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Overview of the Food and Beverage operation of Premier Inn
Food and beverage are one of the most important departments of the famous hotel Chains of UK’s  Premier Inn. Therefore, the organization provides diverse food and beverage options for the further enhancement of customer satisfaction (George, 2021). Effective employee service, the high-quality food and beverages help the aforementioned organization to enhance profitability and retain potential customers for further betterment. It is further noted that the organization focuses on various processes such as recruiting talented and experienced employees to serve error-free work to the customers, and maintaining a collaborative attitude among the team are important for attracting potential customers. For that reason, the role of the supervisor is important to manage the whole process and serve the best food and beverage products to the customers. 
Learning Objectives for the Placement related to the Supervisor position within the Food and Beverage Department
The learning objectives for the placement of the supervisor position, which helps me to get the knowledge and acquire the skills are
· Analysis of the customer demands and development of communication skills to deliver better service
· Management of the leadership ideas and team building process for increased productivity in the hotel food safety and quality.
· Identification and evaluation of the practices involving automation and technology in the ordering process. 
Reflection on experience and personal development
Gibbs Reflective Model
Description
The first step of the Gibbs reflection model is the description, which analyses the whole situation or the experiences, without involving any emotional responses (Adeani, et al., 2020). In my case, I can say that I understand the roles and responsibilities of the supervisor. So being the supervisor of the food and beverage department of the famous hotel Premier Inn, I need to ensure green initiatives and techniques for maintaining sustainability. I conduct day-to-day activities, monitor or track the performance of the student, and take responsibility for maintaining a collaborative attitude within the workplace. 
Feelings
During my training period, I have gone through various ups and downs. As a result, I came to identify my strengths and the loopholes. I both have positive and negative experiences or feelings during my training. I understand that customer engagement and maintaining a collaborative attitude to reduce conflict among customers are some of the major responsibilities of a supervisor. 
Evaluation
As the supervisor, I can say that the contribution or the engagement of the team member can enhance the service quality. The efficiency of the team members and the unity among the team can provide the best food and beverage service to the customers to enhance customer satisfaction (Radi, 2021). In addition, I also feel the negative factors for the employee conflict within the team. 
Analysis
During this internship, I identified that my task management abilities, communication skills, and decision-making abilities are above average, which can help me to succeed in this career. Furthermore, I also have some drawbacks, which I identified during this course. Teamwork and time management are some of the most significant factors for supervisory positions in the food sector (Bodescu, et al., 2022). Furthermore, I do not have adequate time management abilities, which sometimes hamper me along with my team’s performance. I can say that I need to balance the strictness and the emotion regarding tasking any decision for the further betterment of my team’s performance. 
Conclusion
In the concluded part I can say that my internship helped me to understand that effective strategies and potential leadership are important for the further development of the supervisor's abilities. In the food and beverage sector of the hotel industry, I understand that potential supervisors of the food and beverage sector enhance the efficiency of guest services. 
Action Plan
	Skills 
	Actions 
	Resources 
	Time-Bound 

	Critical-Thinking abilities 
	Development of creative thinking.
Enhancing analytical abilities.
Group discussions and the development of problem-solving abilities. 
	Attending different seminars or conferences related to food and beverage operations.
Active listening abilities. 
	4 months 

	Teamwork spirit 
	Advanced communication skills
Conflict management abilities
Promoting open communication skills.
	Team building abilities
Various work environment software
Collaborative tools. 
	4 months 

	Time-management 
	Maintaining discipline and a daily schedule
Adoption of the Pomodoro technique.
	Pomodoro technique
Setting clear goals by using various time management tools.
Stopwatch 

	4 months 



Critical analysis of work-based skill and technical knowledge 
Work-based Skills
The supervisor position of the food and beverage department of the hotel Premier Inn is related to effective ideas and strategies for further efficiency development. The supervisor of the food and beverage department of the hotel sector has numerous responsibilities such as employee recruitment, time management, decision-making and critical thinking abilities, and others for the further profitability of the organization (De Silva & Perera, 2020). On the other hand, various developmental processes such as emotional intelligence, critical thinking, decision-making, leadership abilities, time management, and other abilities of the supervisor can enhance the quality of the guest services and the performance of the overall team for the further enhancement of profitability. Furthermore, various motivational theories such as “Hertzberg’s Two-factor theory”, and “Maslow’s Hierarchy of Needs” are also important to use by the supervisor for the further enhancement of employee engagement and performance (Uko & Ihebom, 2020). It can motivate the employees and can enhance their creative ideas for further development. 
Technical Knowledge 
It can be said for the further development of the quality of the food and the beverages and the guest service, various technological processes such as the adoption of AI, ML, and automation are used in the various hotels (Nam, et al., 2021). I observe that Premier Inn uses various Japanese approaches such as JIT (“Just-in-Time), JIDOKA, robotics technology, and others for serving the food to the customers for enhancing their satisfaction. Therefore, the organization uses a lean methodology for the further enhancement of the food and beverage service quality. These approaches or technologies help me and my team to provide error-free services to the customers. Furthermore, by maintaining technological skills and work-based skills, I develop my team’s efficiency for the result optimisation of the organization. 
Reflection on the organizational issues
It can be said that for the further development of the management process, potential leadership abilities, technological efficiency, and collaboration attitudes are important (Seufert, et al., 2021). Therefore, the major issues of the food and beverage department of Premier Inn, which I face are the lack of adequate collaboration attitude and food waste. The lack of handling and the lack of effective communication create the problem of food waste, which hamper our performance and the productivity of the organization. For that reason, my organization Premier Inn aims to cut half of food waste from business operations by 2030, and as a result the organization also has donated almost 335000 meals (Premier Inn, 2024). Therefore, Premier Inn serves almost 200 tonnes of food to UK charities to reduce food waste (Premier Inn, 2024). I believe we need to make more effective strategies and implement more advanced technologies to accelerate the process of reducing food waste. 
Future Action Plan
	Objectives 
	Actions 
	Resources 
	Outcomes 
	Time-bound 

	Technological abilities 
	Need to take courses in various technical skills.
Enhance learning skills.
Advanced communication. 
	Different online videos.
Guidance of the expert.  
Advanced software tools. 
	Advanced leadership and management abilities.
Enhancement of the profitability of the organization. 
	2 months 

	Team management 
	Conflict resolution skills.
Active listening.
Set the goal. 
	Effective and logical feedback.
Collaborative nature 
	Problem-solving
Enhancement of productivity.
Enhancement of team dynamics 
	4 months 

	Decision-making 
	Enhancing critical thinking.
Understanding the context.
Identifying own strengths and weaknesses.
	Time-management.
Practicing logical reasoning.
Decision-making matrix. 

	Enhancement of creativity.
Development of leadership and teamwork spirit. 
	4 months 

	Problem-solving 
	Development of critical thinking abilities.
Case study analysis.
Active listening. 
	Case study.
Observe different videos.
Take guidance. 
	The management and the team handling abilities can improve. 
	2 months.



Conclusion
The above study analyses the importance of the supervisor of the food and beverage department of the chosen organization Premier Inn. Furthermore, my experience as the supervisor of Premier Inn is also analysed in this study with the help of the “Gibbs Reflective Model”. The work-based, technological skills and organizational issues are also elaborated. 
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