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Introduction
This reflective report will highlight and analyse my experience of visiting the Food and Beverage (F&B) and Kitchen departments at Cardiff Marriott Hotel. This reflection report will use Gibbs’ reflective cycle, which involve six stages: description, feelings, analysis, evaluation, action plan and conclusion (Adeani et al., 2020). The aim of this report is improving the communication level between F&B and Kitchens.
Description
During my practice I observed that communication between the F&B and Kitchen teams was sometimes fragmented and inconsistent. Therefore, managers and head chefs must communicate efficiently crucial information on allergens and nutrition to their staff.  As a solution a new app will serve well as a communication tool.
According to the Transactional communication model, the noise is causing interference in the actual communication between these two different departments (Deuze, 2020). This miscommunication can be attributed to several factors such as the fast-paced and high-stress nature of the hospitality sector and the lack of proper protocols on how to handle such pressure, which can often lead to a prioritisation of immediate tasks over communication protocols (O'Fallon and Rutherford, 2010). During my practice, I noted that the teams were under significant time pressure, this led to miscommunication, bad food hygiene practice and wrong display of food labels and overall, an undesirable outcome for the business.
Feelings
I observed that the company was lacking easy updated communication channel between these two departments. Failure to this felt like it can cause legal trouble if not handled properly. I realised that having a proper communication protocol would allow the managers and chefs have easy access to the same information. While at Marriott, I felt the need to be informed and ensure that guests and staff are provided with the correct information about allergens and nutrition. Accessibility is the key point here; therefore, an app would fit perfectly. This meant that the primary task of solving this issue lies in replacing handwriting papers and chalk boards with an easy to follow and navigate app, accessible with logging staff credentials. Implementing and creating this would imply good IT, researching, brainstorming, and training skills which will boost product knowledge and ultimately teambuilding and confidence.
Analysis
To discover a solution, first aspect that I looked at is the effective communication strategies in different teams, and one of my key learning was that high-level information-dense workflow always requires a major source of truth for the data (UWTSD, 2019). Alongside that, there is a possibility that miscommunication can occur between teams if the data accuracy is much lower, which is why validation of data credibility is mandatory for the teams (Piorkowski et al., 2021). Numerous research works in the domain of hospitality management underscore the significance of strong communication about visitor contentment and security (Wood, 2013). 
The key solution to this problem is a dedicated platform accessed through a web application from a computer or smartphone made exclusively for the F&B and Kitchen teams. The main contributors to this application would be head chefs and managers, who would maintain this resource to improve communication (ASET, 2017). A program like this will offer both sides an easily accessible database of diet and allergen-related information. 
Evaluation
Past evaluation, it’s clear that the existing communication channels are insufficient. There is a need for a new communication channel that will solve this issue of miscommunication by preventing the passing of wrong information regarding food and allergens (Hagg, 2013). This communication channel created in a web interface with information validation features from both ends will solve this problem (Vallen et al., 2014). The transactional model states that a solution to this problem is halting or slowing down, which is unnecessary in this case (Jhaiyanuntana and Nomnian, 2020). If this issue is not solved at the management level, then some guests might end up eating dishes having common allergens such as crustacean shellfish, or specific allergens such as milk or egg, which will lead to health complications (Merckaert and Jacobs, 2023). This will lead to some serious legal complaints against the company. Hence, to solve this issue properly, as per the transformational model, the first try that the company can do is to create a communication channel between both the teams that work together to provide the service (Johnston et al., 2012). With this experience, I was able comprehend that communication efficiency is hampered by the lack of a central platform, where all necessary information is easily accessible (Fanthorne, 2004). This platform is a web application that will have food recipes along with their ingredients, allergens information, and other relevant information, such as the total calories and nutritional values of the recipes (Merckaert and Jacobs, 2023). The customer’s requirements, including information on allergens specific to them, will be sent to the F&B department through this app, which would next be passed to the Kitchen, safely and precise. This will help the kitchen prepare food safely while avoiding cross contamination and keeping customer safe. Without this streamlined information access, neither side can work properly. It was evident that creating the solution would benefit the customers by providing detailed and useful information about the food allergens and dietary requirements for them on an individual level. In future, I will utilise my new skills to work in management roles within F&B and Kitchen departments, and realised that, “lead by example”, leadership skills, including asking people’s opinions and brainstorming is crucial in implementing a new tool. 
This experience has opened for me a set of skills and abilities such as: good researcher, creativity, written communication, time management, problem solving and prioritisation based on manner of importance, multitasking, training and teaching on how to use the platform. Furthermore, I learned how suggesting and incorporating centralised and streamlined organisational communication systems are ways to avoid miscommunication.
While at Marriott, I noticed some weaknesses in my communication skills while talking to their staffs due to lack of confidence and not having the product knowledge, so an app like this would boost this and teach me how communicate efficiently in my career. Therefore, I must improve my verbal and written communication skills. To do so, I will practice writing industry-grade managerial reports on hypothetical organisational situations, read more and analyse the outcomes and ask for feedback to improve. 
Suggested Action Plan
	Actions
	How to achieve it
	Outcomes
	Resources
	Person responsible
	Timeline

	Develop a journal that contains all the information on allergens and nutrition.
	Developed as an   app/platform available to both teams.
	The expected outcome of this method is that the teams will be able to see the necessary details of what they are working with, which would increase productivity and consumer safety (Olan et al., 2022).
	Digital systems, Web applications, network interface
	F&B Director and Executive chef
	4 months

	Develop
communication protocols between different departments.
	The necessary communication protocol will be devised by specialised teams that have created such models before.
	Ensure that different departments communicate with each other, and they are efficient while doing so (Chowdhury et al., 2020).
	Protocol handbook, Protocol development team
	Training and Development team 
	6 months

	Develop training programs to ensure that the employees work efficiently and productively in such situations.
	The training programs will be developed in both in-person and online form such that it is phone friendly and accessible .
	This will lead to better outcomes for the teams, as the teams will be trained properly and will be able to retain the information and use it appropriately (Akanmu et al., 2023).
	Online course, Trainers
	Training and development team 
	8 months

	Understanding Nutritional values 
	Short training on fundamentals of Nutritional Values 
	Use of automated reports
Nutritional value calculation could go a long way in analysing the consumers’ Nutrition and Allergens (Merckaert and Jacobs, 2023).
	Online courses
	Training platforms
	1 month


Table 1: Action Plan
Conclusion
In conclusion, this journal has shown that efficient communication in the context of allergens and nutrition in F&B and Kitchens is a critical and that as a solution it needed an easy access to relevant information. My experience at Cardiff Marriot exposed me to some challenges but helped me improve my written and verbal communication skills. as well as 
Thus, it was found the lack efficient communication, by implementing a new system also helped me gain team player, leadership and problem solving, and creativity abilities. 
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