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[bookmark: _Toc156909081]Overview of the Ibis Hotel Canning Town Food and beverage operation:
An overview of the Ibis Hotel Canning Town's food and beverage operations East London is home to the modern, midscale Ibis Hotel Canning Town. International buffet cuisine is served for breakfast, and self-service restaurant, which is run by the food and beverage department. A selection of alcoholic and non-alcoholic beverages, as well as light meals and snacks, are available at the Up Bar, which is situated off the hotel lobby (Okumus, 2020).
Learning Objectives 
For this placement, my learning outcomes were to:
· Observe and comprehend how a food and beverage supervisor oversees personnel and operations.
· Learn about important supervisory duties include cost management, stock control, guest feedback and complaint handling, rostering, and training.
· Boost my knowledge of the cooperation, communication, and task-coordination needed in the food and beverage industry.
· Determine a problem inside the organization and consider possible fixes using pertinent theories.
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Gaining important insight into the inner workings of the Food and Beverage Department of the Ibis Hotel Canning Town was possible through shadowing the supervisor. 
I had the opportunity to watch the Supervisor in charge of the restaurant and bar operations, payroll, staff rosters, department head communication, guest feedback, and upholding standards. Through experiential learning, the significance of utilizing technical expertise and work-based abilities to fulfill important guest service criteria was reinforced (Wood, 2018). 
Appropriate staffing and budgeting during peak hours are ensured by competencies in roster scheduling of employees and cost control. Improved technical proficiency in inventory management and food safety regulations minimizes possible income loss while preserving the visitor experience in the restaurant (Serhan and Serhan, 2019). 
My personal experience with these topics demonstrated significant academic activities, and my vocational classes reinforced their theoretical foundations. My experience as a restaurant server equipped me with personal skills such as stress management, multitasking, and customer service resolution (Valta et al., 2015). 
I’m Satisfied by this employment which is standards for academic knowledge and cumulative industry exposure for professional and personal development. All of these learning objectives demonstrated how important it is for CEOs in the food and beverage industry to demonstrate service ideals by working across departments, investing in employee training, and maintaining overall quality control of services (Bahraini et al., 2021). 
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 In the academic journey, work-based skills in team leadership and communication enable efficient collaboration between the front and back of the house in every aspect.
 I observed the Supervisor benevolently resolving a conflict, mismanagement, etc between the restaurant and kitchen employees over a misplaced food order. Her well-defined resolution of disputes preserved a supportive work atmosphere while preventing the problem from adversely impacting the diner's experience for customers. 
The ability to manage people is important for aligning employee behaviors with brand service standards (Rutherford, 2021).
In order to handle client volumes, roster scheduling expertise also ensures the proper number of floor employees and kitchen personnel.
 For example, in order to account for increasing staff demands during the service time, the Supervisor adjusted rosters to accommodate a large booking the following night. Even with more restaurant covers, her astute planning ensured that quality and promptness were upheld.
Maintaining an ongoing supply of food and beverages to meet the customer’s demands is made simpler with technical proficiency in the stock ordering system. I witnessed directly the intricate monitoring and forecasting required to prevent service consequences and make cost-effective supply selections. It is also possible to price menu items profitably while preserving value perceptions due to advancements in financial analytical skills (Irfan and Wang, 2019).
Through continuous training and development programs, the supervisor focused on upholding the work-based competencies and technical expertise that form the cornerstone of guest-centric service. 
These findings provide particular insights into how different skill sets work in concert to improve visitor experiences (Ali and Aboelmaged, 2022).
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A number of organizational issues plagued the food and beverage division, one of which was the uneven quality of their products and service standards. 
There were differences in the way the meal was presented, the servers' menu knowledge, and the diners' attentiveness. Small as they may be, over time this impact both visitor satisfaction and brand reputation.
I concurred that the reasons for staff performance disparities might include a high turnover rate and a workforce that is mostly part-time and composed of students and supplementary earners. 
As a result, there is a constant demand for training materials and a gradual decline in skills among rising leaders. Therefore, a decrease in consistency obstructs both optimal operational performance and harmonious teamwork in keeping with the service vision (Michalski, 2016).
Implementing Herzberg's Motivation Theory in restaurants to direct specialized reward initiatives such as employee-of-the-month programs or structured wage increments are viable strategy to motivate and retain staff in restaurants. Performance evaluations is important that identify training needs to employees and also ensure ongoing development. Leadership development encourages stability and internal succession planning through upskilling and shadowing. 
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I've gained a deeper understanding of the subtleties of hospitality supervising techniques. My future action plan is focused on improving technical knowledge and work-related skills and promoting sociability in order to maximize capabilities. 
I'll be receiving cross-training in several hotel areas because I've realized how important roster and schedule management are to aligning labor with demand. The framework of interlinking activities is advanced in a flexible way by bridging functional boundaries (Chowdhury et al., 2022). 
This journey’s analytics course will help me become more adept at making data-driven forecasts that are reliable, which will be beneficial for budgeting and resource allocation in this industry.
This action plan helps me achieve my objective of continuing on to hotel management traineeships following graduation.
 By carefully honing my technical and people skills, I can demonstrate the discernment necessary to thrive in challenging supervisory settings and help a variety of hospitality businesses succeed. I'll be able to grow professionally in my ideal position overseeing and producing unique visitor experiences thanks to these projects (Davis et al., 2018).
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The important aspect I acquired from shadowing the Food and Beverage Supervisor during this invaluable placement would significantly boost my career for a future in the hospitality industry and having direct experience with the challenges of overseeing complicated bar and restaurant operations provided for hands-on learning about the practical application of necessary technical knowledge and work-based competencies to uphold standards for the highest caliber of guest service in this industry. 
These observations, along with knowledge from previous job experience and technical education, have improved my understanding of the essential roles that hospitality management plays. I now see how strong leaders in the food and beverage industry are created via patient, committed growth across social and technical skills, enabling them to simultaneously manage people, money, and resources. 
My priorities for personal competency development are reshaped as a result of this learning as I advance into supervisory responsibilities. In the end, this placement served to further my development by offering a preview of the career opportunities I hope to pursue through continued personal growth. 
I am incredibly appreciative of this exponential learning opportunity, which has had a significant impact on my career goals in this fast-paced sector. My personal shadowing of excellence has given me valuable insights that will one day motivate me to lead teams in the same way to create outstanding visitor experiences.
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