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Ibis Hotel Southampton is a 3-star hotel situated in city center of Southampton, with 93 rooms on 3 floors. The combination of rooms type is twin and double room, not family. Ibis Hotel, like Novotel Hotel, is part of ACCOR Group and I have had the opportunity to do my placement during my studies at both those Hotels. Ibis Hotel, like Novotel Hotel, has its own restaurant and bar, where the guests can have breakfast, lunch, or dinner along with a drink from the bar. 
Being part of the team at Ibis Hotel and Novotel Hotel Southampton during my placement offers me many learning opportunities across various aspects of the hospitality industry. In this assignment I will discuss the experience of shadowing a supervisory position in the food and beverage department, especially in Restaurant Operations where I have learnt about managing a restaurant, from seating guests to taking orders and serving food and bar management. I have also gained insights into bar operations, including mixing drinks and handling cash transactions.
The Food and Beverage (F&B) department is critical to the success of hospitality operations. Based on the experiences gained in this department, it is essential to formulate an action plan that leverages past learnings to improve future performance. This plan will focus on key areas such as customer service, menu development, staff training, and operational efficiency.
[bookmark: _Int_5vJmDvdc]One organizational issue I have met within Food and Beverage department at Ibis Hotel is high staff turnover. Comparing both periods of time when I have done my student placement at the same hotel, I have observed that the staff are not the same.  This issue can significantly impact service quality, operational efficiency, and customer satisfaction. High turnover rates can lead to a loss of experienced staff, increased training costs, and inconsistency in service delivery (Davidson et al., 2010).
The solutions that I found to address staff turnover can be:
  - Improved Recruitment and Selection Process.  Implementing a rigorous recruitment process to ensure the right fit for the job can reduce turnover. This includes behavioral interviews, skill assessments, and realistic job previews (Reynolds et al., 2006).
   - Comprehensive Training Programs. Providing thorough and continuous training helps staff feel more competent and confident in their roles. Training programs should cover both technical skills and soft skills such as customer service and teamwork (Fantozzi, 2019).
   -Competitive Compensation and Benefits. Offering competitive wages and benefits can attract and retain employees. This includes health benefits, retirement plans, and performance bonuses (Brown et al., 2011).
   -Career Development Opportunities. Creating clear career paths and offering opportunities for advancement can motivate employees to stay longer. This can involve mentorship programs, professional development courses, and internal promotions (Ghiselli et al., 2001).
   - Positive Work Environment.  Fostering a positive work culture that values teamwork, recognition, and work-life balance can enhance job satisfaction and reduce turnover. Regular team-building activities and employee recognition programs can be beneficial (Robinson & Barron, 2007).
   - Employee Engagement. Actively involving employees in decision-making processes and seeking their feedback can increase their engagement and commitment to the organization. Regular surveys and suggestion boxes can be effective tools (Saks, 2006).
 - Effective Leadership. Strong leadership is crucial in retaining staff. Managers should be trained in effective communication, conflict resolution, and motivational strategies. Providing leadership training programs can help achieve this (Yukl, 2013).
Improving effective communication, conflict resolution, and motivational strategies in a food and beverage department involves integrating best practices that cater specifically to the unique demands of the hospitality industry. Here are some strategies supported by scholarly sources:
Effective Communication
 - Regular Training and Development**: Conducting regular training sessions helps staff master effective communication techniques such as active listening, clear verbal communication, and constructive feedback. Madera et al. (2017) emphasize that continuous training can significantly enhance communication skills in hospitality staff.
-Use of Technology. Utilizing technology like mobile apps and instant messaging can streamline communication within the department, reducing misunderstandings and improving efficiency (Bharadwaj et al., 2013).
 Conflict Resolution
 - Conflict Resolution Training.  Implementing training programs that focus on conflict resolution can equip employees with the skills needed to handle disputes effectively. This includes understanding different conflict styles and employing appropriate resolution strategies (Jameson, 2004).
 - Mediation Techniques. Adopting mediation techniques where a neutral third party helps resolve conflicts can ensure that disputes are settled amicably and that all parties feel heard and respected (Rahim, 2002).
 Motivational Strategies
 - Incentive Programs. Creating incentive programs that reward excellent performance can boost employee motivation. This could include bonuses, recognition awards, or opportunities for career advancement (Herzberg, 1966).
 - Employee Involvement. Engaging employees in decision-making processes can enhance their sense of ownership and motivation. This participative approach makes employees feel valued and involved (Locke & Latham, 2002).
[bookmark: _Int_is4od8Qo] Future Action Plan for the Food and Beverage Department.
          -   Enhancing Customer Service. Implement a comprehensive customer feedback       system. Customer feedback is invaluable for identifying strengths and areas for         improvement. According to Tsaur and Lin (2004), effective feedback mechanisms enhance service quality and customer satisfaction by following the next steps: 
1. Introduce digital feedback kiosks and online surveys.
2. Train staff to encourage guests to provide feedback.
3. Regularly analyze feedback and implement necessary changes.
[bookmark: _Int_IHy6xnhb]      -     Menu Development. Regularly update the menu to reflect seasonal trends and customer preferences. A dynamic menu can attract repeat customers and cater to evolving tastes. Menu that changes seasonally can highlight fresh ingredients and innovative dishes, as suggested by Wansink and Ittersum (2012).
How can it be done?  By conducting quarterly market research to identify trending ingredients and dishes, collaborate with chefs to develop seasonal specials, and to monitor sales data to understand which items are popular and which are not.
· Operational Efficiency. Optimize inventory management to reduce waste and control costs, as effective inventory management is crucial for minimizing waste and maintaining profitability. Richards and Hamilton (2018) emphasize the importance of using technology to track inventory in real-time. Steps:
1. Implement an inventory management system that provides real-time tracking.
2. Train staff on proper storage techniques and waste reduction practices.
3. Conduct regular audits to ensure adherence to best practices.
  Conclusion
By focusing on customer service, menu development, staff training, and operational efficiency, the F&B department can build on past experiences to achieve greater success in the future. Continuous improvement in these areas will not only enhance customer satisfaction but also ensure sustainable growth and profitability.
I consider that these references and solutions can help address the high turnover rates in the food and beverage department at Ibis Hotel, thereby improving overall operational efficiency and customer satisfaction. By actively engaging in these areas during my placement, I have gained a comprehensive understanding of hotel operations and developed a wide range of skills valuable for a career in the hospitality industry.
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