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[bookmark: _Hlk167912367]Introduction:
Brief Overview of the Hotel's Food & Beverages Department
The placement experience was at IBIS Hotel Shipley, Bradford, part of Accor Hotels. This hotel offers 78 rooms, a restaurant, a bar, and leisure facilities, including a fitness centre (Visit Bradford, 2024). The hotel caters to business travellers, tourists, and families seeking comfortable and affordable accommodation.
Overview of F&B Operations:
The hotel provides modern facilities and outstanding customer service, ensuring a pleasant stay. With full-service dining, a bar, and room service, it promises high-quality cuisine and hospitality, fostering a welcoming atmosphere for all patrons.
Placement Learning Objectives:
at F&B department, the primary learning objectives included understanding supervisory roles, developing work-based skills, enhancing technical knowledge, and improving communication, teamwork, and task management abilities. Emphasis was on guest service standards, preparing for a successful hospitality career.
Reflection Model Used:
For this reflection, Gibbs' Reflective Cycle is used, providing a structured approach with six stages (Gibbs, 1988). Systematic reflection on each stage enhances understanding of the shadowing experience, facilitates learning, and aids in developing personal and professional growth strategies.
Section 1: Reflection on Experience and Personal Development
Experience of Shadowing:
shadowing supervisor involved managing staff schedules, ensuring food safety compliance, coordinating menu planning, and handling inventory control. Observations included daily briefings, addressing staff queries, and maintaining service standards, providing a comprehensive understanding of supervisory responsibilities.
Staff and Guest Interaction: The supervisor-staff interaction was professional and collaborative. Clear instructions, feedback, and support fostered a positive work environment. Interpersonal skills are crucial in the workplace, impacting both peer relationships and supervisor-subordinate interactions (Beenen et al., 2021). Exceptional communication skills were demonstrated in guest interactions, addressing inquiries and complaints promptly and courteously. This experience highlighted the importance of interpersonal skills in maintaining staff morale and ensuring guest satisfaction (Pavord and Donnelly, 2015).
Decision-Making and Problem-Solving Observations: The supervisor's decision-making and problem-solving during peak hours addressed issues like staff shortages and supply constraints. Immediate solutions, such as reallocating tasks and sourcing alternatives, minimized service disruptions. This proactive approach highlighted the importance of effective problem-solving for operational efficiency (Ohly, et al., 2006).
Contribution to Understanding:
Significance of Work-Based Skills: The value of job-related abilities including teamwork, communication, and task management was highlighted by the shadowing experience. Effective communication provided clear instructions, teamwork ensured efficient task completion, and task management prioritized duties and maintained smooth workflow, contributing to positive guest experiences and operational success (Baum, 2006).
Required Technical Knowledge: Technical knowledge in menu planning, food safety, and service standards is crucial for the supervisory role. Coordinating with the kitchen for ingredients and guest preferences, ensuring compliance with food safety regulations, and maintaining service standards guarantee a high-quality guest experience. These competencies are vital for excellence in the F&B department (Johns & Lee-Ross, 1998).
Supervisory Impact on Guest Service Standards: Supervisory roles impact guest service standards through effective leadership and operational oversight. Attention to detail in menu planning and food presentation directly influences guest satisfaction. Swift issue resolution, such as managing complaints and staff shortages, ensures a seamless dining experience. These actions highlight the significance of strong supervisory skills in achieving high guest service standards.
Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
Value of Work-Based Skills and Technical Knowledge: 
Work-based skills and technical knowledge are crucial for the effective operation of the F&B department at Ibis Shipley Bradford. Skills like communication, teamwork, and task management ensure cohesive staff performance and excellent service. Technical knowledge, including food safety regulations, menu planning, and POS systems, maintains operational efficiency and compliance. These competencies ensure guest satisfaction and enhance the hotel's reputation.
Observed Skills: During the placement, essential skills such as conflict resolution and staff training were observed. The supervisor handled team disagreements effectively, maintaining a positive work environment. Additionally, training sessions were led to enhance staff skills and service delivery, underscoring the importance of continuous professional development.
Technical Knowledge Relevance: Technical knowledge in inventory management and POS systems is crucial. Effective inventory management ensures adequate stock and minimizes waste, while proficiency with POS systems streamlines transactions and improves billing accuracy. These competencies are vital for maintaining efficient and effective operations.
Examples from Shadowing Experience: During the shadowing experience, the supervisor resolved a stock shortage issue using inventory management skills. They quickly identified alternatives and communicated changes to the team, ensuring minimal service disruption.
Guest Service Standards:
Meeting and Exceeding Guest Expectations: The combination of work-based skills and technical knowledge is essential for exceeding guest expectations. Effective communication and teamwork promptly address guest needs, while technical knowledge ensures high-quality and safe dining experiences. This holistic approach significantly enhances guest satisfaction.
Training and Improvement for High Standards: Training and continuous improvement are essential for maintaining high service standards. Regular training keeps staff updated on best practices and skills. Continuous improvement, through feedback and performance evaluations, identifies areas for enhancement and boosts service quality. This commitment ensures the F&B department consistently meets and exceeds guest expectations, fostering loyalty and positive reviews (Pfeffer & Sutton, 2006).
Section 3: Reflection on Organisational Issues
Identifying Organizational Issues:
During the placement, significant organizational issues related to staffing challenges were observed. The F&B department faced staff shortages during peak hours, increasing workload and stress for existing staff and affecting service quality. Policy adherence issues arose due to high-pressure understaffed shifts. Additionally, gaps in training left new staff unprepared, further straining experienced team members (Baum, 2006).
Examples of Organizational Challenges: The primary challenges observed included frequent staffing shortages, lapses in service policy adherence, and inadequate new hire training. These issues led to inconsistent service delivery and a decline in guest satisfaction, highlighting the need for robust staffing and training strategies (Lucas & Deery, 2004).
Impact on Performance and Guest Service: These organizational issues significantly impacted department performance and guest service. Staff shortages and insufficient training led to slower service, order errors, and lower quality interactions, reducing guest satisfaction. This also increased employee turnover, perpetuating staffing challenges and service quality issues (Pfeffer & Sutton, 2006).
Discussion and Analysis:
Practical Solutions: To address these issues, implementing enhanced training programs and revising policies is essential. Regular training sessions ensure staff are well-versed in standard procedures. Revising staffing policies for flexible scheduling can manage peak hour demands effectively. Ensuring staff feel valued and supported can improve motivation and performance. Total Quality Management principles emphasize continuous improvement and employee involvement, enhancing service quality and operational efficiency through structured training and responsive policy adjustments (Oakland, 2014).
Section 4: Future Action Plan
Improvement Areas:
Skills and Knowledge Gaps: During the placement, gaps were identified in leadership, advanced communication techniques, and detailed knowledge of inventory management systems.
Personal Development Strategies: To address these gaps, additional training programs, mentorship from experienced supervisors, and participation in industry-specific workshops are planned.
Action Plan for Improvement:
Communication: Attend workshops, practice active listening 
To address these gaps, attending communication workshops and practicing active listening during staff meetings and guest interactions are planned (Positive Psychology, 2023).
Teamwork: Participating in team-building activities will enhance collaboration skills and help build a cohesive work environment (Bit.ai, 2023).
Task Management: Implementing project management tools and setting SMART goals will improve efficiency and productivity (Project Widgets, 2023).
Personal Skills: Focusing on leadership development and emotional intelligence will better manage and motivate the team (The Oxford Group, 2023). 
Alignment with Goals:
Action Plan and Career Aspirations: This action plan aligns with career aspirations by equipping with necessary skills and knowledge to excel in supervisory roles within the F&B industry. This involves evaluating both strengths and gaps that need to be addressed to meet career objectives (Adecco, 2023).
Enhancing Professional Growth in F&B: Enhancing these areas will foster professional growth, leading to more effective management and higher service standards in the F&B industry (HBS Online, 2023).
Conclusion:
The shadowing experience provided invaluable supervisory insights, offering a comprehensive understanding of effective management practices within the F&B industry. This placement significantly enhanced communication, teamwork, and technical proficiency, equipping essential skills required for the sector. Additionally, the experience deepened understanding of maintaining high guest service standards, emphasizing the importance of quality interactions and service excellence. Reflecting on this journey facilitated holistic professional growth, reinforcing the value of continuous personal and vocational development. Ultimately, the insights gained have strengthened career aspirations and commitment to ongoing improvement, ensuring a dedication to excellence in future roles.
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