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[bookmark: _Toc190385045]Introduction
The F&B department of Best Western York House Hotel serves the significant function of providing quality services in the dining section, maintaining positive interfaces with guests and customers, and properly managing operational segments to meet client satisfaction and organizational targets. During my placement, I would strive to have the ability to perform all the organizational skills and working knowledge necessary to ensure superior service delivery. The main goals included gaining practical exposure to communication, collaborative work, and working under the given time constraints within a hospitality setting. On the same note, I ensured that I was assigned a supervisory role to observe leadership and decision-making impact towards general service delivery and outcome of employees. Another important component of my learning was to evaluate and respond to organizational issues like shortage of staff, and long waiting times that may affect services and recommend the way forward. This place of work as well as applying the theoretical knowledge arising from the knowledge of hospitality enables me to gain practical experience to enhance my professionalism within the F&B industry (ASET, 2017).
[bookmark: _Toc190385046]Section 1: Reflection on Experience and Personal Development
Gibbs Reflective Cycle
Description: During my placement, I devoted my time to observing the actions of a Food and Beverage supervisor in terms of his or her communication with guests, interactions with subordinates and proper functioning of the service provision cascade. I was able to assist in attending to guest requests, booking, and other things that made me exposed to real-life hotel business management (Cătălina Mărcuță, 2024).
Feelings: At first, the high speed of work made me stressed but I accepted the situation and grew bold enough to welcome challenges within a short time. The entire course was quite strenuous but at the same time made me to be more engaged in specializing in the field of hospitality management.
Evaluation: In terms of performance, I did well in guest service interaction, teamwork and other fields but I encountered a lot of difficulties in dealing with any service interruption. This underlined the importance of being able to respond and act fast as a supervisor who is also an effective decision-maker (McLeod, 2024).
Analysis: efficiency was very crucial in ensuring effective proper staff coordination and also meant the flow of service. Both cooperative work cultures ensured the quality of guest satisfaction while leadership aspects were critically important for maintaining good morale and productivity.
Conclusion: This experience brought home the fact that the acquisition of technical content, leadership, and people skills are critical to hospitality management. It also showed what could be developed further, including stress, which seems to be an important factor in a player.
Action Plan: As for strengthening and expanding my competencies, I intend to complete more leadership training courses, improve my problem-solving skills, and look for practical experience most likely in the sphere of hospitality.

[bookmark: _Toc190385047]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
While working with Best Western York House Hotel I got a further understanding of service necessities to have effective work (Fanthome, 2017). All occupations: ranging from general establishment of tabulation and orders to overseeing of legal requirements on food hygiene, among others, effectively contributed to the achievement of efficient service provision. It has been an opportunity for me to develop professional competencies and had a great impact on improving efficiency and proficiencies in performing various tasks in the fast-paced environment of the hospitality industry.





Technical Competencies in F&B Operations
One of the technical skills that I had the opportunity to improve on was the efficiency in the usage of POS systems. Efficient control of POS enabled the establishment to approve, bill and manage customers’ orders in a more efficient way, thus reducing mistakes and increasing the overall order fulfilment. In this respect, hygiene standards, along with food safety programs like HACCP, were more vital to ensure the hygiene standards in the industry. It ensured I remained focused on implementing high standards in the functioning of the Food and Beverage department in my work at Best Western York House Hotel (Wood, 2013).
Emotional Intelligence and Guest Experience
Apart from the knowledge test, affective emotion played an important role in dealing with the guests. Customer preferences, needs as well as complaint handling were crucial in offering high-standard services as exemplified by the acknowledgement of customer preferences and the anticipation of their need for constant attention. Managing this skill helped to build pleasant experiences for the guests thus improving the level of customer satisfaction and loyalty (Kandampully, Zhang and Bilgihan, 2015).

Leadership and Employee Motivation
Leadership was one of the focal points of activities observed during the supervisory shadowing process as well. Not only was it the case of directing the tasks in the Food and Beverage department but it entailed encouraging subordinates, creating a healthy working environment, and dealing with the difficulties of performance. Managing and promoting cooperation and communication with the people at work at Best Western York House Hotel was a key to the business’s normal functioning and employees’ well-being. From the above case, I got to learn some essential leadership skills which will be helpful in my future profession in the hospitality sector (Solnet, Kralj and Baum, 2013).
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Staff Shortages and Their Impact
The first organisational issue I segmented during my placement at Best Western York House Hotel was staff scarcity in the Food and Beverage department. This situation resulted in increased congestion in ﬁrms, overloading on current employees, and decreased customer satisfaction in the hotel. The origin of the problem was due to the replacement of staff, inefficiency in the scheduling of working hours, and absence of a contingency plan which called for severe problems in the course of handling peak hours. Lack of staff also led to the problem of being able to produce quality work in a short time frame and ensure all the necessary services were provided (Fallon and Rutherford, 2020).
Proposed solution
For this purpose, a number of long-term strategic interventions could be written as follows. First, promotion and training for the required comprehensive programmes would make the staff remain productive by empowering them with knowledge and ability. Moreover, the possibility of working with part-time and on-call employees might help organise the working schedule more effectively. Motivation programs, bonuses, and other awards that are implemented in the company will also work to enhance morale, thus eliminating turnover. In addition, staff should be cross-trained so that they can learn how the various positions perform in the company and be prepared to fill in when necessary (Young, 2024).
Initially, Best Western York House Hotel tried to overcome the challenge through a temporary staffing shortage but this was only a short-term measure of addressing the problem. Long-term oriented changes in workforce strategies would be less risky and create a good and stable foundation, which would have a positive result in providing high guest service (UK Hospitality, 2024).


[bookmark: _Toc190385049]Conclusion and Action Plan
In conclusion, I gained a great deal of understanding about operation, management, and services in the F&B department of Best Western York House Hotel. In the whole experience, it became clear the value of communication, effective teamwork, and leadership in the regulation and provision of adequate guest services. I found out that dealing with services requires flexibility and the ability to solve problems; leadership and motivation give staff noteworthy improved performance. For future improvements, I will try to advance my leadership experience by accepting more responsibilities and focusing on the further development of problem-solving skills. There is nothing as important as acquiring both SET qualifications in food safety and hospitality management, besides, devising theories into working solutions is exceptional for achievable improvements. This place helped me a lot in my professional development, enhanced my academic knowledge, and gave me a solid working experience that will be useful to support myself in the hospitality business in the future.
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