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Overview of Hotel Administration Operations
Rossington Hall, a historic hotel in Doncaster, United Kingdom, operates in a unique environment where maintaining high food and beverage management standards is critical. The food and beverage department's administration involves meticulous planning, management, and execution to ensure guest satisfaction and operational efficiency.
Learning Objectives
· Understand the challenges and best practices in food and beverage management in a historic hotel setting.
· Gain insights into inventory management and cost control measures.
· Learn about sustainable practices in food and beverage operations.
· Develop communication, teamwork, and task management skills for food and beverage services.
Reflection on Experience and Personal Development
Throughout my internship in the food and beverage department at Rossington Hall, I observed and learned from both supervisory and operational positions, acquiring valuable knowledge about effectively handling the distinctive needs of a historic hotel. This encounter emphasised the significance of safeguarding the hotel's vintage fixtures and guaranteeing food safety, even in the presence of obsolete kitchen appliances.
Critical reflections from this experience include:
Work-Based Skills: The importance of precise inventory management was evident. Adopting Economic Order Quantity (EOQ) strategies can improve inventory management and minimise inefficiencies (Mbugi and Lutego, 2022). This approach guarantees the accessibility of essential items while simultaneously promoting cost-effectiveness and resource optimisation.
Technical Knowledge: Operating a food and beverage establishment in a historic location necessitated comprehending the limitations imposed by outdated machinery and the necessity for consistent upkeep. Okumus (2020) emphasised the significance of technical expertise in maintaining the hotel's facilities, as demonstrated by utilising specialised cleaning products to safeguard antique fixtures.
Guest Service Expectations: To meet and surpass guest expectations, one must possess a comprehensive comprehension of personalised service and adhere to stringent food safety and hygiene standards. Adapting to individual guest preferences and providing excellent service was essential to improving guest satisfaction and establishing a favourable reputation for the hotel (Taha et al., 2021).
The experience significantly improved my proficiency in inventory management, technical operations, and guest service, which are vital for a prosperous career in the hospitality sector.

Critical Analysis of Work-Based Skills and Technical Knowledge
The food and beverage department at Rossington Hall faced several challenges, including outdated kitchen appliances and a need for improved staff training. Essential skills and knowledge areas include:
Inventory Management: Effective inventory management prevents stockouts and minimises expenses. Utilising Economic Order Quantity (EOQ) models can optimise inventory levels and enhance operational efficiency. This strategy guarantees that the department can fulfil demand while minimising surplus inventory and the accompanying expenses (Owolabi, 2022).
Sustainability Practices: Implementing sustainable practices, such as employing biodegradable packaging and procuring ingredients from local sources, can substantially influence both environmental and operational results. These practices promote environmental sustainability and bolster the hotel's standing among environmentally conscious guests (Okumus, 2019).
Cost Control: Implementing efficient cost-control measures is crucial for achieving strong financial performance. Regular audits and cost-control practices can mitigate the positive correlation between managerial emphasis on cost control and hotel performance. These measures contribute to preserving financial well-being and efficiently utilising resources (Alvarez et al., 2021).
Mastering these skills and implementing these practices is crucial for surmounting operational obstacles and enhancing the overall effectiveness and long-term viability of the food and beverage department at Rossington Hall.
Reflection on Organisational Issues
An issue encountered during my placement was the lack of proper staff training and outdated kitchen equipment, which impacted operational efficiency and guest satisfaction. Addressing these issues requires strategic solutions to enhance overall performance and guest experience.
Staff Training: Regular training sessions on food safety, hygiene, and customer service are indispensable. Research suggests that continuous training substantially impacts employees' understanding and implementation of food safety measures, leading to improved service quality and increased guest satisfaction (Taha et al., 2021). Efficient training programmes guarantee that employees know the most up-to-date standards and techniques, promoting a culture of exceptional performance.
Upgrading Equipment: Investing in energy-efficient and contemporary kitchen appliances can significantly enhance operational efficiency and minimise environmental impact. The use of modern equipment not only accelerates food preparation but also guarantees improved adherence to health and safety regulations (Hayat Bhatti et al., 2020). Contemporary appliances also enhance sustainability and cost-effectiveness in their operation.
Sustainable Practices: Implementing waste reduction strategies and sourcing ingredients locally can promote sustainability and support local businesses. Studies indicate that implementing sustainable practices in food and beverage operations decreases waste and appeals to environmentally conscious customers, thereby improving the hotel's marketability (Tsui & Chen, 2020). This strategy is consistent with larger environmental objectives and enhances the hotel's standing.
These solutions are based on practical considerations, relevant theories, and research findings, offering a comprehensive strategy to tackle Rossington Hall's identified organisational issues.
Future Action Plan
After gaining experience at Rossington Hall, we propose the following action plan to improve operational efficiency and increase guest satisfaction:
Enhance Communication: Establish regular team meetings to address operational issues and devise solutions. Efficient communication strategies are essential for ensuring seamless operations and fostering team unity. Effective communication can significantly enhance the overall performance of the hospitality team, as it ensures that all members are on the same page and can address issues promptly (Safitri et al., 2023). Managers should use a combination of verbal and nonverbal communication strategies to convey messages effectively to their teams (Shen et al., 2020).
Improve Teamwork: Promote cooperative initiatives and provide training across different areas to ensure employees can fulfil multiple responsibilities. Cross-training improves flexibility and guarantees that employees can assist one another during periods of high demand or a staff shortage. This approach enhances team cohesion and improves service delivery, as staff are better prepared to handle various tasks (Chan and Hon, 2020). Encouraging a culture of teamwork and mutual support can lead to higher employee satisfaction and better service outcomes (Frye et al., 2020).
Task Management: Utilise digital tools to enhance task management and scheduling to optimise operational efficiency. Contemporary task management systems such as Trello and Asana can greatly enhance task organisation and operational efficiency by offering a centralised platform for tracking tasks and collaborating (Xue et al., 2020). Implementing these tools can streamline workflows and ensure all team members know their responsibilities and deadlines (Shen, Qian, & Chen, 2020).
Personal Skills Development: Participate in ongoing education by attending workshops and courses focusing on contemporary food and beverage management practices. Regular training sessions enhance the staff's knowledge of industry standards and practices, enhancing service quality and operational efficiency (Hayat Bhatti, 2020). Continuous professional development is crucial in maintaining high service standards and adapting to new trends and technologies in the hospitality industry (Ahmad et al., 2022).

Learning Outcome
The experience at Rossington Hall has been crucial in comprehending the intricacies of food and beverage management in a historical hotel environment. The main objectives of learning include:
Enhanced knowledge of inventory management and cost-control measures: Implementing Economic Order Quantity (EOQ) and other inventory management techniques has been crucial in optimising stock levels and reducing waste, ensuring cost efficiency and high service standards.
Improved understanding of sustainable practices and their impact on operations: Gaining insights into sustainable practices, such as local sourcing and waste reduction, has highlighted the importance of environmental responsibility and its positive effects on operational efficiency and guest satisfaction.
Development of essential skills in communication, teamwork, and task management: The placement has underscored the importance of effective communication, fostering teamwork, and employing digital tools for task management to streamline operations and enhance overall service quality.
These observations will enhance my professional development and support my future ambitions in the hospitality sector.
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