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Critical Analysis of Work-Based Skills and Technical Knowledge
In a high-end hospitality environment like Ashford International Hotel & Spa, work-based skills and technical knowledge form the backbone of effective guest service. While gathering my practical experience, there are several operations that showed me the importance of these competencies. This analysis will also discuss work-based competencies like problem solving, managing guest complains, and communication skills among others, and technical know-how like food hygiene regulations, and guest-service standards as exemplified from my experience.
[bookmark: _Toc179226088]Problem-Solving and Decision-Making
Another work-based skill that I gained during the placement was problem solving. In the hospitality industry, there is always something that happened from one moment to the other moment, and the capability of addressing such an event is strategic in ensuring quality service delivery and guests’ satisfaction. In the food and beverage department, most problem-solving consists of the management of people and resources across the kitchen, service, and management teams to successfully address the guest’s need in real-time (Rachman and Hapsari, 2024).
For instance, Ashford International Hotel & Spa where a group of guests with varying dietary preferences arrived for dinner at the Horizon Restaurant. Among them was a well-known food critic who follows a strict vegan diet and has made a last-minute reservation. 
The restaurant supervisor understood the difficulty of satisfying this particular client’s special eating requirement without making all the other guests also have the same problem of feeling that their anticipated meal experience was compromised. The supervisor without delays contacted the kitchen staff to explain the choice of vegetarian and vegan options, so that they could also prepare a nice meal for the critic. This entailed being able to quickly make decisions, while also communicating with the kitchen and front of house team. It was managed well since this guest was satisfied with the services offered in the house. It made me appreciate that one must be innovative when applying oneself in a stressful situation in as a problem-solving assignment.
[bookmark: _Toc179226089]Handling Guest Complaints
Handling guest’s complaints is quite a complex yet crucial aspect for ensuring that positive guest experience (Chittiprolu, Samala and Bellamkonda 2021). Complaint handling is an important aspect because it determines the perception most guests have about a hotel. While on my working experience, I was able to witness how complaints were handled and therefore confirm the need to avoid getting angry, be sympathetic and always look for the solution.
One example involved a guest who was dissatisfied with the temperature of their meal. The guest was clearly annoyed and there is higher chances of getting the situation more worse. The supervisor quickly rushed to that table, listened to the guest’s complaints and apologized to him. Instead of merely replacing the meal, the supervisor took an extra step by offering a complimentary dish of the guest’s choice and a special dessert as compensation. As a result of such a response not only addressed this problem but also improved the experience of the guest, thus making negative feedback into a positive one.
From this experience I learned that complaint handling involves more than addressing the concern; it also entails addressing the guest’s feelings and making him/her feel important. If the complaint is dealt with properly, the dissatisfied guest will become a loyal one, and this is equally true in a luxury hotel where emphasis is laid on customer relations.
[bookmark: _Toc179226090]Communication
Communication is a crucial aspect of food and beverage because organizations need to ensure they are coordinating with different groups to retain the proper kind of service (Van Royen et al. 2022). In the course of my work placement lessons, I noticed how the supervisor was managing the communication throughout the company especially with the kitchen staff and the servers and the guests. Proper label and definition of tasks prevailing in various events avoided confusion and guarantee that the desires of the guests are achieved on time.
For example, during a high-profile event, a guest requested a specific dish that wasn’t on the menu. Because of direct contact between him and the chef he received direct assurance that his request could be handled in a way that would not inconvenience other guests. The supervisor then relayed this information to the server responsible for the table, ensuring that the guest’s request was fulfilled smoothly. This integration of communication barriers between the kitchen and service teams was what helped the department to fit the expectations of clientele at Ashford International Hotel & Spa.
Moreover, the supervisor focused on providing tips concerning nonverbal communication with the customers and the choice of words. This entails ensuring that people learn to be polite at workplace despite the situation they are faced with at workplace. Apart from maintaining organisational efficiency, communication enhances the quality of a guest’s stay.
[bookmark: _Toc179226091]Time Management
In a fast-paced environment like the food and beverage department, time management is essential for ensuring that tasks are completed efficiently and that service runs smoothly. Within a span of time working on my placement, I noticed that it was significant to carry out the duties and organize time as per the traffic of the services.
For instance, we had a fill, fully-booked dining service one evening with orders from several guests with special considerations. The efficiency of time management was another aspect done well by the supervisor in that he or she assigned the various tasks to the team so that the service was running smoothly even with increased order flow (Ginting 2021). The kitchen was told which dishes were priority and the wait staff was given an indication of which tables needed special attention. Due to the proper prioritization of the works according to guest requirements and services flow, the department sustained the high level of services despite the pressure.
I became aware that it means not only to do the work as fast as possible, but to do the work in a wise manner. To this end, the supervisor sought to streamline the order with regard to several areas: organization, delegation, and anticipation of tasks that could slow down service provision. Therefore, meals for the guests were delivered on time and the general ambiance of the kitchen and the orders delivered were enjoyable.
[bookmark: _Toc179226092]Leadership and Teamwork
Leadership is another crucial work-based skill in the hospitality industry, particularly in supervisory roles. In my placement, I saw how the supervisor also work hand and demonstrate to the rest of the team on how to work and offer guidance to the group where needed. Management in a hotel’s Food and Beverage operation is more than instructing the team on what to do and ensuring they do it right but also encouraging the crew and maintaining a healthy working culture. The supervisor I had selected was a perfect example of a leadership role and especially in managing chaos, he was calm and confident. They made sure each team member understood everyone’s responsibility and had confidence in one’s duties. 
For instance, during a particularly hectic service, one of the servers was struggling to keep up with the orders. Instead, the supervisor intervened, helped the server with their tables, and said something comforting. For this small leadership, the server was encouraged, and the service went on as planned without interruptions. 
However, participation of people in teams (Teamwork) also contributed to the successes of the food and beverage department. All the staff coordinated to see the guests’ needs fulfilled while making sure that all the laid down activities were effectively achieved. It taught me interpersonal skill as I had to help organize and rearrange the eating area or order food from the kitchen and take it to the customers. Being a team player is important to the extent that the working environment is more often than not team based such that the input of each member influences the quality of the service delivered.
[bookmark: _Toc179226093]Technical Knowledge 
In addition to work-based skills, technical knowledge is vital for ensuring that service is delivered to the highest standards (Murtazin, Shvets and Piho 2020). During my placement I have had the opportunity to learn the aspects of food safety especially regarding hygiene code necessary in the protection of the guest’s health. For instance, I supervised food temperatures to avoid danger of food borne disease, keeping cold foods cold, and hot foods hot. I also understood the correct ways, which I need to store and prepare foods so that they retain their quality. Also, I got to learn about the detail that is exercised in presentation, and again in dealing with the guests to make sure guests have a luxurious feel.
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