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Introduction
The Best Western York House Hotel's Food and Beverage operation offers a variety of eating and drinking options, including a restaurant serving local cuisine, a bar/lounge area and room service. The organisation focusses on providing customers with high-quality dining experiences while maintaining customer service, efficiency, and hospitality standards (Best Western York House Hotel, no date).
Learning Objectives:
· In a hotel setting, improve food and beverage service skills
· Know how restaurants and bars run—including guest service
· Learn about food safety and cleanliness
· Within a hotel, learn communication and collaboration
· Improve decision-making and problem-solving in the providing of services
Reflection on Experience and Personal Development
Gibbs Reflection Model on Experience and Personal Development at Best Western York House Hotel
Using the Gibbs model, I will examine my experience shadowing a supervisory post and also the staff position role in the Food and Beverage (F&B) department at the Best Western York House Hotel and how it advanced both personally and professionally (Gibbs’ reflective Cycle, 2020).
1. Description
I got the chance to work next to staff in the restaurant and kitchen as well as shadow a supervising position in the Food and Beverage area at Best Western York House Hotel. This position enabled me to see how the manager managed many tasks like staff organisation, food quality verification, and guests delight retention.
In this position, I was able to engage in numerous areas of the department, including client interaction and departmental coordination including dealing with kitchen and restaurant employees. Along with following health and safety procedures, I also saw the supervisor making sure the staff followed corporate rules and service standards. I also noticed that the supervisor must have a good communication and collaboration with Head Chef. Attaching expiry labels to every opened product that may be used, I saw and learnt how to preserve food in excellent condition in line with health and safety regulations. I also worked with the restaurant staff, starting from serving the guests to clearing and arranging the tables for breakfast, lunch or dinner (Cousins and Weekes 2020).
Reflection on Organizational Issues
Communication and collaboration under pressure were my organisational challenges, particularly during peak hours. Kitchen and service staff had to work quickly in the busy environment. A misunderstanding between the kitchen staff and servers delayed order fulfilment during one service rush, affecting customer satisfaction. This showed the need of effective information flow in F&B sector.
Reflection on Key Work-Based Skills and Technical Knowledge
During my placement, I recognised guest interaction, work prioritisation, time management, and conflict resolution as crucial hospitality skills. The supervisor may combine client satisfaction with efficient service by training staff to give speedy, pleasant, high-quality experiences. They emphasised the need of active listening and empathy when handling guest concerns, a skill I learnt when handling menu changes (Min et. al, 2015).
2. Feelings
At first, I was both excited and scared. The supervisory position brought more responsibility than I thought, as well as the staff position. Shadowing a supervisor made me feel responsible even though I wasn't directly responsible for the decisions. Learning the technical and management skills required to operate such a vibrant and fast-paced department excites me. I also got to see how important communication was - both for guests and workers. I was really impressed by the supervisor's calmness under pressure and appreciated how professionally they handled guest complaints or unexpected issues.
But the difficulty of doing several things at once caused me fear and doubt. Watching the supervisor deal with the ongoing demands helped me realize the difficulty of juggling many tasks, keeping everyone on target and maintaining excellent service levels. Also, working in a restaurant seemed quite stressful to me because working with people seems to me to be the hardest thing. I felt the most relaxed in the kitchen where I felt freer in action and more in control of myself.

3. Evaluation
Reflecting on the event, the chance to shadow was really helpful. Seeing a supervisor in a busy food and beverage department gave me first-hand awareness of the useful information and skills needed to meet the high demands of guest service (Solomon, 2016). 
One of the main benefits of the placement was exposure to current problem solving in food and beverage service. For example, I saw how the supervisor responded to customer complaints, such as food not being cooked properly, by sincerely apologizing and offering compensation - such as a free drink, dessert or another meal - without sacrificing service standards.
Improving my interpersonal and communication skills was another benefit. Between many departments such as kitchen, restaurant and service staff – the supervisor served as a liaison emphasizing the need for clear and effective communication to guarantee smooth operations.
But there were also difficulties. The hustle and bustle of the F&B sector required good organizational skills and the ability to keep cool under pressure (Davis, et al., 2018). 
 I understood that I needed to work on prioritizing my tasks and managing my time, as these are essential to managing employment responsibilities.
4. Analysis
This experience made me realize how much technical knowledge and work skills are required to provide excellent guest care. Working with the F&B supervisor taught me the importance of balancing efficiency and customer satisfaction. The F&B Supervisor's responsibility in coordinating with staff, ensuring quality control and guest satisfaction emphasized the need for technical expertise (food safety, kitchen operations and beverage management) and interpersonal skills. I have found that both supervisors and staff need to understand various cuisines, dietary concerns, and beverage combinations to answer guests' questions (Radke, et al., 2016). Watching the supervisor manage the staff showed the importance of leadership and teamwork. The F&B supervisor had to manage a crew of waiters, bartenders and kitchen staff to provide a great customer experience. Leadership is more than simply giving orders; it's about helping people, providing direction and building a well-connected team, in one word, being a leader. The supervisor's good time management showed the importance of task management. During busy periods, the supervisor distributed staff to different areas according to customer flow to ensure efficiency (Gevers and Demerouti, 2013). 
[bookmark: _Hlk180406567]Hospitality often faces unexpected guest demands, food shortages and equipment breakdowns (Ford, and Sturman, 2019).  I have seen the supervisor quickly adapt to changes and make on-the-spot decisions such as changing table reservations or reassigning tasks to handle these issues.
5. Action plan
To expand this experience and further my career, I want to follow some steps:
Improving my communication skills
I will seek academic and mission opportunities to exercise clear and effective communication. This will enhance my staff management and guest engagement skills.
Improving task management and leadership 
 By setting goals such as prioritizing tasks and managing deadlines, I want to improve my organization and time management. I want to lead group projects to learn how to organize and manage teams.
Critical Thinking Skills
 I will practice critical thinking and quick response in hospitality situations. This will give me experience with guests complaints and operational issues under pressure.
Also, the training or certifications will help me learn more about food safety, beverage management and guest service in the future. This will improve my technical skills and F&B team management (Cousins et al., 2019). 
6. Conclusion
Reflecting on my shadowing experience, I have a greater awareness of the work-related skills and technical expertise required for a supervisory position as well as a staff position in the F&B department (Nicolini and Korica, 2024). I've learnt that customer satisfaction and strong service standards depend on effective communication, leadership, teamwork, and job management. F&B services are fast-paced, therefore I need to enhance my time management and decision-making. Since hospitality requires rapid and efficient response to unexpected circumstances, I should improve my problem-solving abilities. 
Finally, shadowing a Best Western York House Hotel Food and Beverage supervisor was life changing. It taught me the value of guest services, team dynamics, and operational roles for a successful hotel profession. This experience has also told me where I need to concentrate to improve professionally and personally
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