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The F&B department of Novotel caters to a high-quality experience of dining and operations. Considering this, the supervisor role of the business focuses on the satisfaction of clients and maintaining coordination among the front-line workforce and kitchen workforce.
Learning Objectives:
· To evaluate the supervisory skills within the ever-evolving dynamics of the hospitality sector.
· To enhance communication among the employees and procure an effective delivery of service.
· To improve teamwork skills for an effective delivery of services.
[bookmark: _gtge5sai2367][bookmark: _Toc192026625]Section 1: Reflection on Experience and Personal Development
My overall shadowing role as a supervisor within the Food and Beverage department could be evaluated using the Gibbs Reflective Model. This model posits the analysis of an individual’s strengths and areas of improvement based on six significant categories consisting of description, feelings, evaluation, analysis, conclusion, and action plan (Hashim et al. 2023). During my overall experience within the food and beverage department in the managerial role, I gained the opportunity to engage in diverse responsibilities. This ensured a smooth operational process to procure higher standards of guest services. My overall role within the organisation included the assistance of staff management and ensuring compliance with the quality of food. Moreover, I monitored the levels of inventory to maintain adherence to the regulation of safety and hygiene. Moreover, the role of a manager within the hospitality sector maintains coordinated efforts with various departments and maintains significant success (Jahmani et al. 2023). Throughout the overall process of the experience, I faced various situations that were challenging for me. For instance, I observed how the supervisors managed the peak hours efficiently handled the requests of guests and resolved the dissatisfaction of customers through professional discourse. Considering this, I participated in various administrative tasks such as the schedule of shifts to ensure efficiency in operations and track the performance of the employees. The role of a supervisor requires them to balance skills in problem-solving and leadership (Cousins and Weekes, 2020). 
By working closely with the team, I gained experience in managing the flow of services and maintaining higher satisfaction of their guests. Moreover, the observation of the experienced supervisors reinforces an effective decision-making process to ensure smooth operations of food and beverages. Therefore, this experience has provided me with insights into effective management within the hospitality sector. Initially, during the conduct of this experience, I developed a sense of excitement. However, I was eager to learn about the role of effective leadership within the F&B sector. However, I was aware of the challenges that are associated with the supervising of a team within a rapidly evolving dynamic. It could be stated that a supervisor within the F&B department of a hotel requires an effective decision-making skill to make decisions. Therefore, adjusting to the overall experiences has helped me maintain my comfort level. 
Moreover, I observed how supervisors balance authorities and ensure efficiency in the long run for the business. Catering to this approach helps an individual to undermine the importance of their leadership quality (Peng et al. 2022). Therefore, one of the most important aspects for me was to underscore and assist the team to resolve issues which included handling delayed operations and helping the guests to find an alternative operation for meals due to restrictions in diets. Watching the guests leave satisfied catered to underscore the importance of problem-solving skills within the work environment. Therefore, I have realised that being a supervisor is about guiding the employees of an organisation and motivating them to achieve a common objective. The overall understanding helps an individual to instil a sense of accomplishment towards the leadership role of managing the operations of an organisation (Sivarat et al. 2021).
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The overall experience had various positive aspects, considering the importance of effective communication as the most important aspect. Considering the role of a supervisor, my role included briefing the workforce before a shift and coordinating with the front office and kitchen teams through effective communication. Communicating effectively within a work setting helps in adhering to a positive work culture and reduces misunderstandings. Another significant strength of the experience was the overall opportunity for the enhancement of problem-solving skills. It could be stated that supervisors tend to assess situations to minimise the process of disruption within a work environment (Allen and French, 2023). 
This could be evidenced during a busy schedule when the unexpected shortage of staff requires adjustments on a daily basis. However, there are significant difficulties faced within the hospitality sector that require the management of customer expectations (Mehta et al. 2023). For instance, some of the guests had complaints about the quality of the food. Therefore, I experienced how supervisors could handle the situations through operational constraints. Another significant challenge faced within the hospitality dynamics requires the supervisors to monitor the levels of stocks and ensure that the workforce is effectively performing (Ghani et al. 2022). This undermines the importance of prioritising tasks to remain organised and make informed decisions and higher standards of services within the hospitality sector.
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The overall experience has helped me cater to the significance of a work-based skill within the food and beverage sector. Supervisors should tend to possess a prominent understanding of the menu offerings and regulations of hygiene and maintain higher standards of efficiency (Hossain, 2023). Moreover, adhering to strong management skills is important for a supervisor to ensure smooth operations within a work environment. An effective leadership skill within the hospitality sector adheres to the capability to address the challenges faced within this sector and delegate tasks (Kemrichard, 2023). Considering this with my personal and professional development, I can cater to my previous experiences to shape my understanding of this role. Moreover, my expertise in customer service has helped me quickly adapt to the interaction with guests which has made me build confidence in handling the needs of customers. Moreover, my background in business studies has helped me gain insights into the principles of management. This included the adherence of conflict resolution and operational efficiency which I applied in real-world discourse. 
Therefore, the overall experience has helped me enhance my understanding of teamwork and communication. Moreover, observing the supervisors would help an individual to delegate the tasks and support the team under a pressure situation (Zheng et al. 2023). This process has instilled a sense of collaboration to deliver efficient guest services within the hospitality dynamics.
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Conclusion:
Therefore, the experience of shadowing has been important for me to enhance my skills in communication and leadership. This approach has provided me with the theoretical and practical foundation that I have gained from my studies. This has helped me adhere to the overall complexities of managing a team within the Food and Beverage Department. Moreover, engaging in supervisory tasks has helped me cater to the importance of teamwork and the process of decision-making which has ensured the efficiency of services. Considering this, I would further cater to the opportunities to undertake responsible tasks and refine my skills in time management.
Action Plan:
	Objective
	Specific
	Measurable
	Achievable
	Relevant
	Time-bound

	Enhance leadership and customer service skills
	Enrol in leadership and customer service management training courses.
	Completion of at least one certified training program.
	Online and in-person courses are available within my schedule.
	Strong leadership and customer service skills are essential for a supervisory role in hospitality.
	Within the next six months.

	Gain more hands-on supervisory experience.
	Take on more responsibilities in supervisory roles, such as managing shifts or assisting with staff training.
	Track the number of shifts where I take on leadership duties.
	Request opportunities from my employer or seek internships.
	Practical experience is crucial for improving decision-making and problem-solving.
	Over the next year.

	Improve knowledge of food safety and hygiene
	Study food safety regulations and complete a relevant certification.
	Successfully pass a food safety and hygiene course.
	Many short courses are available online or in training centres.
	Compliance with hygiene standards is critical in food and beverage management.
	Within the next four months.

	Develop better time management skills.
	Practice prioritisation techniques and use productivity tools to manage tasks effectively.
	Track improvements in completing tasks efficiently.
	Apply techniques in daily work and studies.
	Time management is key to handling multiple responsibilities in a fast-paced environment.
	Over the next three months

	Enhance communication and teamwork skills
	Participate in team-building exercises, workshops, or mentorship programs.
	Engage in at least three structured teamwork or communication activities.
	Workshops and mentoring opportunities are widely available.
	Strong communication fosters a positive work environment and improves service delivery.
	Within the next six months.
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