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[bookmark: _Toc192687454]Introduction 
The Bay Tree Bar & Grill at Best Western Burlington Hotel serves local British meals to guests and town residents in Folkestone as part of its modern dining establishment. Guests have access to breakfast services at this hotel, which caters to visitors alongside the residents of Folkestone by providing local ingredients and high-quality drinks (de Bruyn & Chibili, 2022)..
Learning Objectives for the Placement:
· Obtain practical experience by overseeing food and beverage operational management.
· Head to your placement to learn how to handle communication better while enhancing teamwork abilities and mastering task oversight.
· Guest service, along with food safety technical skills, require additional enhancement.
· Assist staff in maintaining elevated service quality standards.
Now, this report focuses on personal reflection through Gibbs's model and personal development, critical analysis of work-based skills, reflection on organizational issues, and action plans. 
[bookmark: _Toc192687455]Section 1: Reflection on Experience and Personal Development 
The reflection tool I choose is Gibbs' Reflective Cycle (1988), which organizes reflective analysis through six distinct phases starting with description followed by feelings and evaluation then analysis before conclusion and action plan (Williams et al., 2023). 
Description- My placement involved following a supervisor in their duties to oversee daily operations, staff management and service efficiency. During my observation, I focused on how the supervisor handled team coordination and both complaints from customers and stock management processes. The team briefings and service execution duties during busy periods were part of my involvement at the placement.
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[bookmark: _Toc192687471]Figure 1: Gibbs' Reflective Cycle
Source: (Williams et al., 2023).
Feelings- I became overwhelmed at first because of how demanding the tasks and choices needed to be handled simultaneously. Gaining confidence made me appreciate the systematic leadership and problem-solving approach that strengthened my ability to handle high-pressure situations together with improved adaptability.
Evaluation- Through this experience, I gained better knowledge about fundamental work-based capabilities and technical abilities needed to uphold guest service standards. Team operations functioned efficiently through effective communication, which helped members coordinate, and the team managed high-volume service periods better through task management (Jacobs, 2023). Professional management of guest concerns requires personal attributes such as patience and attentiveness.
Analysis- The essential guest expectation knowledge I gained through previous work experience received further enhancement through this placement as it expanded my understanding of management duties and operational choices. The study of hospitality management at school strengthened my understanding of essential service quality structures like SERVQUAL, which Parasuraman et al.. introduced in 1988. I learned that excellent service requires proper integration between the kitchen crew and service staff when working together.
Conclusion- My observation experience revealed the importance of communication, teamwork and technical skills to achieve service standards as a supervisor. The placement confirmed my theoretical knowledge learned at school as well as its practical applications within an actual work environment.
Action plan- My plan involves obtaining food and beverage management certifications together with leadership training as a way to develop better performance in demanding service situations.
[bookmark: _Toc192687456]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge 
Guest service standards require both work-based skills and technical knowledge to reach operational excellence in the Food and Beverage (F&B) department. The ability to communicate effectively maintained operations throughout the service. The supervisor maintained clear communication with front-of-house and kitchen staff, thus preventing mistakes as well as delays. Clear communication became crucial during peak-time operations to provide proper order priority for customers and quick delivery of necessary details to kitchen staff for rapid meal preparation (Abdullah et al., 2023). Staff dissatisfaction related to long wait times was prevented because of this measure. An efficient working environment requires effective teamwork between staff members. The supervisor created an environment that promoted mutual support between staff members, particularly when members needed to take over responsibilities during peak times. The supervisor led the staff to provide support to colleagues when someone faced overwhelming situations as part of his strategy to maintain service standards throughout the busy period (Faraday, 2022). Task management demonstrated itself as an essential expertise for the supervisor. The supervisor divided his time between service delivery while maintaining quality assurance and the handling of guest inquiries. Team members can handle multiple responsibilities because of their ability to multitask, which lets them deliver quality service when facing challenging circumstances (Barron & Maxwell, 2022). Staff members needed essential technical competence that included both food safety regulations and full knowledge of the menu. Through effective communication, the supervisor educated all personnel about food ingredients, as well as allergens and preparation methods, to enable safe and accurate guest information.
[bookmark: _Toc192687457]Section 3: Reflection on Organisational Issues 
The Food and Beverage department shadowing revealed staffing shortages as the main organizational challenge when handling peak hours at the restaurant. Staff shortages became problematic for the department when it needed to handle high guest demands, particularly during busy special events or weekend periods that exceeded team member availability (Sukhu & Bilgihan, 2023). The insufficient staff created service delays that resulted in higher employee stress and dissatisfied guests. This challenge created substantial negative effects throughout the operation. Staff performance suffered because employees worked at a reduced speed and delivered inferior service quality while coping with excessive workload. During brunch, service delays between taking orders and delivering food caused guest wait times to increase, thus leading to dissatisfaction. Guest service standards suffered since customers did not receive the complete experience they expected, and some guests showed their dissatisfaction about delayed services. A shortage of staff members caused an operational slowdown within the kitchen, thus creating order backlogs, which negatively affected the entire service workflow. Staff training in multiple roles matches the Resource-Based View (RBV) theory by helping organizations use their internal capabilities to create adaptable systems of advantage (Linnaeus, 2024). Employees who have received training across various roles can adapt their duties during peak moments. When front-of-house staff faces overwhelming situations, trained kitchen crew members become available to help with table service, thus reducing congestion. Predictive analytics helps organizations schedule staff efficiently to maintain appropriate staffing during busy periods so that they avoid staff shortages, which leads to better service quality (Purushothama, 2020). The organizational practice modification due to specific situational factors to achieve optimal performance aligns with the principles of Contingency Theory. Staff incentive programs that reward employees with bonuses and performance-based rewards when they work during peak periods improve motivation, morale and retention, which leads to better service quality (Nikolskaya, 2021). Recognition and rewards play essential roles according to the Two-Factor Theory by Herzberg because they enhance both staff job satisfaction and their work performance.
[bookmark: _Toc192687458]Conclusion and action plan
The Food and Beverage Department's observation showed how technical skills and work-based competencies produce exceptional guest service quality. Core competencies needed for the role consist of both communication abilities and teamwork skills, task organization, food safety knowledge and menu knowledge (Turing, 2024). This practical experience taught me vocational and personal growth as well as demonstrated the direct connection between classroom concepts and professional practice. The system required both leadership efficiency and operational performance to function successfully. I will develop my career through food safety training combined with leadership development training while working in demanding environments that match industry requirements and my academic knowledge.
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