Managing Food and Beverage Operations
 





Module Name: Hotel Placement – Managing Food and Beverage  Operations
Module Code: BMIH6002
Student Name: Sezen Mustanova
Student ID: 2210266


Table of Contents
Introduction	3
Section 1: Reflection on Experience and Personal Development	4
Section 2: Critical Analysis of Work-based Skills and Technical Knowledge	6
Section 3: Reflection on Organisational Issues	8
Conclusion and Action Plan	9
References	11



[bookmark: _483ilwn5ht6q][bookmark: _Toc191641597]Introduction 
The food and beverage department are pivotal department in the hospitality sector which is broadly responsible for serving food and drinks to customers. Housekeeping is an important part of the department which involves functions such as cleaning and maintaining the cleanliness of food and beverage outlets. In this context, this study will reflect on my experience working as a Housekeeper in this department at the Cross Hands Hotel, Llanybydder. I will make the use of Gibbs’ reflective cycle in order to reflect on my experience clearly. 



[bookmark: _n78eve4qz5b6][bookmark: _Toc191641598]Section 1: Reflection on Experience and Personal Development
Description: I got a good opportunity to work on my skills and expertise when I got a placement at the Cross Hands Hotel situated in Llanybydder. During this period, I had multiple scopes to work in distinct sections of the hotel and interact with customers. I mainly worked for housekeeping in the food and beverage department and performed different tasks as a housekeeper. I was responsible for keeping the hotel clean, safe and comfortable and ensuring that guests have a pleasant experience (ASET, 2017) In order to highlight my role in a better way, I used to clean and sanitise guest rooms, public areas, corridors and restrooms. I was also maintaining the aesthetic appeal and comfort of the hotel and performing deep cleaning and decoration. By creating a clean, safe and comfortable environment, I was able to enhance guest experience and satisfaction. It broadly affected the service quality and image of the hotel which also helped me gain positive feedback. It equally helped me contribute to boosting operational efficiency and ensuring positive reviews, repeat visits and the success of the hotel. In the process of interacting with customers during my responsibilities, I was able to efficiently interact with guests and work on my skills and abilities. In order to work efficiently and make an impression, I researched and found various interpersonal and technical skills that would be crucial for me to develop. Communication, teamwork, task management and guest service were some key skills I aimed to work on (Fallon and Rutherford, 2010). 
Feelings: During the initial phase of my placement, I was a bit nervous because of a lack of experience and exposure to a professional environment. This also caused low self-esteem in me and I faced challenges in making quick decisions. Apart from that, I also experienced a mix of feelings. For instance, while completing repetitive tasks, I felt physical exhaustion and at the same time, I felt a sense of accomplishment after completing my tasks. It also helped me boost my confidence and work efficiently to complete critical tasks as soon as possible. Alongside this, I also experienced satisfaction when a few guests appreciated my efforts to create a clean environment for guests. 
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Evaluation: There are multiple work-based skills that are needed to work efficiently in a housekeeping department. These skills include time management, effective communication, ability to follow safety protocols, problem-solving and flexibility. I observed that I have excellent communication skills while working in housekeeping in the food and beverage department. This skill allowed me to ensure smooth operation and maintain efficient coordination and collaboration with other departments (Hagg, 2013). This helped me enhance the quality of work which leads to increased customer satisfaction. Along with that, I also had an ability to follow safety protocol which assisted me in preventing injuries and maintaining a healthy work environment. This skill also helped me protect guests and clients and minimise risks associated with cleaning chemicals and equipment. Despite these skills, I observed I lacked time management skills which caused various barriers for me. For instance, I was provided with deadlines to clean different rooms, I faced challenges in managing all tasks efficiently. Somehow, I used to meet my deadline which caused a high mental pressure on me. Apart from time management, I am required to work on my problem-solving ability so that I can face critical situations and cope with them efficiently (Johnston et al., 2012). 
Analysis: Along with work-based skills, I observed technical knowledge is equally vital for working as a housekeeper in the food and beverage department. In my academics, I came across various technical expertise which I succeeded in developing. During my placement at the Cross Hands Hotel, Llanybydder, I applied that knowledge to operate specialised cleaning equipment safely and efficiently. I had also been able to ensure thorough cleaning while reducing potential risks. Apart from that, I used various advanced tools such as AI in order to gain insight into technical expertise that would be useful in housekeeping tasks. For instance, the advanced knowledge helped me optimise cleaning processes (Vallen and Vallen, 2014). 
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While working in housekeeping in the food and beverage department at Cross Hands Hotel, Llanybydder, I gained a large amount of knowledge and expertise. This knowledge and expertise certainly will help me in my personal and professional development. Skills such as efficient communication and teamwork are integral in order to achieve a better position in the professional career. However, I came across various organisational issues that were significantly impacted by my experience while working in the Cross Hands Hotel, Llanybydder. For instance, the hotel lacked employee training and development programs which limited the performance of employees. They also faced challenges in coordinating with different departments which led to poor service. Inadequate staff training led to high staff turnover and work pressure which created barriers in meeting cleaning demands (Walker, 2021). Poorly trained staff were not familiar with clearing procedures clearly which adversely affected guest experience. In order to address this, it is suggested that the company should integrate behavioural learning theory to train and upskill employees. The company can focus on shaping the behaviour of employees through positive reinforcement and developing basic skills through repetition and feedback (Cousins and Weekes, 2020). The hotel also did not have any clear plans and strategies to ensure a healthy work-life balance for employees. This also negatively affected the motivation and morale of employees which led to increased workplace pressure, reducing the efficiency and productivity of employees. Thus, it is suggested that Cross Hands Hotel, Llanybydder can consider boundary theory and focus on creating different lines between work and personal time (Fanthorne, 2004). 
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Conclusion
Summarising the above assessment, I have concluded that it had been a great time for me at the Cross Hands Hotel, Llanybydder. It helped me gain a large amount of knowledge and develop skills that are crucial in my personal and professional career. However, I am required to work on my time management and problem-solving abilities to accelerate my progression. 
Action Plan
	Skills that I aim to develop
	Strategies I will involve
	Resources I will need
	Timescale

	I will develop my time management skills for the purpose of meeting deadlines.
	In order to develop my time management skills, I will make use of a prioritisation technique which will help me prioritise my multiple tasks and complete them based on their importance (Martin, 2020). 
	For this aim, I will need a whiteboard, sticky notes, pens of different colours and a priority matrix printed on paper. 
	6 months

	I will work on my Problem-solving abilities so that I can cope with critical situations efficiently. 
	In order to improve my problem-solving, I will work on my active listening and critical thinking. This will help me analyse a situation from distinct perspectives and make plans accordingly (Wood, 2013). 
	In order to meet this aim, I will require a quiet environment to increase my focus along with a notepad, pen and mind maps. 
	8 months
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