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Introduction

Any hotel would be incomplete without a food and beverage department, which ensures excellent service and provides guests with memorable dining experiences. This learning journal describes my observations of a supervisory position in the Cardiff Marriott Hotel's food and beverage division. In this reflection, I will critically assess the importance of the technical knowledge and work-based skills required to meet the department's guest service standards. I will also discuss how my academic background and previous industry experience, as well as my personal and professional development, have impacted my understanding of teamwork, communication, coordination, individual skills, and customer service in the food and beverage industry.

Section 1: Reflection on Experience and Personal Development

Throughout my shadowing experience in the Food and Beverage Department, I was able to actively participate and closely observe a wide range of tasks and responsibilities. As a result of this experience, I now have a better understanding of the importance of work-related s previously I used to work in the catering industry  and technical expertise such in the hotel they digitally measure how much food is wasted to give an understanding of cooking the right amount of food to meeting guest service standards. Coordinating with the kitchen staff, ensuring accurate order taking, and providing guests with personalised service all required effective communication. Cooperation was essential for ensuring smooth operations and quality service. Strong task management skills were required to effectively manage and prioritise the numerous tasks required to provide exceptional guest experiences. This experience taught me how important personal characteristics such as adaptability, critical thinking, and attention to detail are in ensuring customer satisfaction.
My personal and professional development, including my academic journey and prior industry experience, has had a significant impact on my understanding of the food and beverage department. My previous work experience in the field provided me with a solid foundation and skill set that enabled me to quickly adapt to the department's protocols. My academic studies in hospitality management allowed me to gain a better understanding of industries best practices, customer service principles, and current food and beverage trends. My ability to deal with the complexities and challenges that arise in the food and beverage industry has improved as a result of the combination of my education and experience.
Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
 
Achieving and maintaining high standards for guest service in the food and beverage department necessitates proficiency in work-related skills and technical knowledge. Expertise in providing exceptional dining experiences necessitates proficiency in customer service, which includes characteristics such as empathy, problem-solving, and attentiveness (Marriott et al;2013). Knowing how to operate food and beverage stations, such as menu engineering, food pairing, and wine service, and also serve the food for any conference or banqueting services which enables employees to make knowledgeable recommendations and boost customer satisfaction. In addition, proficiency with point-of-sale systems and order management software ensures efficient order processing and accurate billing. During my shadowing experience, I found these specialised skills and job-related competencies in action. Guest satisfaction was directly influenced by the serving staff's ability to provide personalised and attentive service. Their extensive knowledge of menu items, ingredients, and cooking techniques enabled them to confidently answer guests' questions and provide detailed explanations(Berezan et al;2013). They used technology to improve the ordering process and shorten customer wait times. We used portable devices to carry out order placement and payment processing.
Section 3: Reflection on Organisational Issues
While working in the food and beverage division, I discovered a staffing issue. During peak demand or special occasions, the department struggled to ensure an adequate number of skilled and experienced employees. This issue had a negative impact on the department's performance, resulting in longer wait times, more work for existing staff, and possibly client dissatisfaction. To address this issue, the hotel's management could implement strategies such as training employees from various departments to assist with food and beverage operations during peak periods (Davis, et al 2018). Implementing this would result in a more adaptable workforce and increase the department's overall effectiveness. Furthermore, providing incentives and opportunities for career advancement to current employees may increase motivation and retention. While shadowing a supervisor in the Cardiff Marriott Hotel's food and beverage division, I observed an organisational issue that had a significant impact on the department's productivity and level of guest service. The department's hiring and training practices were at the root of the problem.
During my time in the department, I noticed a lack of proper training for recently hired staff members. Many of the hotel's employees lacked proper training in its policies, procedures, and service standards (Cousins et al;2019). As a result, there were differences in the quality of guest service provided. Delays and inaccurate guest orders occurred as a result of certain staff members' lack of knowledge of proper procedures. The problem harmed both overall operational efficiency and guest satisfaction.
Using the Gibbs Model of Reflection, I will now investigate this organisational issue and its implications in depth(Adeani et al 2020):
1. The Cardiff Marriott Hotel's food and beverage department lacks adequate staffing and training procedures.
2. Emotions: I was frustrated by the potential impact of this issue on department productivity and customer satisfaction. I felt compassion for the employees who were struggling due to a lack of training.
3. Evaluation: Inadequate staffing and training procedures hampered the department's effectiveness, which in turn affected visitor satisfaction. A more structured training programme was clearly required to ensure that every employee possessed the necessary skills and knowledge to meet the expectations of guest service.
4. Analysis: A number of organisational issues, such as time and resource constraints, contribute to insufficient staffing and training practices. It is possible that the hotel administration overlooked the importance of allocating funds for comprehensive training programmes and hiring an adequate number of employees.
5. Conclusion: Resolving this issue is critical to the food and beverage department's overall success. The department can improve guest service and efficiency by implementing comprehensive training programmes and maintaining adequate staffing levels.
6. Suggested Action Plan: Taking into account relevant theories and practical considerations, I recommend implementing the following solutions to address this issue:
Create a comprehensive training programme that covers all aspects of the department's operations, including policies, procedures, and service expectations.
Make experienced employees trainers or mentors for newly hired employees to provide practical guidance and support.
Regularly assess staff training needs and provide opportunities to improve their knowledge and comprehension. Ensure that the department has a sufficient budget and resource allocation for its training and development programmes.
The user provided no text. Create a feedback system where employees can comment on the training programme and make suggestions in order to identify areas for improvement.
By implementing these solutions, the food and beverage department can improve guest service, increase performance, and foster a positive work environment for employees. The Cardiff Marriott Hotel's food and beverage department was understaffed and undertrained, which had a negative impact on both departmental performance and guest service (Kanyan,et al 2016). By implementing the proposed solutions, the department can strive to provide excellent customer service and foster a positive work environment for its employees.
 
Section 4: Future Action Plan
I've devised a strategic plan to improve my technical knowledge and work-related skills in the future, leveraging my experience in the food and beverage industry. My first goal is to improve my communication skills by actively seeking feedback from visitors and coworkers and gradually increasing my ability to communicate effectively and resolve conflicts. In addition, I hope to improve my leadership and teamwork abilities by actively participating in joint projects and taking on new responsibilities. This will allow me to cultivate a collaborative mindset and a positive work environment. In addition, I plan to devote time to improving my technical knowledge of food and beverage operations (Richard, 2017). This necessitates keeping up with market trends and enrolling in relevant training programmes with incentives for new staff. I hope to advance my career in the food and beverage industry by aligning my action plan with my personal and professional development objectives.
Conclusion
The food and beverage department shadowing experience at the Cardiff Marriott Hotel taught me the value of work-related skills, technical knowledge, and personal development in meeting guest service expectations. Exceptional dining experiences necessitate excellent interpersonal skills, effective task management, collaborative teamwork, and effective communication. My previous industry experience, academic background, and practical exposure all contributed to my understanding of the department's operations. A thorough examination of work-related skills and technical expertise revealed how important they are to meeting guest service requirements. Furthermore, the identification of a staffing issue within the organisation emphasised the importance of implementing practical solutions and applying relevant theories. I want to advance professionally in the food and beverage industry by expanding my knowledge and understanding through the implementation of a well-thought-out strategy.
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