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[bookmark: _Toc191051365]Introduction 
Work-based skills refer to the abilities and knowledge that individuals acquire and develop through practical experience in a real work environment (Vallen et al. 2014). IBIS Nottingham Centre has a big and great food and beverage department that focuses on quality food and a variety of dishes. There are different operations in this department, such as chopping, cooking, etc. The present report will integrate a reflection by explaining the experience of working at IBIS Nottingham Centre in the food and beverage department. Gibbs's model of reflection will be applied to share the entire experience. Organizational issues will be identified and explained in the report while working at the chosen organization. The key learning objectives are as follows:
· Improve communication and teamwork skills. 
· Build professional network 
· Develop proficiency in core skills 
[bookmark: _Toc191051366]Section 1 Reflection 
[bookmark: _Toc191051367]Description 
Placement is a great opportunity for individuals to have a great professional experience and apply theoretical experience practically (ASET, 2017). I was placed at IBIS Nottingham Centre in food and beverage department and the overall experience has been a great experience learning task for me. The supervisory position at this organization has greater contributed in my understanding of the importance of work based skills and technical knowledge. This understanding has helped me to enhance the guest service standards in an effective manner. 
[bookmark: _Toc191051368]Feelings 
Initially I was very nervous as it was my first time that I was working practically in an organization. However, over a while, I gained sufficient confidence to handle the situation and perform my task well. 
[bookmark: _Toc191051369]Evaluation 
The thing that was positive during this experience was that my communication, task management and personal skills were good, which helped me a lot to perform my responsibilities. On the other side, the things those were not good that my teamwork skills and guest service skills, which affected my performance. It is crucial to have diverse skills and abilities to work in a hotel firm (Walker, 2021). 
[bookmark: _Toc191051370]Analysis 
There has been a great impact on personal and vocational development through industry experience, placement and academic journey. I have learned communication, teamwork, task management, personal skills and guest service during this experience. The knowledge of these skills has contributed to my vocational development. I began to garnish the management skills that will shape my future career. Management skills are important for every individual to handle the organization's operations (Fallon and Rutherford, 2010). 
[bookmark: _Toc191051371]Conclusion 
Hence, it has been concluded that I need to improve my teamwork skills and guest service skills to enhance my future performance in the food and beverage department. It has also been concluded that I have good communication and task management skills that have been helpful for me during this experience. 
[bookmark: _Toc191051372]Action plan
	Skills 
	Actions to be taken 
	Timeframe 

	Teamwork skills 
	Self-reflection is one of the effective ways to improve teamwork skills. 
	3 months 

	Guest service skills 
	For this purpose I will take a training to enhance my guest service skills. 
	3 months 



[bookmark: _Toc191051373]Section 2 Work-based Skills and technical knowledge 
As per the view of Hagg, (2013) work based skills and technical knowledge are important in the fast-paced and demanding world of food and beverage. The key importance of these skills is that they enhance the guest experience, efficient service delivery, problem resolution, teamwork col, elaboration pro, professionalism and confidence. These skills include communication and teamwork skills. During my experience I also experience the critical role of these skills. For example, A guest inquired about gluten-free options. The server, possessing strong communication skills, actively listened to the guest's concerns and, demonstrating technical knowledge, confidently explained the gluten-free dishes on the menu, including ingredients and preparation methods. This reassured the guests and allowed them to make an informed choice.
However, on the other side Hoffman and Tadelis, (2021) lack of work-based skills and technical skills can affect the overall performance of the team as well as the organization. Teamwork is also a critical work-based skill that allows the staff members to work in a collaborative manner. For example, during my experience, I witnessed that all team members coordinated with each other and the kitchen staff to provide a high-quality guest experience. This teamwork, coupled with technical knowledge of the restaurant's layout and service flow, enabled them to handle the rush effectively and maintain service standards. These are the examples that highlight the relevance of work-based skills and technical knowledge to meet guest service standards. They are essential for delivering exceptional guest service in the food and beverage industry.
[bookmark: _Toc191051374]Section 3 Reflection of an organizational issue 
During my placement experience, I have learned many skills and abilities that will contribute to my future personal and professional development. However, during this experience, the organizational issue encountered was a lack of training. Due to a lack of training, the staffs were not well aware of their tasks and current skills needed to work in a food and beverage department. In the competitive business world, it is crucial for hotel companies to organise proper training programs for their employees to provide them with proper knowledge and skills so that they can provide high-quality guest service (Dondi et.al 2021). While working for breakfast and reception I required good communication and language knowledge. However, in some situations, while handling guests who are not familiar with the English language, I experience challenges. 
In regards to the impact of this issue on the department, it can be said that the department was unable to meet the needs of guests, which hampered the efficiency of the department. Further, it impacted guest service through inconsistent service, poor communication, lack of product knowledge and negative guest experience. On overall operations, it reduces efficiency, increases employee turnover and damages the reputation. In my opinion, one of the key solutions to this issue is planning comprehensive training programs. Firm can develop structured training programs covering all aspects of the job, such as technical knowledge and different work-based skills (Johnston et.al 2012). In regard to theory, it can be said that social learning theory is an effective theory that focuses on learning through observation and modelling. This theory suggests that the training programs must include demonstrations, role-playing, and shadowing experienced staff. The training should be practical, applicable to real-world situations, and allow for feedback and self-assessment.
[bookmark: _Toc191051375]Conclusion and action plan 
Hence, on the basis of the above analysis, it has been concluded that the shadowing experience has been important for developing work-based skills, technical knowledge and understanding of guest service standards as it develops many skills and abilities. Personal and vocational development is invaluable assets in shaping future career aspirations within the dynamic food and beverage industry (Ciarli et.al 2021). They provide the foundation for success, fostering not only the necessary skills and knowledge but also the passion and drive to excel. Lack of training is the key organizational issue that has been identified in the case of IBIS Nottingham Centre. 
The action for developing poor skills will be as follows: 
	Skills 
	Actions to be taken 
	Timeframe 

	Teamwork skills 
	To improve my teamwork skills, I will focus on gaining an understanding of team dynamics. I will also focus on learning to recognize and appreciate diverse perspectives and working styles. 
	6 months 

	Guest service skills 
	Seeking feedback will be the best solution to boost guest service skills. I will focus to actively seek feedback from guests to identify areas that I need to improve. Feedback is a good method to understand the weak points and enhance the overall skills and abilities (Hoffman and Tadelis, 2021). 
	6 months 


Focusing on the above action will help me in future to enhance my skills and abilities and will contribute to my efficiency while working in the food and beverage department of the hotel.
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	Overview - Ibis Nottingham Centre is one of the most  known hotel located in the UK. I have worked in this hotel in the department related to breakfast and reception. 

	Model: Gibbs Reflective Cycle
Description: I was assigned with several responsibilities that helped me to learn new skills. 
Feelings: Initially I felt nervous but later gained strong confidence.  
Evaluation: The team work and guest service skills were not good. 
Analysis: I analyzed that the experience has led my vocational development. 
Conclusion: I need to focus on my team work and guest service skills. 
Action plan: The weak skills will be improved in 6 months. 

	Learning objectives: To boost the team work and guest service skills to ensure the high quality services. 

	Future action plan: The future action plan will be considered to lead various skills for effective operation management. 



 

