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The culinary experience is an essential part of the hospitality industry, enhancing the overall staying of hotel guests. The Premier Inn Newport welcomes its visitors to the Beefeater restaurant to enjoy a memorable cuisine delight. Since the venue is separated from the hotel and is not exclusive to its guests, the restaurant serves a greater variety of customers, which gives them a financial advantage. Moreover, being situated in a popular area, it participates in creating a local branding and raising touristic appeal (Gordin, Trabskaya, and Zelenskaya, 2016). Operating in three sections (kitchen, dining hall, and bar), the Beefeater is a vibrant center of activity meant to deliver a fantastic hospitality treatment. 
My scope in this work targets the examination of shadowing the restaurant manager experience throughout the hotel placement journey. To ensure that I cover essential areas of learning, I set the following goals:

1) To observe how the manager coordinates her team throughout their daily tasks 
2) To gain practical knowledge regarding delivering customer service and handling complaints 

Schön’s (1983) introspective framework offers a double entry reflection to encompass observations during and after the events. This approach will guide the analysis of placement experiences and learning outcomes.
The shadowing procedure was an advantageous chance for observing the restaurant manager’s work and collecting data regarding team management, delegation, guest service, and cooperation with other departments. Firstly, I noticed that her support was an essential part of delivering a high-quality experience to customers. The most highlighted skills were communication, active listening, and a positive attitude due to their significant role in maintaining positive reports with both guests and employees (Genc and Akoglan Kozak, 2020). Noticing the same qualities in the supervisors from the previous placement, I realised that these are indispensable traits in a restaurant manager. The leaders’ spirit to serve made me feel more confident to take initiative and involve myself in various tasks. Thus, I acknowledged that my behaviour as a supervisor can encourage similar actions and attitudes in my team (Ann and Blum, 2020).
Secondly, shadowing paired with actively engaging in restaurant operations helped me to structure my academic knowledge through repetitive work, which led to covering gaps, and enriching myself with new information. For example, during busier times, I supported the Beefeater’s staff to serve at tables, picking orders, and cleaning, while in quieter times I discussed my questions with the manager, asked for tips or feedback. Wilson-Wünsch et al., (2015) stated that deliberate practice interwined with observing, and communicating with experienced people in the field determines routine mastery and problem-solving development. Moreover, the achieved knowledge is correlated to decision-making facilitation.
Bharwani and Talib (2017) highlighted the importance of managerial expertise since it empowers the supervisors to identify any patterns of the received information, distinguish the relevant aspects of it, and solve the issue. Also, by acquiring new experiences, the block of facts becomes more consistent and enables the managers to refine their capacities. During one shift, I encountered a challenge when a customer complained about a dish regarding its taste. This made me aware that I did not have a specific knowledge pattern of handling complaints. Then, I observed that the manager’s service recovery consisted of active listening, apologies, and another meal provided. Afterward, my conclusion was that, ultimately, the guest must be satisfied, and as a host, my responsibility relies on offering a convenient alternative. The final decision belongs to the customers, so they can perceive that the product or service is worth their money and trust.
Reflecting especially afterward a shift, I noticed that during busier time slots, there is a tendency to leave in the background the guests that have been served to welcome other ones or to carry on with the following tasks. This significantly reduces the potential for interaction and further assistance that may improve the service quality. Also, it could promote higher levels of stress which are correlated with less job satisfaction and burnout (Jung and Yoon, 2016), minimising the opportunity for observation, processing, and learning, especially for new members. 
According to Xu et al., (2020), technological options such as self-service kiosks and mobile ordering apps can contribute to effective and smooth operations in the restaurant. By adopting these digital tools, I believe that the Beefeater staff would be more available to assist with different requests, or ask guests some relevant questions regarding their experiences such as:
·  “Is everything prepared to your liking?” 
·   “Are there any maintenance issues or concerns we should be aware of?” 
·   “Is there anything we can do to make your next visit even better?”
By giving them the chance to express their feelings, thoughts or suggestions, this demonstrates a genuine care for the customers and their experiences which can lead to their satisfaction (Tontini et al., 2022). Moreover, their feedback is a valuable source of improvement projects that might be considered in the future. I would recommend encouraging the customers to leave their reviews by placing leaflets or QR codes with relevant websites such as TripAdvisor or Google Reviews.
To build up my knowledge, I am considering learning more about hosting and planning an event at the restaurant, especially with many guests. According to Cousins et al., (2019) this would help me as a manager to make any special pre-arrangements (e.g. decor, table setting), plan staff rotas accordingly, and communicate to other departments such as the kitchen of any guests' requirements. Also, I can design a proper task delegation plan to avoid incidents or serving difficulties, in addition to evaluating costs and profits. These will enhance the service quality, but also teamwork and my managerial skills.
My learning interests include exploring new ways to attract customers to the restaurant to enhance its brand and popularity. Tasting dishes from other cuisines, offering complimentary desserts or drinks, or creating loyalty programs are some examples from the industry that can make the venue stand out (Teng and Chen, 2023). Moreover, it can diversify my professional experiences and skills, and provide opportunities for networking with local suppliers and communities. Also, innovative ideas and events can positively impact the employees through challenging them to step out from routine which correlates with creativity stimulation, teamwork enhancement, and new experiences encountered (Kim, Im, and Shin, 2022).
Since the hospitality industry is subject to multiple trends, demands and changes, I believe that as a future manager, my skills and knowledge are being shaped by each work-related event. This placement opportunity brought me new perspectives related to the industry and links between information and practice.
The shadowing experienced provided substantial observations regarding essential managerial skills such as communication, active listening, leadership, and teamwork. I realised the importance of the supervisor’s support towards the team to enhance its performance and contribute to guest service. Moreover, working at the restaurant helped me to acquire knowledge through both witnessing and actioning. Also, the shadowing opportunity showed me the importance of managerial expertise as being significant in problem-solving, and dealing with various, unpredicted situations. I gained a deeper understanding of handling complaints and how to seek guest satisfaction through service recovery. Thus, I consider that my learning goals have been fulfilled and added valuable achievements to my vocational development.
To enhance customer service, I would suggest implementing more digital tools such as ordering apps and kiosks at Beefeater. As a result, the staff saves time and energy focusing more on improving the guests’ experience. 
My future learning objectives involve acquiring knowledge regarding event planning and management, in addition to exploring innovative ways to attract new customers to the venue. These will extend my proficiency in managing the food and beverage department and in delivering outstanding guest experiences.
I consider the placement at Beefeater Restaurant a valuable part of my development and accomplishments since it played a significant role in my deeper exploration of the hospitality industry.
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