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The Food and Beverage Department of Rossington Hall is involved in several different first-class luxury hotel services, that provides a variety of gourmet services, including a fine dining restaurant, a coffee shop, and extensive conference banqueting services (Schmidgall, 2016). But in terms of providing exquisite culinary services, the department can boast of professionally cooked meals, and properly conceptualised wedding/banquet and other business-related theme meals. The department places a strong focus on the quality of food and beverages, incorporates innovative menu options, and maintains a reputation for providing top-notch services to guests, all while promoting the hotel's brand (Walkar, 2016).
[bookmark: _Toc167390499]Learning objectives for placement 
Develop Technical Skills: Apply practical experiences in culinary, in arranging and appropriately presenting food, and in service arrangements.
Enhance Communication: Improve ways of handling guests and staff through verbal and non-verbal communication.
Strengthen teamwork: Work as a cohesive unit to ensure a positive atmosphere for guests and all team members (Wood, 2015).
Master Task Management: Learn how to effectively handle various tasks when working under pressure.
Understand Guest Services: Enhance ways to meet the guests’ expectations in order to optimise satisfaction levels.
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Section 1
[bookmark: _Toc167390501]Reflection on experience and personal development using Gibb’s reflective model
Description: During my role as a supervisor at Rossington Hall's Food and Beverage, I identified the following managerial actions and responsibilities: staff organisation, guest relations, and food quality checks. I was especially focused on facilitating a major company function.
Emotions: I experienced a significant amount of stress as I struggled to adapt to the rapid pace of work and the high expectations of my colleagues. However, as the supervisor juggled various tasks, I gained confidence and inspiration to emulate her, aiming to juggle various tasks within the company as well.
Evaluation: It helped me appreciate what was involved in conveying specific information about foods in preparation and presentation, as well as understanding the fundamental significance of ensuring the presence of satisfactory interaction between the guest and the restaurant. 
Analysis: This experience served as a crucial lesson in effective communication and collaborative work assignments within the food and beverage industry (Pizam, 2020). However, the absence of practical experience significantly hindered the application of my acquired knowledge. 
Conclusion: Engaging in the shadowing activity helped me understand the importance of the way in which the supervisor’s acquired personal, technical, and vocational dispositions all interdependently promote effective guest services. 
Action Plan: I plan to gain a more balanced perspective, that would involve analysing these experiences as part of the professional development process, ensuring that I am equipped to meet and exceed the service quality expectations of future jobs.
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[bookmark: _Toc167390503]Critical analysis of work-based skills and technical knowledge
Technical Knowledge: The preparation and presentation of food, in particular, stand out as crucial elements that demand further attention (Morrison, 2018). For example, the supervisor should instruct a new chef on how to prepare meals that are not only visually appealing but also of high quality, in line with the hotel's expectations. 
Work-Based Skills: Coordination with departments was another essential aspect of the job, especially in any communication between the kitchen personnel and the frontline staff. For instance, in a corporate event, clear and effective communication facilitated the provision of special needs, such as ensuring guests did not overeat or undereat, thereby enhancing their satisfaction (Tesone, 2018).
Teamwork: This played a crucial role in the implementation of this performance indicator, as it fostered a collaborative approach among the staff to deliver services, and providing support to the subordinates and ensuring the absence of negative aspects that could lead to a poor internal environment within the teams (Johns and Lee-Ross, 2018)
Task Management: The supervisor's strong administrative skills ensured the efficient management of various service components, including food preparation and guest relations. For instance, when discussing the preparations and conduct of the event, it was evident that the identification of prioritised tasks and the overall management of time were critical to service delivery (Kandampully, 2017).
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[bookmark: _Toc167390505]Reflection on Organisational Issues using Gibb’s Reflective Model
Description: During my experience in Rossington, I was able to identify a particular organisational problem concerning staff training. Some employees did not receive adequate training on the hotel's specific service expectations and, as a result, had low levels of professionalism in delivering services to their guests.
Feelings: It was quite clear that while there was much potential for one staff member to outperform the other, some of them had serious weaknesses in that they could not even perform simple tasks that enhanced the quality of service delivered to customers.
Evaluation: The department's performance significantly declined due to the inadequate training received by the researchers during their training period. Due to poor standardization, what they offered the guests was inconsistent in terms of quality, which would result in many complaints (Lashley and Morrison, 2017). 
Analysis: The gaps can lead to compromised interactions with other staff members, a lack of communication, and ineffective fulfilment of hotel tasks, which are crucial for guest service.
Conclusion: If there are no significant improvements, implementing a formal training programme could establish service delivery standards and ensure uniformity in operational processes.
Action Plan: Daily small contacts, case study discussions, peer critique, or practical rehearsals that simulate typical situations might be ineffective for staff. 
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Areas for improvement:
Communication: Improve communication when dealing with guests and other people in the workplace (Baum, 2015).
Teamwork: Improve the collaborative prowess in order to maximise the efficiencies in organisational processes.
Task Management: Take specific steps to learn how to prioritise high-pressure tasks and manage time appropriately.
Personal Skills: Maintain resilience, new learning methods, and improved leadership and problem-solving skills.
Guest Services: Enhance the use and delivery of an excellent customer experience.
Specific Steps:
Communication: Attend training, including seminars on enhancing communication skills and the ability to listen actively.
Teamwork: Collaborate with the team members and complete tasks that involve them the most (Jones and Lockwood, 2014).
Task Management: It's important to appreciate proper time management, and one method is to use tools and techniques like Eisenhower's matrix to rank tasks.
Personal Skills: Seek assistance from seasoned supervisors and enroll in leadership training if the organization does not offer it.
Guest Services: Encouraging customer service representatives to undergo specific training to anticipate specific guest-related situations can enhance their response time.
Alignment with Goals: 
This plan is useful to pursue personal development and vocation by proposing training that will keep them up to date and ready for future managerial positions. It proclaims its value in shaping professional development by providing an array of competencies relevant to the F&B market (Hayes and Ninemeier, 2019).
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Conclusion 
Participating in the supervisory role in Rossington Hall’s Food and Beverage team contributed to the understanding of the importance of location-related learning as well as the work-related knowledge regime. Looking at the factors that elicited the level of success in the process, it was noted that communication, cooperation, organisation, personal attributes, and guest relations were vital in attaining the service quality. Therefore, it is clear that implementing effective training programmes for the staff in the non-food production areas of the chains can significantly improve organisational performance and increase guest satisfaction, thereby addressing the identified organisational issues. The future action plan I have created will help me enhance my skills and knowledge in a way that corresponds with the generic and specific personal and career development plan and is useful for professional growth in the F&B industry.
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