bookmark: _heading=h.3znysh7]

[bookmark: _heading=h.2et92p0]Hotel's food and beverage operation along with the learning objectives for the placement within the department.
The food and beverage operations of Rossington Hall in Doncaster are well equipped and managed to effectively satisfy the requirements and demands of different types of guests. Further, the establishment values the professional delivery of high-standard services throughout the guests’ visit (Mark, 2024). The important learning objectives which students are required to achieve within the placement area of the food and beverage department are observation of an actual working environment as a supervisor, recognition of the service standards, development of interpersonal and teamwork, skills of task management, and mastering necessary technical competencies necessary to fulfil guests’ expectation.
[bookmark: _heading=h.tyjcwt]Section 1: Reflection on Experience and Personal Development 
Description: Supervision placement received from Rossington Hall helped me to observe various sides of the food and beverage department work, as well as also made me concentrate on the perspectives relevant to professional skills and the customers. 
Feelings: It was very informative and it felt good as I was singled out to explain details given the extent of the area and the overall need to share and coordinate tasks in the hospitality industry. 
Evaluation: Building on the experience mentioned, more was spoken regarding the self-and-proposed professions’ progress and denying previous work and academics in enhancing skills. 
Analysis: By coming up with communication as well as working in teams and managing tasks as building blocks of the company organisation, the importance of quality guest service became necessary. 
Conclusion: In sum, it gave me a peep into the hospitality sector and equipped me with practical experience and theoretical knowledge for the forthcoming situations in the culinary world. 
Action Plan: Hence, to improve the above-outlined competencies, I would like to motivate myself to pursue education, join more workshops related to the field of hospitality management, and find a mentor for the development of my competencies (Harrell, 2021).


[bookmark: _heading=h.3dy6vkm]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge 
Aspects such as technical knowledge and work-based skills are critical in ensuring that the food and beverage department meets the desired standard of guest service. For instance, enhanced communication guarantees cohesion among the staff and servants to increase efficiency and the quality of services rendered within the expected time. Teamwork with effective cooperation leads to high productivity and results in the creation of all conditions necessary for the satisfaction of the guests. Also, effective task management is significant because it enables efficient hosting and timely or accurate services provided to the guests. There were numerous work-based skills and technical knowledge which were vital for guest service standards that I came across during my shadowing at Rossington Hall. For instance, the identification of the issues in order processing systems supported the enhancement of service by reducing flaws and slower moments (Dima, 2024). Further, understanding the compatibility of foods and drinks improved suggestions for the guests, improving their eating experience. On the same note, staff competent in the operation of POS systems facilitated proper billing as a factor in meeting guest expectations. Moreover, the aforementioned cases highlight how both work-related skills and professional content knowledge affect the standard of guest service. Altogether, the successful completion of these competencies can guarantee the proper delivery of hospitality services hence improving guests’ satisfaction and loyalty.
[bookmark: _heading=h.1t3h5sf]Section 3: Reflection on Organisational Issues 
During my placement at Rossington Hall in a supervisory position inside the food and beverage department, I realised that the training policies of the organisation required enhancement within the food and beverage part. Moreover, aspects such as the need for proper training was realised to have led to some disparities in service provision and therefore reduced guest satisfaction. As an outcome, this particular issue affected the functioning of departments in terms of distorting the order records, extending the time of delivering services, and insufficiency of product information among employees (Adams et al., 2023). Therefore, guest service is reduced as a result of possible poor ratings from guests and reduced traffic to the facilities. Moreover, to effectively resolve this problem, one might consider the annual training, which has set goals and documentation of staff’s performance, as a way to improve staff’s performance and guarantee customers’ satisfaction. Overall, adult learning theory and experiential learning could enhance the training and drive positive changes in the department’s culture.
Section 4: Future Action Plan 
	Action Area
	Areas of Improvement 
	Specific 
Steps/ Strategies
	Alignment with development goals

	Work-based skills
	Enhance food and beverage pairing knowledge 
	Organise tasting sessions to educate and train workers on order processing systems.
	Improve guest experience  via informed suggestions

	
	Improving technical knowledge of the order processing system
	Conduct training session which is concentrated on the order processing system
	Subsidise to enhance efficiency and accuracy in service delivery

	
	Strengthen skills and abilities in the POS system
	Provide adequate training on POS system operations
	Guarantees smooth billing process and guest satisfaction

	Teamwork
	Foster effective communication among employees
	Promote and inspire team-building activities outside of work
	Strengthens association among employees, nurtures a compassionate work atmosphere

	
	Improves guest interaction skills
	Offering training on delegation training skills and effective cooperation
	Improves productivity and efficiency in managing tasks (Weidmann and Deming, 2021). 

	Communication
	Improves guest interaction skills
	Perform role-playing exercises to practise guest interaction
	Enhances guest satisfaction and loyalty via tailored service.

	
	Nurtures effective interaction among employees
	Integrate continuous communication workshops and meetings.
	Encourages consistency and collaboration, leading to improved service delivery 

	Task Management 
	Improves time  management skills
	Provide time-management seminars and workshops
	Guarantee timely and efficient delivery of services

	
	Integrate effective task prioritisation
	Establish prioritisation techniques and tools 
	Improves the workflow and lowers delays in services

	Personal skills
	Cultivate adaptability and flexibility
	Offer exposure to diverse situations and scenarios
	Prepare staff to respond effectively to altering guest requirements and preferences

	
	Develop problem-solving skills
	Inspire and motivate employees to participate in problem-solving exercises  
	Empower employees to handle obstacles and tackle issues efficiently. 


Table No 1: Future Action Plan 
Source: (Self-Created)
[bookmark: _heading=h.4d34og8]Conclusion
The learning log explains the important lesson learned while observing the supervisory role of the food and beverage department at Rossington Hall using the Gibbs Reflective Model. Further, this study underlines the significance of work-related competencies, vocational knowledge and the specifications of the guest service for managing hospitality. Furthermore, it also places lots of importance on the personal and vocationally relevant growth of future micro and small business food and beverage professionals.
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