Managing Food & Beverage Operations (BMIH6002) 

ANAMARIA GABRIELA TOCILA
Student nr : 2120101























Introduction
The Delta Hotels Northampton, located on Eagle Drive in Northampton NN4 7HW, is well-known for its extensive food and beverage operation, which includes a full-service restaurant, bar, and event catering. Its well-organised food and beverage department shows the hotel's commitment to providing excellent guest experiences. My placement at this hotel sought to give me insight into supervisory responsibilities within the department, as well as an understanding of operational aspects and guest service requirements. Furthermore, this experience was designed to help me build and improve critical skills such as communication, teamwork, and task management, as well as reflect on my personal and professional development in the hospitality sector.

Reflection on Experience and Personal Development
Gibbs' Reflective Cycle helped me outline my shadowing reflections. The six-step model, which includes feelings, evaluation, analysis, conclusion, and action plan, also helped me evaluate my situation (Gibbs, 1988). 
My Delta Hotels Northampton placement included shadowing a food and beverage supervisor, which offered a deep understanding of supervisory duties and challenges. I observed staff management, client relations, and daily operations. Staff scheduling, inventory, and health and safety compliance were my responsibilities. Although I largely observed, I was sometimes asked to help with inventory inspections and client inquiries. 
After this encounter, I discovered how vital work-based skills and technical expertise are for guest service. Communication, problem-solving, and detail were crucial to operations and guest happiness. The supervisor patiently and professionally resolved a client's problem, making it a great experience. This showed how vital dispute resolution is in hospitality. 
Although I had no industrial experience, my academic education gave me a good foundation, and this placement let me apply theory to practice. I learned more about team dynamics by watching the supervisor create a collaborative environment that inspired people to work hard. My personal growth areas were improving my leadership skills and understanding operational logistics. 
In conclusion, this event stressed the significance of ongoing hospitality training. It helped me grow professionally and understand the food and beverage industry by showing me how skills and knowledge are applied. 

Critical Analysis of Work-Based Skills and Technical Knowledge
During my internship at Delta Hotels Northampton, I learned various critical work-related skills and technical knowledge required for maintaining good guest service standards. Effective communication, teamwork, problem-solving abilities, and technical expertise in managing food and beverage operations were all essential.
The importance of these talents has been thoroughly documented in the literature. For example, Lillicrap and Cousins (2019) note that while technical skills are essential, interpersonal skills such as communication and teamwork are vital in providing high-quality service in various food and beverage settings. This is consistent with my observations from the placement, in which clear communication and teamwork were critical for smooth operations, especially during high service hours.
Furthermore, Fournier and Ineson (2010) emphasise the relevance of personal attributes and interpersonal skills in the food and beverage industry. Supervisors evaluated these qualities highly, as evidenced by my placement, where I watched how supervisors managed staff interactions and visitor connections. These abilities promote effective team relations and improve the entire guest experience.
An example from my placement was managing a major event that required teamwork and problem-solving. Coordinating between culinary staff, waiters, and management necessitated clear communication and quick decision-making to address emerging issues, ensuring the event ran successfully and visitors were pleased.
However, I did identify areas for personal development. While I could communicate well and work well in a team, I realised that my technical knowledge of inventory management might be improved. This is confirmed by the findings of Pinto, Nunes, and Sousa (2020), who created a framework for enhancing technical skills through structured training programs, resulting in considerably better operational performance in a food and beverage business.
The skills and information I gained during my internship were essential for reaching guest service standards. The experience emphasised the necessity of technical and interpersonal skills and opportunities for personal development to improve my performance in the hospitality business.

Reflection on Organisational Issues
One major organisational issue I encountered during my placement at Delta Hotels Northampton was work-family conflict among employees. This dispute frequently resulted in burnout, lowering departmental performance and guest service quality. According to Carina and Supartha (2019), burnout in the food and beverage business is caused by the high demands of juggling work and family commitments. This problem affects employees' psychological well-being, productivity, and loyalty to the firm.
The impact of this issue on the department was clear: increasing absenteeism and low morale harmed the quality of visitor service. When personnel are stressed or overworked, their ability to give attentive and enthusiastic service suffers, resulting in decreased guest satisfaction. Moreo, Cain, and Chang (2020) underline that emotional labour and workplace stress majorly impact employee behaviour, leading to counterproductive work outcomes.
To address this issue, flexible work schedules and practical support structures could help to reduce work-family conflicts. According to Carina and Supartha (2019), building a flexible work environment and developing training programs to improve organisational commitment can dramatically minimise burnout. According to Øgaard, Marnburg, and Larsen (2008), creating a supportive organisational culture can boost job satisfaction and performance by making people feel appreciated and supported.
In conclusion, addressing work-family conflict through flexible scheduling and supportive policies can improve staff well-being and departmental performance, resulting in higher guest service standards.

Future Action Plan
Based on my experience at Delta Hotels Northampton, I've identified a few significant areas for improvement. These include expanding my technical knowledge of inventory management, honing my leadership skills, and creating more effective communication tactics. To address these areas, I plan to undertake the following specific steps and strategies:
1. Enhancing Technical Knowledge in Inventory Management:
· Enroll in specialist inventory management training programs or online courses for the hospitality industry. Fournier and Ineson (2010) found that targeted training considerably increases technical capabilities and operational performance.
2. Improving Leadership Skills:
· Attend leadership development workshops and seek guidance from experienced bosses. According to research, ongoing professional development, particularly in leadership, significantly improves performance and team interactions (Suh, West, & Shin, 2012).
3. Developing Effective Communication Strategies:
· Engage in activities and courses to improve interpersonal communication skills. Flynn et al. (2013) underline the importance of excellent communication, stating that it is one of the most sought-after talents in the food and beverage business.
These tactics are consistent with my overall personal and vocational development objectives. By honing these skills, I hope to improve my ability to handle duties efficiently, encourage better teamwork, and maintain high levels of client service. This will considerably help my professional development and readiness for future leadership positions in the hospitality industry.
Conclusion
My internship at Delta Hotels Northampton taught me the importance of work-related skills and technological expertise in sustaining good guest service standards. The shadowing experience helped me grasp the complexities of supervisory jobs and the value of effective communication, teamwork, and leadership. This event underscored the importance of ongoing personal and professional development in the hospitality business. Overall, the skills and information acquired during this placement have considerably aided my professional development and readiness for future leadership positions in the food and beverage industry.
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