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[bookmark: _Toc158566339]Introduction
Reflective writing is about the operation of the food and beverage department of Holiday Inn.  A proper background of Holiday Inn and aids food and beverage operations will be found in this reflective writing.  experience of working in this organisation will be presented with the help of Kolb's reflective cycle. There are some specific skills and knowledge that will be required to complete these types of operations.  Employees will need to have these skills and knowledge.  To ensure fixed growth in the organisation, Employees will need to have a proper action plan. Action plans will be developed with the required improvement areas like collaboration skills, problem-solving skills, and task management skills.


[bookmark: _Toc158566340]Overview of the hotel's food and beverage operation
Holiday Inn is one of the popular hotel chain businesses in the United Kingdom.  This hotel provides different types of services to its customers.  A proper combination of relaxing, entertainment, and enjoyable staying is found in this hotel. Worldwide, this organisation has over 1200 hotels.  This organisation started its journey in 1952.  This organisation has its own food and beverage operation.  This organisation wants to provide an experience of dining to its guests. Varieties of menus are found in this food and beverage item (Azar et al., 2020).  This organisation provides a variety of cocktails, drinks, and beverages.  It has a created section of menus like a breakfast menu, drinks menu, cocktail menu, and Pizza Menu. Guests can experience these foods and other items from their home or the delicate location. This organisation always priorities the local section of food with other luxury items.  The authenticity of prime locations is also reserved.  Their warming behavior and service ensure a unique dining experience.
[bookmark: _Toc158566341]Reflection on experience and personal development
Holiday Inn is always concerned about its service standards.  To maintain the standards of food and braveries items, the assistant supervisor of the food and beverage department needs to have some specific skills.  This position provides lots of experience in the area of serving customers.
The operation of all food and beverage departments provides the experience of taking orders, setting tables, and assisting in different types of events (Garlick., 2014).  Managing the complexities is another experience of working in the position.
As a part of Kolb's Reflective cycle, supervisors' decision-making process problem-solving techniques were observed. From the reflective observation, it can be said that leaders should use a democratic leadership style for making their decisions and it will improve the service standards.  To overcome challenging situations, supervisors try to evaluate the scenario and make some immediate and short-term decisions (Robinson et al., 2014).  It provides the experience of handling situations. All this experience and these technical skills help me to improve guest service standards.
For serving the guests in the food and beverages department, it is highly required to know about different types of communication methods (Stansbie et al., 2016).  Teamwork and task management skills are highly required for this position.  teamwork and communication can be improved in the academic journey for completing the academic task with the group mates.
[bookmark: _Toc158566342]Critical analysis of work Based skill and technical knowledge
Working in the food and beverage department always requires some specific skills and technical knowledge.  The worker must need to have proper communication skills.  Supervisors always need to navigate diverse gauged inquiries from different parts of the world (Gibbs and Slevitch., 2019).  To remove the language barriers, workers must need to have the proper skill in communication language.
Collaboration is also required to fulfill the guest demand.  Collaboration between different departments is also required to serve the guest's needs (Lin et al., 2017).  Sometimes people want to have their food and preferences in the room.  Coordination between the food and beverage department and the hotel management department turns into a mandatory matter.
The workers might need to face different types of critical problems.  That's why they need to have problem-solving skills within a short time (Nyanjom et al., 2023).  Adaptability and flexibility are also required for the employees.
Workers also need to have some technical knowledge.  They need to have expertise in food and beverage. Safety protocols, sanitation practices, and operation of equipment are some other technical knowledge (King and Zhang., 2017). Workers also need to have a proper knowledge of the menu.  One of the best experience examples of supervisors' work is handling guest complaints and avoiding the reservation of table and home service.  The supervisor handled all the situations with empathy and proper communication.
[bookmark: _Toc158566343]Reflection on organisational issues
In the accommodation service business, an organisation must face different types of critical situations.  Due to a lack of collaboration between the food and beverage department and the hotel management department, one guest of Holiday Inn did not get his order on time.  The food the guest ordered was served in the room instead of serving at the dining table of the restaurant.  The supervisor tried to convince the guest (Deale., 2019).  But the guest cannot agree with any kind of offer.  The supervisor requested the guest to wait a while and he will get his food.  but the guest did not agree with the proposal and complained about the issue with the higher authority.  This organisational issue can be solved in different ways (Gibbs et al., 2021). With proper collaboration between two bodies to solve this problem.  Supervisors can offer some extra food or breweries to the cast for taking time.  The supervisor also can provide the food for free to the guest.  The guest could be compensated with the free food.
[bookmark: _Toc158566344]Future action plan
The workers of the food and beverage department in the hotel industry always need to have some specific skills and technical knowledge. As the workers always need to take immediate action in terms of their critical situation, training in task management and crisis management can be developed as a part of future action plans.  For improving communication knowledge, a language practice club can be another future action plan (Rong-Da Liang., 2021).  For maintaining proper collaboration between different departments, computerised activities with artificial intelligence can be used in the food and beverage development of Holiday Inn hotels in the United Kingdom. For professional growth, thought-sharing practices can be developed in the organization as a part of future action plans (Prasad et al., 2021).  All these development activities will require some specific time. Some of these skill development activities will be in a continuous process, and some of them will require three to four months.


[bookmark: _Toc158566345]Conclusion
Hotel Holiday Inn is one of the biggest hotel chains in the United Kingdom and in the world.  This organisation provides food and beverage services for its guests in different locations. The operation team of food and beverage of this organisation is always concerned about the experience of tasting food. To operate the food and beverage items in this hotel, employees always need to have some specific skills and technical knowledge.  Influence also needs to have them to solve critical situations.  For continuous development of the departments, organisations need to arrange different types of training and skill development programs.
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