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[bookmark: _Toc189967179]Introduction
The food and beverage department functions as a critical element for achieving superior dining quality and maintaining service standards together with guest satisfaction across various outlets (Davis et al., 2018). Supervisors maintain control of staff organisation while monitoring service processes and handling problems to achieve operational efficiency and superior customer experiences (Gordon et al., 2019). The placement opportunity allowed me to observe supervisory work and understand leadership responsibilities and daily operational activities. The training programme taught me how supervisors direct food and beverage operations while building their skills for problem-solving, leadership, and decision-making. This placement process enhances both food service technical expertise and guest satisfaction metrics while enabling the evaluation of teamwork effects on service delivery efficiency. Gibbs Reflective Cycle represents a systematic framework which consists of five stages. The method allows a comprehensive evaluation of placement experiences through assessments of hospitality management practices along with industry-specific personal development.

[bookmark: _Toc189967180]Section 1: Reflection on Experience and Personal Development
The model used for structured reflection is Gibbs' Reflective Cycle. It has six stages: description, feelings, evaluation, analysis, conclusion, and action plan (McLeod, 2024). 
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[bookmark: _Toc189967081]Figure 1 Gibbs' Reflective Cycle 
Source: (BiteSize Learning, 2024)
It allows individuals to review experiences, understand the learning and improve future performance in professional and personal settings.
Description
When I was in the Food and Beverage department, I was able to shadow a supervisor, and I learned what was necessary to be a good supervisor capable of managing daily operations. The role included managing staff, maintaining high service standards, handling guest inquiries, and managing unexpected challenges, including last-minute reservations and complaints. I noticed how the supervisor coordinated between various teams, including the kitchen and front-of-house staff, for smooth service delivery. I was also given minor responsibilities, like monitoring table setups, helping with guest requests, and supporting team members during busy hours.
Feelings
I started the experience with both enthusiasm and apprehension. I eagerly wanted to watch how leaders operate, but I was worried about my ability to manage the quick pace of work. The supervisory position demanded managerial duties, such as direct staff assistance and instant problem resolution. During my work days, I strengthened my ability to communicate with guests and staff while learning to balance leadership and teamwork for successful supervision.
Evaluation
The learning experience brought several positive outcomes. Working under high-pressure conditions allowed me to develop professional guest-concern management skills. Through the supervisor’s mentorship, I learned essential knowledge about assigning work tasks, conflict management, and service delivery optimisation (Gordon et al., 2019). The department’s rapid operating speed became the primary obstacle I needed to overcome. Managing multiple responsibilities taught me about the fundamental requirement to remain calm under pressure. The delay in order delivery required clear communication between kitchen staff and service personnel to show the importance of effective teamwork and coordination.
Analysis
The satisfaction of hotel guests depends on the integration of work-based competencies and technical expertise, according to my experience. The organisation functioned smoothly because of effective communication methods and teamwork, which led to seamless service delivery. The experience taught me to manage my tasks by learning proper responsibility prioritisation techniques for dynamic work environments. My business administration studies from previous education established my knowledge of organisational structure, but working in this environment strengthened my understanding of practical applications. My last experience delivering customer service taught me to interact with guests professionally and patiently.
Conclusion & Action Plan
This experience has enhanced my leadership, teamwork, and problem-solving abilities, which are needed for a hospitality management career. I will work on enhancing my capacity to handle multiple urgent tasks through time management practice. To further enhance my leadership capabilities, I will pursue training programmes and obtain more supervisory roles within the hospitality sector.

[bookmark: _Toc189967181]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
Work-based skills and technical knowledge are fundamental to maintaining high guest service standards in the hospitality industry (Kansakar et al., 2019). In the Food and Beverage department at Delta Hotels Newcastle Gateshead, these skills ensured smooth operations, enhanced guest satisfaction, and contributed to the overall efficiency of the department (Hayes et al., 2017). Technical expertise, together with practical abilities, make it challenging to maintain service quality and solve operational problems. The ability to solve problems emerged as a vital skill during my time as a server because unexpected difficulties often arise. For example, a large and unreserved group entered during a hectic dinner shift. The supervisor quickly analysed the situation, then moved seating and distributed work tasks effectively to welcome the guests without interrupting ongoing service. The problem illustrated why fast decisions, along with flexibility, prove essential in restaurants that operate at high speed.
I developed and observed leadership abilities as a crucial skill during my internship. To achieve service efficiency, the supervisor needs to motivate staff members through proactive guidance. Leadership effectiveness went beyond command duties because it meant providing hands-on support to team members when they faced critical situations. During food preparation delays, the supervisor took charge of communicating with kitchen staff and guests to perform service recovery activities in a streamlined manner (Chen and Wu, 2020). Communication and teamwork were critical in meeting guest expectations and ensuring operational efficiency. Clear communication between front-of-house and kitchen staff prevented order delays and mistakes. Additionally, teamwork played a significant role in maintaining service flow, particularly during peak hours. By assisting colleagues in clearing tables, taking orders, and managing guest requests, I saw firsthand how collaborative efforts enhance efficiency.
Overall, these work-based skills directly impacted guest satisfaction and operational success (Huang and Baker, 2021). Developing problem-solving, leadership, and teamwork abilities has reinforced my understanding of hospitality management, preparing me for future supervisory roles in the industry.

[bookmark: _Toc189967182]Section 3: Reflection on Organisational Issues
During my placement at Delta Hotels Newcastle Gateshead, I encountered staff shortages, which significantly impacted service efficiency and guest satisfaction. On several occasions, the restaurant operated with fewer staff than required, leading to delayed service, increased pressure on employees, and occasional guest dissatisfaction. The lack of sufficient staffing made it challenging to maintain high service standards, particularly during peak hours when guests expected prompt attention (Mann et al., 2023).
Job dissatisfaction often stems from poor working conditions, such as excessive workload and lack of support (Bevins, 2018). In this case, understaffing led to employee fatigue, reduced morale, and occasional miscommunication between the front-of-house and kitchen teams, affecting the overall guest experience. Best practices in hospitality suggest that proper workforce planning and cross-training employees can help mitigate such issues.
A practical solution would be to implement a flexible staffing model, where part-time employees or on-call staff can be deployed during high-demand periods. Additionally, investing in staff training to enhance multitasking abilities could improve efficiency. The hotel could also consider offering incentives to boost staff motivation and retention. Addressing staffing challenges through strategic planning would not only improve guest satisfaction but also enhance operational efficiency and employee well-being.


[bookmark: _Toc189967183]Conclusion and Action Plan
Observing Delta Hotels Newcastle Gateshead revealed the essential duties of supervisory staff who work in the Food and Beverage department. The experience showed the necessary work-based abilities and technical understanding, which led to delivering exceptional guest service standards. The success of operations, together with guest satisfaction, depends on appropriate communication methods and flexible responses to different situations. Through my internship, I gained professional development and vocational training that will guide my career path toward hospitality management. The actual shortage of staff members in real-life scenarios demonstrated to leadership roles the significance of strategic decision-making alongside workforce planning methods. I will achieve my full skill potential through additional leadership training and improved multitasking skills combined with managerial experience in staff management. Participating in professional development courses together with joining mentorship programs will provide substantial knowledge regarding the industry's operations. The established strategies will support career growth opportunities within the hospitality sector.
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	RESEARCH
	For this assessment, you can use Generative AI to support you in research, including searching for bibliography, and using tools to summarise, compare and
interrogate materials.
	Yes ☐

No ☐✔

	STRUCTURE
	For this assessment, you can use Generative AI to support you in structuring your submission, including creating a draft argument structure, identifying parts
and headings, etc.
	Yes ☐

No ☐✔

	PROOFREADING
	For this assessment, you can use Generative AI to check your own text/creation for grammatical and syntactical mistakes, including rephrasing of your
own work within specific standards.
	Yes ☐

No ☐✔

	WRITING
	For this assessment, you can use Generative AI to create text for submission.
	Yes ☐

No ☐✔

	CREATIVE
	For this assessment, you can use Generative AI to create creative materials, such as images.
	Yes ☐

No ☐✔

	PROGRAMING
	For this assessment, you can use Generative AI to create and check code.
	Yes ☐

No ☐✔

	NONE
	For this assessment, you are not allowed to use any type of Generative AI support. This includes research support, structure support, writing/proofreading
support and creative support.
	Yes ☐✔

No ☐
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I acknowledge the use of Grammarly (https://www.grammarly.com/) on 26 February 2025 to check my work using the prompt(s):
· Please check the following text for readability, grammar and syntax.

I confirm that I have not presented any AI generated text as my own work. I confirm I have copies of my drafts, notes, and other resources I used before, and after the use of AI tools which I may be asked to provide in evidence.
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