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Introduction
Coalville has its Hermitage Hotel Park in the hospitality facilities with numerous varieties in the food and beverage items. The F&B department consists of a 120 seats main restaurant 'The Park View', forty-five seats lounge bar and two banquet rooms, which are 80 and 150 people capacity, respectively. According to Davis et al. (2018), F&B operations require an effective but integrated management of multiple service points delivering consistent service quality. F&B operations at the hotel are served through breakfast, lunch, dinner, room service, banqueting facility and such which are controlled by the organisational structure of F&B professionals.
Learning Objectives:
· The management competencies identified by Bharwani and Talib (2017) as important to hospitality is strengthened by developing staff management supervisory capabilities during the peak period.
· Met operational systems vital in the contemporary hospitality including POS amongst others (Walker, 2021)
· To improve interdepartmental communication especially between front of house and kitchen.
· Learn how cost controls and revenue management strategies could be learned while working in F&B operations.
Section 1: Reflection on Experience and Personal Development
Description
While shadowing the F&B supervisor on afternoon/evening duties at Hermitage Park Hotel, I worked in the restaurant and lounge bar to oversee operations. In F&B, according to Cousins and Weekes (2020), supervisory roles need to consider operational efficiency, as well as guest satisfaction. My experience related to weekends brunch service, overseeing large group bookings and the transition of service from shift to shift.
Feelings
At first, it felt overwhelming to me to manage multiple service points at the same time. This is consistent with Sisson and Adams’ (2013) research findings that moving from theoretical knowledge to practical application in the hospitality setting is laborious. But once I gained my confidence, I came to realise that it is a F&B operation is a dynamic business with adaptive leaders at its core.
Evaluation
The work-based skills were well demonstrated through the shadowing experience. The coordinating of a 30-person corporate dinner proved useful in learning to plan preservice and team briefing. Robinson et al. (2016) describe how such experiences help to develop critical supervisory competencies. Nevertheless, challenges presented arose at times of peak periods as staff allocation was managed across different service areas.
Analysis
It helped me see some of the key operational aspects. In their study Marinakou and Giousmpasoglou (2019) argue that for an F&B supervision to be effective, it requires a combination of technical and soft skills. This was realised in service recovery situations and managing team dynamics. Where theoretical studies in the previous 4 and 5 levels gave me a theoretical base, the practical aspect showed the complexity of real-world application.
Improved communication skills and team management capability became apparent because of the positive contribution to personal and vocational development. According to Bharwani and Jauhari (2017), it is for a fact that guest experience should be memorable, so this necessitates an operational efficiency and interpersonal skill blend to achieve one. In situations requiring a quick decision making and subsequent decision solving, my development in those areas was particularly noticeable.
Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
The experience of shadowing enabled the realisation that technical knowledge must be complemented by practical skills in handling F&B operations. Wood (2018) emphasises that successful F&B management necessitates both operational system knowledge and guest service protocol knowledge. During my placement I worked on and carried out a number of the technical aspects of service delivery and developed important work-based skills.
The technical part was to master the hotel’s new table management system. This is consistent with Wang’s (2013) call for technological competency in the contemporary hospitality operation. Reservation management and table allocation became easier through the system, but during peak service periods there were initially challenges. The balance between technical efficiency and service quality, as defined by Cheng and Wong (2015), is learned in this tool, but while also maintaining the required personal interaction with guests.
Work based skills equally important to the development of. Staff briefings afforded constant opportunity to improve communication, and leadership. According to Gursoy et al. (2012) industry employers find these soft skills increasingly important. For instance, my supervisor held a degree in Kitchen Operations and learnt how to use not only the technical knowledge of kitchen operations but also how to communicate effectively with a guest when the guest complained that the order was delayed.
The other critical area was service quality control, which depended on both technical knowledge and practical skills. According to Davis et al. (2018) systematic monitoring and immediate corrective action where required is needed to maintain consistent service standards. A perfect example of this became evident during weekend brunch service when we needed to maintain both the quality of food and our service speed, which relied on a delicate exchange in the interaction between the kitchen and the service team.
The importance of technical knowledge on the stock control and ordering procedures were revealed. Par levels, storage requirements, and inventory rotation were all understood in helping maintain service standards while reducing costs. This practical experience echoed Cousins and Weekes (2020) assertions that successful F&B operations are dependent on having an effective inventory management system.
Section 3: Reflection on Organisational Issues
However, I recall a significant organisational issue circulating around staff scheduling which negatively influenced the service delivery but also team morale, during peak time periods. As Marinakou and Giousmpasoglou (2019) have shown, service quality and operational efficiency directly depend on the effective talent management and scheduling of the modern hospitality operation.
To understand how this issue manifested itself fundamentally, this occurred most prevalently at weekend services when unpredictable booking patterns and last-minute large group arrivals created staffing pressure. The system's existing scheduling system was unable to accommodate the dynamic nature of service demand leading to periods of over staffing and understaffing. This is consistent with Bharwani and Talib's (2017) findings that synonymize complexities of resource allocation in hospitality operations.
The impact on operations was multifaceted:
· Waiting during the peak times.
· Service quality under stress from available staff.
· Inconsistent service standards across different shifts
· More expensive labour when revenues are low.
· Staff training programme challenges
Various potential solutions were proposed after consideration of the situation, backed up by industry research and determined practical consideration. Flexi scheduling can provide solutions to such challenges – Robinson et al. (2016). Possible solutions include:
1. Realising the dynamic scheduling system based on the historical data and booking pattern.
2. Working with core team of cross trained staff who can cover different service areas.
3. Creating a suitable source of trained casual staff for a busy period.
4. Setting the reservations F&B communication channels better
Through Sisson and Adams (2013) research in hospitality competencies, these solutions and improved training and communication protocols would be required. The experience also underscored the need and utility for systematic approaches of both human resource and operational types.
Conclusion and Action Plan
In this placement, Hermitage Park Hotel, I have been provided with opportunities to explore through F & B operations complexities and why proper skills of supervisory is crucial. Technical knowhow is not enough in success in hospitality management, as is shown by Bharwani and Jauhari (2017) who assert that it is also necessary to have leadership skills and adaptability to changing events.
My shadowing experience helped me to understand what is the work base skills and technical knowledge that is needed in F&B operation. I applied the theory of previous academic years through practical application, and I gained a deeper understanding of the theoretical concepts. This matches well with Nicol and Dosser (2016) conception of reflective practise as part of professional development. Key learning outcomes include:
· Improved knowledge of operational systems and the practical application
· Enabling better service team management and people managing.
· Developed problem-solving skills in real-world hospitality scenarios.
· I gained some insight into the importance of good resource management.
According to Wang (2013), hospitality career success demands that skills must be in a constant performance loop and need to fit well to the change. Therefore, my action plan includes:
1. The further development of technical skills (revenue management and cost control)
2. Wanting more training in more advanced scheduling and resource management systems
3. Learning how to manage the vast undertaking of managing the large-scale events.
4. Formal management training opportunities to enhance the leadership skills.
And with that experience it has reinforced my desire to pursue a career in the F&B sector. According to Cheng and Wong (2015), the learning and adaptation to the trends in hospitality are a mandatory for professionalism in hospitality. Gaining this placement has been good for the future of working my way upwards into the management portion in F&B.
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