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Introduction 
The Food and Beverage Department of Holiday Inn Sunderland plays an essential role in offering a qualitative hospitality experience for guests. This includes on-site restaurant, bar, proudly serving Starbucks coffee and room service, all being managed to ensure high service standards, operational efficacy and clients’ satisfaction (Holiday Inn, 2025). During my placement, I had the opportunity to observe and understand the coordination and supervision of all activities inside the department, developing practical abilities and relevant technical knowledge. As Fallon and Rutherford (2010) state, efficient food and beverage management operations are crucial for the delivery of high-quality service while maintaining profitability.
Learning objectives:
· Developing communication and team-collaboration competencies (Walker, 2021). 
· Understanding specific Food and Beverage operational processes (Vallen and Vallen, 2014). 
· Improving task management and real-time problem-solving (Johnston, Clark and Shulver, 2012).
· Applying theoretical knowledge in practical situations (ASET, 2017).
· Evaluating an organisational aspect and proposing efficient solutions. 
· Developing the decision-making and managing guest-relationship abilities.
To guide my reflection on my experience in the Food and Beverage department, I apply Gibbs’ reflection model (1988) to engage in six stages of the cycle: Description, Feelings, Evaluation, Analysis, Conclusion and Action plan. 
Reflection on personal experience and personal development
During my placement at Holiday Inn Sunderland, I had the opportunity to closely observe the activity of the supervisor from the Food and Beverage department, which offered me a detailed perspective on the managerial experiences and high service standards for guests. By applying Gibbs’ reflection model, I have analysed this experience, focusing on the technical and practical aspects needed in this domain.

Description of experience
During my placement, I was involved in different essential activities, such as the preparation of breakfast and dinner services, management of bookings and resolving the guests’ requests. By observing the supervisors, I have realised how important the capacity to coordinate teams efficiently is to maintain an optimal work flux. Clear and quick communication between serving, kitchen and reception staff is essential to ensure a pleasant experience for guests. 
The server must anticipate guest demands, have a good recollection regarding the orders taken, and be able to improve food and beverage sales by offering suggestions on drinks and special menus (Walker, 2021).
Feelings and thoughts
Initially, I was impressed by how quickly supervisors made decisions and managed the challenges met. Sometimes, I have felt a slight uncertainty regarding my ability to keep up with such a dynamic environment, but my careful observation of the techniques used by the supervisors helped me to understand the importance of my experiences and practical knowledge. Hagg and Davis (2013) state that internships can provide opportunities for structured learning, which allows students to gain real-life experience and develop their future abilities. 
Evaluation and analysis
The experience reinforced my conviction that the development of abilities based on work is essential in the hospitality industry. For example, I have noticed that an efficient supervisor needs to have solid task-management abilities, ensuring that each employee fulfils his role accordingly. Plus, I have realised how important the detailed knowledge of the menu and of the special requests of guests are to offer a qualitative service. 
In every hospitality business, food and beverage service is the unique connection between the menu, those who prepare meals and drinks, and the consumer (Foskett et al. 2021).


The impact of personal and professional development
My previous experiences in the hospitality industry and the knowledge gained while studying at levels 4-6 helped me to better understand the impact of communication and teamwork. I have applied the techniques learned during my academic courses, such as situational leadership methods and conflict management strategies, to observe how they are implemented in practice. This experience offered me a solid base for my future career in the hospitality industry, helping me to improve both my technical and interpersonal abilities. 
Critical Analysis of Work-Based Skills and Technical Knowledge 
In the hospitality industry, competencies based on work and technical knowledge are essential to maintain high service quality for guests (Johnston, Clark and Shulver, 2012). During my placement at Holiday Inn Sunderland, I have noticed how these elements contribute directly to clients’ satisfaction and operational efficacy. 
A key competence noticed was the use of technical skills and their application. The food and Beverage department needs essential technical skills, from carrying plates and glasses using large trays and clean cutlery to managing behind the bar and ensuring a secure environment (Cousins and Weekes, 2020).
Technical knowledge of food safety and HACCP (Hazard Analysis and Critical Control Points) compliance are fundamental in the Food and Beverage department. For example, checking the temperature of food before serving it and following hygiene procedures are critical for the health of guests (Paskins, Pennington and Macaninch, 2021). I observed how a supervisor implemented regulated check-ups of hygiene and the quality of preparations, record and monitor of all procedures.
[bookmark: _Hlk191982766]Food and beverage services require expertise in product knowledge, teamwork, technical skills, interpersonal skills, local knowledge, cultural awareness, sales ability, good memory, hygiene, and food safety (Cousins and Weekes, 2020).
These competencies and technical knowledge are indispensable for reaching and maintaining high service quality, influencing directly the experience of guests. 


Reflection on Organisational Issues
Description 
During my placement at Holiday Inn, I noticed a significant problem in the food and beverage department: the lack of personnel in some exchanges, which generated delays in guest service and a lot of pressure on employees. According to Johnston, Clark and Shulver (2012), workforce planning is a key factor in ensuring smooth service delivery. 
For example, on a busy day, the reduced number of waiters led to longer wait times for clients, and this affected their overall satisfaction. 
Feelings
This situation initially created frustration and stress because I noticed how employees tried to keep up with the large workload without enough resources. At the same time, I was impressed with the capacity of the supervisors to remain calm and manage the situation as efficiently as possible.
Evaluation
The impact on the department was visible through the decrease of services and difficulties in maintaining high standards. The lack of personnel affected especially the “quick reaction” component because waiters couldn’t serve the meals on time. 
Analysis
This problem could be caused by the inefficient planning of human resources or recruiting difficulties. Training and motivating employees are important for effective restaurant management and for a proper service sequence (Brown, 2019).
Conclusions and future actions
A practical solution could be the use of a more flexible planning system, based on the analysis of seasonal requests and recruitment of additional personnel for busy periods (Johnston, Clark & Shulver, 2012). Also, implementing training and motivational programs for employees could improve the retention of staff and team efficacy (Walker, 2021).


Conclusion and Action Plan
The shadowing experience in the Food and Beverage department at the Holiday Inn in Sunderland was essential for the development of skills based on work, technical knowledge and understanding of service standards for guests. I have learned how important clear and efficient communication is for a well-organised flux, as well as the role of teamwork in ensuring a qualitative service. Also, I have observed how an efficient management of tasks and following food safety standards contribute directly to the positive experience of guests. 
Personal and professional development have a major impact on the future of the hospitality industry. I realised that technical abilities such as managing orders and menu knowledge need to be complemented by interpersonal competence such as empathy and problem-solving. The experience helped me to better contour my professional aspirations and identify aspects that I need to focus more on in the future. 
To improve my skill set, I will follow some concrete steps:
· Improving communication skills – Participating in training courses for client interaction and managing difficult situations. 
· Improving technical knowledge - A comprehensive examination of Hazard Analysis and Critical Control Points (HACCP) standards, in conjunction with a meticulous management of food industry operations.
· Developing leadership abilities – observing and learning the strategies used by supervisors to coordinate the team and motivate employees. 
By implementing these strategies, I will improve my professional training and will prepare better for a successful career in the hospitality domain.
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