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[bookmark: _Hlk168234607]The Novotel Wembley Hotel is well-known for its wide-ranging food and beverage operations, from its modern restaurant to the bar and the large selection of room services. The department prides itself on delivery and the quality of dining experiences presented to guests and visitors. The operation has been set up to supply the best service, and this efficiency is dependent on the best staff training and development. 
One of the most rewarding aspects of my practical experience as a food and beverage assistant at Novotel Wembley Hotel was observing a supervisory role, which granted me a significant understanding of the functional complexity and significance of this specific department within the hotel's primary operations as Fanthorne, C (2004) also states. To critically analyse and reflect on my learning experience, I utilised Gibbs' Reflective Cycle (1988) to investigate my development and the value of work-based skills and technical knowledge imperative for attaining guest service standards. 
Specific learning outcomes of the placement included understanding work-related competencies and technical-procedural knowledge to be able to fulfil the guest service standards; acquiring effective communication, teamwork and interpersonal skills to work in a high-pressured environment; developing practical organisational, personal and technical skills that are relevant for organising and leading others; understanding the relevance of guest services to organisational goals and benefits it brings to the business.

Reflection on Experience and Personal Development
        I had an opportunity to overshadow a supervisory position during my placement at the food and beverage department at Novotel Wembley Hotel. At first, the idea of the supervisory role both excited and scared me—the excitement was because I would apply whatever I had learned theoretically to practical experience, and the scare was due to the increased responsibility and potential unforeseen challenges ahead. The experience in the supervision role enabled me to obtain a unique view of the fundamental role of work-based skills and theoretical background in delivering high-standard services. This direct learning emphasised the value of excellent communication and pinpoint task allocation, which are keys to efficient operation and excellent customer satisfaction. The hands-on experience allowed me to see the practical application of academic theories and thus bridge the gap between theory and practice (Schön, 1987). More so, I understood the subtleties of teamwork and how leadership plays a vital role in building a successful and effective team. The educational part at Novotel Wembley Hotel has been broadened by including previous industry experiences and academic learnings that enrich personal and professional growth. Reflective comprehension, which is an essential part of work-based learning, enables the building of relationships between practice and theory, emphasising the use of improvement and adaptive learning strategies (Fook, 2021). This practice strengthened my theoretical knowledge and stimulated the self-reflection needed for growth and innovation in the hotel industry.

Critical Analysis of Work-Based Skills and Technical Knowledge
The significance of work-based skills and technical competence is illustrated through the skills' direct usage in service delivery, such as leadership, communication, and operational management. This was demonstrated by observing a manager competently leading a team during a hectic service period, which showcased the industry value of effective leadership and communication for excellent service delivery and customer satisfaction. According to Sutiman et al. (2022), this real-world practice links theory to practice and exemplifies the nature of experiential learning. In addition, food safety, culinary skills, and service protocols require technical expertise, which is an essential element in delivering quality service. My placement at Novotel Wembley Hotel showed how extensive expertise and resilience are the basis for achieving outstanding operating performance without cutting corners on guest services. Arthur and Koomson (2023) point out that they are fundamental as they improve the efficiency of services and adherence to standards and align educational outcomes with industry needs, making it possible for practical training to enhance employability significantly.
Furthermore, the introduction of work-based skills, including coordination and problem-solving, demonstrated within the food and beverage area was visible. Fast thinking and problem-solving skills are helpful not only in terms of optimising operational workflow but also in significantly enhancing guest satisfaction. Asefer and Abidin's (2021, pp.44-59) study indicates that students greatly benefit from internships and practical placements, where they can apply their theoretical knowledge in an actual environment, thereby improving their personal and professional development.



Reflection on Organisational Issues
One of the critical organisational issues identified is the retention of skilled workers. The high turnover rates hamper the relationship building with the guests, deteriorating the organisation's operations and service. This has reduced the number of guests due to dissatisfaction with delayed services and unhappy employees. This is a significant problem in the hospitality industry and for an organisation such as Novotel Wembley Hotel, where keeping thoughtful and hardworking employees is a fundamental strategy for sustaining the performance and growth of the firm and achieving a competitive edge. 
Ghani et al. (2022) suggest various strategies to increase retention, including developing a healthy culture of work, creating job ladders with different career positions, and effective communication and working engagement among the employees. The authors add that adopting strategies that integrate comprehensive human resource management practices is crucial. Improving employee retention through refined retention programmes will noticeably lower turnover rates. Interventions to promote staff satisfaction and loyalty include regular staff training, embracing and celebrating employee contributions, and competitive compensation. Hubbard (2023) suggests implementing organisational change theory to help explain the reasons for changes and actively seek the employee's buy-in to build a commitment and team-wide improvement culture.
Through Gibbs' Reflective Cycle primer, aspects of the employee retention problem in food and beverage became clearer. The focus on the assessment emphasises the disruptive effects of high turnover, including the degradation of service quality and reducing training budgets. This research linked these results to a non-existent retention strategy, stressing the need to introduce a structured HR approach emphasising the satisfaction and engagement of the employees. Ghani et al. (2022) suggest implementing a strategic approach to devise mechanisms such as increased communication, appreciation programmes, and job development paths to improve job satisfaction and reduce employee disengagement. The consistency of these strategies proves that they are aligned with the organisation's goals and continuous improvement, which reflects Gibbs' theory of the learning cycle.



Future Action Plan
To design an action plan for the future of the Novotel Wembley Hotel, I focused on considering the areas in which job performance and technical knowledge can be improved. Strategies to strengthen communication, teamwork, task management, personal skills, and guest services should be prioritised. For instance, D'Innocenzo et al.'s (2021) systematic review stresses that team interventions are effective in organisational settings and, as a result, structured team-building activities can improve teamwork and communication. Additionally, Akyazi et al. (2020) posit that the medium of training sessions for core skills and standards, as well as allowing for continuous professional development, has proved to be a strategy that works to promote the enhancement of individual skills and higher retention levels.
Similarly, constructing feedback loops can be instrumental in developing effective operational processes capable of handling varying guest profiles and operation plans. Furthermore, ensuring employee performance through career progression plans contributes to employee retention approaches, which emphasise the significance of growth opportunities and a caring environment for employee satisfaction (Ghani et al., 2022). Not only does every aspect of this plan have the potential to aid in achieving personal and professional growth, but ultimately, it helps build a professional culture composed of skilled, dedicated, and cohesive team members.
Shadowing experience in the food and beverage department has dramatically helped me build essential technical and work-based skills for maintaining high guest service standards. This practical experience has been an eye-opener as to the significance of close-up implementation of real-life tasks to improve professionalism and confidence. Through this experience, I have grown and gained a more profound knowledge of my professional aspirations as I enter the hospitality industry.

Conclusion
The interest in aspects of the food and beverage department during shadowing has been the bedrock of skillset upscaling and deepened knowledge during this period. It is essential to create and sustain guest service standards. This commitment has reignited the necessity for practical, practical, and hands-on experience in developing professional competence and confidence. Applying different forms of reflection not only widened the horizon of my comprehension but also showed the crucial role of personal and professional development for future career goals in the hospitality industry, which offers so many options.
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