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[bookmark: _Toc188439140]Introduction
During my 10-week placement in the Food and Beverage (F&B) department of a prestigious hotel, I had the opportunity to shadow a supervisory role, gaining practical insight into the department's operations, management, and customer service aspects. The hotel's F&B operation is known for its high standards, offering fine dining, room service, and catering for special events. Gibbs model will be used in this report for the reflection part; The Gibbs model, also known as the Gibbs reflective cycle, is a model that helps people learn from their experiences by reflecting on them (Gibbs, 1988). It was developed by Professor Graham Gibbs in 1988.
The learning objectives for this placement were:
· Gain hands-on experience in a supervisory role within the F&B department.
· Understand and apply work-based skills required to maintain high guest service standards.
· Critically reflect on how previous academic knowledge and industry experience inform practice.
· Discuss the technical knowledge needed in the F&B industry to provide quality service.
· Identify and reflect on organisational issues and suggest solutions.
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People perform reflective practice to analyse their experiences for improved learning and professional development. The reflective cycle developed by Gibbs provides nursing professionals with a systematic method to enhance both self-knowledge and critical thinking abilities and promote continuous performance improvement across different work settings (Jasper, 2013)
Description: My job during this placement was largely to shadow the supervisor and assist in a variety of operational tasks, including managing a team of servers, coordinating with kitchen staff, and monitoring guest interactions during service. I was involved in setting up the dining area, ensuring the smooth running of service during peak times, and addressing guest concerns as they arose. 
Feelings: At the beginning of the placement, I felt a mixture of excitement and nervousness. I was looking forward to applying theoretical knowledge in practice, but at the same time, I was very aware of the high expectations in a luxury hotel environment. Operations were too fast and coordination higher, so the first few weeks intimidated me, but once I gained confidence and became familiar with the tasks, I started enjoying the responsibilities (Samatovich, 2021).  
Evaluation: The experience was invaluable in terms of both personal and professional development. I learned a great deal about the practical application of skills such as communication, teamwork, and task management. Observing the supervisor's approach to leadership was particularly beneficial. The way they communicated expectations clearly to the team and maintained a calm demeanour during busy periods was something I strived to emulate. 
Analysis: It wasn't until later, after reflecting on my experience, that some theoretical knowledge acquired at the university level helped me devise nuances about the operational problems with the F&B department. This enabled me to communicate with the staff and guests much better. My studies on organisational behaviour and leadership helped me understand the need for team dynamics and how hard it is to keep motivation and morale up in times of stress. The personal skills developed during this experience included the ability to manage tasks. I was able to contribute to organising and prioritising tasks, ensuring that all aspects of service were coordinated (Islam and Kirillova, 2021). 
Conclusion: This placement experience helped me to appreciate work-based skills, such as communication, teamwork, and task management. It made me understand the technical knowledge that helps to maintain the standards of guest service, like the understanding of menu offerings, service protocols, and the importance of details. I also managed to apply academic theories in practice, through this experience (Raras et al., 2024).
Action Plan: To enhance my skills further, I will try developing leadership skills in delegating duties and how to manage teams. Training more in areas of conflict resolution and customer services so that they could handle difficult situations should be trained as well. Lastly, work towards improving the organisation skills that deal with the aspects of time management and task priority.
[bookmark: _Toc188439142]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
Work-Based Skills
Perhaps one of the most vital work-based skills in operations under F&B involves communication. Proper communication between the front-of-house staff and the kitchen staff is important in ensuring that the guests receive their orders correctly and on time. I noticed the supervisor frequently communicated with the kitchen staff to clarify the details of the orders and solve any problem that may have arisen with guest orders. The supervisor also kept the front-line team abreast of changes or challenges that may arise during service (El Baroudi et al., 2023).
Teamwork was another prime skill to ensure meeting the guest service standards. To deliver exemplary service, teamwork requires coordination and collaboration in such a fast-paced environment. I witnessed how well the team worked together during peak hours; all members supported each other when tasks were large in numbers, as the need for support prompted others to step in and address the issues. All tasks were effectively completed, and guests received the service on time (Ntalakos et al., 2022).
Another skill I developed during my placement was the management of tasks. I learned how to organise tasks and prioritise them according to urgency. For instance, I helped in the management of the timing of food orders and ensuring that all dishes were served on time. This involved careful coordination with the kitchen and front-of-house staff to ensure smooth service.
Technical Knowledge
Apart from the skills related to work, technical knowledge has been the backbone of attaining guest service standards. One would give a specific example: knowledge of the menu. The individual should be well-versed in the ingredients of every dish, preparation method etc. Thus, it facilitated good communication between guests and me especially while serving meals with the guest having some dietary restriction or other special requirements. Hygiene and safety standards were another major technical area. I noted the way staff worked strictly under hygienic conditions. Surfaces are properly cleaned regularly, and food is kept according to the required safety conditions to be stored and prepared. All these pieces of knowledge made the hotel achieve an excellent level of guest service within health and safety requirements (Davronov, 2021).
Examples and Insights:
It was during this time that I could manage the part of the restaurant, make sure that all the guests got their tables, and then take the orders. That is communication with the kitchen and the rest of the servers, so everything runs smoothly when getting the guest's meals. Moreover, I must ensure that all courses are brought to the guests on time for smooth service. This experience reinforced the importance of technical knowledge in ensuring that guests had a positive dining experience.
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Impact on Department's Performance: This lack of training directly impacted the performance of the department, particularly on guest service. Guests waited longer to get their orders, and there was also confusion about the responsibilities of the staff. This situation made some members feel frustrated and overwhelmed, affecting their morale (Sarwar and Muhammad, 2021).
Proposed Solutions: The solution to this problem would be the introduction of a more systematic training program for new staff entering the organisation. Such a training program should include the skills of customer service, menus, and time management. It is recommended that regular refresher training programs be conducted for existing staff members so that all are updated regarding the procedures and best practices. The participation of the organisation in staff training will increase efficiency, decrease errors, and enhance guest satisfaction (Wang et al., 2021).
Conclusion and Action Plan: In conclusion, shadowing a supervisory role within the F&B department allowed me to achieve invaluable insight into the work-based skills and technical knowledge essential for maintaining high guest service standards. The knowledge gained about the importance of communication, teamwork, task management, and technical knowledge is fundamental in ensuring smooth operation and excellent guest service standards (Bardukova, 2022). 
The Role of Reflective Models in Experiential Learning
Experiential Learning Theory (ELT) by Kolb, (1984) teaches that individuals learn best by experiencing new things in four phases, starting with Concrete Experience, then moving through Reflective Observation to Abstract Conceptualisation, before reaching Active Experimentation. The model serves multiple purposes across educational institutions together with business organisations and personal educational bodies for improving critical thinking abilities and problem-solving and adaptability competence.
The University of Cambridge's (2023) Reflective Practice Toolkit offers structured reflection methods that allow people to conduct critical experience assessments for ongoing learning development. The toolkit reviews different reflective models for structured guidance, including Kolb’s Experiential Learning Cycle and Gibbs’ Reflective Cycle. The models help practitioners understand concepts better through practical connections between theory and practice while improving both personal and professional development. 
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Conclusion
In conclusion, my shadowing experience in the Food and Beverage department has provided valuable insights into the importance of work-based skills and technical knowledge in delivering exceptional guest service. It has enhanced my communication, teamwork, and leadership abilities while highlighting areas for improvement, and shaping my aspirations within the hospitality industry.
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