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[bookmark: _Toc190964040]Introduction
Food and Beverage operation in the Hitchin Priory Hotel refers to an integral part of the restaurant services, cafes, bars, restaurant services such as breakfast, afternoon tea, events, wedding, conferences, frost desk, check-in, checkout, booking, answer the phone, payments as part of the hospitality sector. The Food and Beverage sector in the hospitality industry is recognised as the powerhouse which plays an essential role in revenue generation and employment assurance purposes. Hotel financial performance is influenced by the changes in hotel Food and Beverage offering options (CBRE, 2023). The reflection focuses on the personal experience level connected with the theoretical knowledge that is contributed to the personal development initiatives for hospitality management purposes as well as improvement of the consumer services. F&B operations include workflow management, decision-making and leadership initiatives, enhanced guest services, practical skill development related to communication adaptability and multitasking. In order to enhance the guest experience level reliability is required to focus on where consistency in the delivery services, offering personalised services, maintaining polite behaviour as well as maintaining calmness to resolve conflicting situations at Hitchin Priory Hotel are the work-based experience level and these going to align in this particular study of reflective analysis. 
[bookmark: _Toc190964041]Section 1: Reflection on Experience and Personal Development
Gibbs’ reflection model has been utilised in this particular reflective analysis by following various sectional analyses related to work-based and technical knowledge-based descriptions. Gibbs’ reflective model has been used as a tool for illustrating academic and teaching activities, professional and personal development as well as self-reflection related to specific experience levels and identity areas to develop more. 
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Figure 1: Gibbs reflective cycle
(Source: Galli and New, 2022)
[bookmark: _Toc190964042]Description
During management study levels 4 and 5, I have identified many areas where management issues require more knowledge and insights so that I can effectively manage F&B operational prospectus for Hitchin Priory Hotel. I learned that workflow optimisation techniques are required to develop in order to ensure prioritisation of F&B tasks and reduce service delays. I have also recognised that the self-management techniques I need to gather totally depend on self-discipline, resilience and accountability. The result will be seen in my confidence level while communicating with the consumers, understanding their problems and providing a proper solution. In this regard, food production and understanding trend-based follow-up optimisation.
Food service and food production techniques and skills refer to proper research for food production, following rules and regulations of this industry, food safety practices, behavioural factors and training (Bulochova et al., 2024). I found that in order to develop my skill level to fit in the F&B sector, I further focus on gaining knowledge about safety procurements, behavioural factors to maintain good connections with the staff and consumers, arranging training, food production and preparation training and learning to satisfy the consumers and provide better restaurant services breakfast, afternoon tea, events, wedding, conferences, frost desk, check-in, checkout, booking, answer the phone, payments and others. For instance, once I had to face issues related to communication inability among staff as one of the staff was only efficient enough to talk to guests only in the English language. Thus, I had to organise a training session so that the staff could learn more languages other than English. 
Management and supervisory systems related to F&B operations indicated adaptation ability to understand changing demand, competitor analysis to enhance operational efficiency level, inventory management and others (Geminarqi and Purnomo, 2023). Moreover, in order to improve personal and professional growth management factors such as adaptability skill development are needed to bring changes and serve the consumers by providing their demanding products and services.  Operational tasks in F&B operations specifically for a restaurant services such as breakfast, afternoon tea, events, wedding, conferences, frost desk, check-in, checkout, booking, answer the phone, payments depend on task management and performance management of the staff.
[bookmark: _Toc190964043]Feeling
I found that understanding organisational aims and objectives would be beneficial to upgrade my skill level and achieving organisational goals. The mission statement of an organisation focuses me on identifying areas where proper managerial procedures need to be changed, work based skill development for the supervisory post and professional as well as personal growth enhancement. Operations of Food and Beverage sector specifically areas for restaurant services such as breakfast, afternoon tea, events, wedding, conferences, frost desk, check-in, checkout, booking, answer the phone, payments area includes menu planning, inventory management, purchasing, quality maintenance of food preparation, hygiene maintenance, application of pricing strategy and others (Nyamah, Opoku and Kaku, 2022). Moreover, technological development revolves around data illustration through robot perceived reliability (Ivanov and Webster, 2022). One example of my experience was that many guests prefer alternative/ festival-based dishes (breakfast , lunch) and my hotel fails to include occasion-based dishes in specific occasions such as Christmas eve, causing a huge disappointment. Then, I have found out that fostering innovation such as offering occasional dishes with special discounts can attract more consumers. In this regard, the role of the supervisor is to perfectly calculate financial factors where proper analytical ability and data management effectiveness I need to develop.
Staffing and Training for the staff are the essential parts, maintained by the supervisor and thus proper knowledge related to skill development initiates and motivation aspects. I have also found out that proper Competition analysis helps the business authority to bring changes in the menu, food taste, financial actors, strategy implementation and pricing selection for the food and beverages. Thus, I have to develop proper competitor analysis skills by gaining knowledge about the target market, reputation and business analysis, innovation, technological knowledge, demand forecast, and strength and weaknesses analysis of the competitors.
[bookmark: _Toc190964044]Evaluation
Performance measurement factors in the F&B sector indicate productivity, profit margin, scopes and costs are examples of performance metrics in order to track the business performance level (Bui et al., 2022). Work-based skill development initially related to management structural growth prospectus where the key aspects relied on marketing health and safety, improvement of guest services and others. Human capital theory application in the F&B sector helps to gain competitive advantages as it encourages better productivity levels among staff (Carlbäck, Nygren and Hägglund, 2023). In this context, practical skills related to work that needs to be developed are human resource management, staff training, real-world data analysis and feedback analysis to bring changes. I have to gather more knowledge about food safety policies, business rules and regulations so that proper management can be assured for long-term profitability purposes. Based on my understanding level, I can admit that technical knowledge as previously mentioned, food production technology, AI-driven decision-making technology for feedback analysis, and meeting service standards through business trend analysis are the key aspects that I need to develop more. Here, I can mention one example proper utilisation of different social media channels for advertisement purposes and gathering real-time data related to their feedback helps to plan for future initiatives by focusing on consumer preferences.  
[bookmark: _Toc190964045]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
[bookmark: _Toc190964046]Analysis
Work-based skills that I have already developed are teamwork, communication, consumer service management, food safety information gathering and clothes. More work-based skills that I am required to develop are strong communication skills to become a successful leader of a team in the F&B sector with specification of event management, restaurant services, care services, front desk services and manage the entire operational functions. The theory of information integration helps to understand the overall attitude of customers towards F&B industry services as well as the perceived actual performance level (Chua et al., 2020). The technical knowledge that is required for me to develop is tracking inventory for supply chain management and managing the stock of raw materials for food preparation activities. Knowing about new consumer trends and bringing changes in the operational areas by following HACCP (Hazard Analysis and Critical Control Points) standards and ensuring safety and hygiene in management initiatives (FDA, 2022). For event management purposes, ISO 202121 standards required to follow to maintain sustainability in event management procedures (ISO, 2024). While arranging an event at Hitchin Priory Hotel, I had to face issues related to capacity unavailability, logistics and coordination issues. Due to lack of proper planning, huge rush, lack of information about no-room availability on social media booking platforms causes a huge mess. Moreover, food safety and hygiene standards also maintained to provide quality services to the guests.
Reaction to the feedback of the customers positively provides more information related to the development areas. Implementation of customer engagement strategies such as unique selling proposition, power of digital presence, managing online reviews, giving employee incentives, and utilising data analytics and consumer feedback are essential to maintain the position of the hospitality sector (Chandrashekar, 2024). Finally, based on my previous academic knowledge, I recognised the areas where proper technical knowledge, work-based skills and real-time analysis of operational functions help me to critically thinks about the development perspectives for the F&B sector, restaurant services, café services, event management, front desk services along with consumer satisfaction aspects. Lack of focus on feedback of customers on online platforms also disappointed us where supply chain management issues and lack of demand fulfilment of the customers were mostly highlighted. Based on my experience level, in order to track supply chain management proper implementation of technological advancement such as blockchain technology will be helpful for the hotel to enhance the ability of demand fulfilment for the customers on various occasions.
[bookmark: _Toc190964047]Section 3: Reflection on Organisational Issus
Operational issues such as policy and procurements-related risk factors negatively impact the operational functions of the Food and Beverage industry (Akyazi et al., 2020). Lack of knowledge related to safety standards, good hygiene standards for restaurant services, event management standards, and others causes difficulties and face serious issues related to unauthentic business practices. Proper knowledge gathering related to food safety and maintaining the quality of the food items can be effective in avoiding issues related to policies and regulations for Hitchin Priory Hotel as well. I had faced in the placement session issues related to inventory management where proper strategic implementation required. Moreover, for technical knowledge development proposes, I can focus on knowing about Point-of-Sale (POS) system proficiency level involving myself in specialised software and software programming courses to handle customer orders, possess parents, track inventory and other functional purposes. 
[bookmark: _Toc190964048]Conclusion and Action Plan
In conclusion, it can be mentioned that through following work-based hotel placement, I have gradually developed my work-based skills and technology knowledge for the F&B sector such as Hitchin Priory Hotel. In this regard, ore skills I have to develop so that my personal and professional and manage operational areas of the F&B sector with more proficiency level.  It has been found that Knowing food safety standards, implementation of human resource management theory, AI and technological advancement, utilising food safety policies and safety standards, gathering knowledge about food production technology and others can be admit in this particular analysis.

	Skills to develop
	Ways to achieve the skills
	Evaluation Criteria
	Time frame

	Gaining proficiency in POS  (Point-of-Sale) systems and ensuring processing orders and payment accuracy
	Joining software and hardware solution courses
	POS error reduction and speed improvement for decision-making, inventory management and transaction purposes
	1 month


Table 1: Personal Development Plan
(Source: Self-developed)
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