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Overview of The Hotel’s Food and Beverage Operation
	The hotel's food and beverage operations are operated from the hotel's restaurant. It is based on primary pillars referred to as sales operations, manufacturing operations where food is prepared, the waiter services for delivery of food on tables during breakfast, brunch, lunch and dinner, managerial operations for preparing daily sales reports for managing cash inflow and outflows, food quality operations and cleaning operations. To illustrate my learning and skills development experience at Hotel, I have adopted Kolb’s reflective Model. Kolb’s reflective model allows to illustrate own experience, identifying strengths and weaknesses from the experience and then developing relevant future action plan based on learned experience (Sudria et al., 2018). Hence, the following section using reflective model has been segregated into the four sub sections i.e., concrete experience, reflective observation, abstract conceptualisation, and active experimentation. 
Learning Objectives for The Placement Within the Department
	As a supervisor in the food and beverage department at the hotel, the learning objectives for the placement within the food and beverage department are as follows;
· To showcase my communication and personal skills during supervisory experience at food and beverage department of hotel
· To develop teamwork skills such as conflict management
· To mature personal and customer service skills of my team to enhance competitiveness of the services we are offering.
Section 1: Reflection on Experience and Personal Development
	The experience shadowing a supervisory position in a hotel's food and beverage department is explained using Kolb’s reflective cycle. This experience has led to the learning and developing of communication skills, teamwork, task management and customer service skills to meet guest standards. The concrete experience using Kolb’s reflective cycle allows to illustrate systematically new learning from the experiences and improving self-practice (Sudria et al., 2018). Hence, reflecting on my concrete experience using Kolb, Idkhan and Idris, (2021). 


Concrete Experience
I can say that I have developed communication skills during my supervisory experience and heading team of food and beverage staff at the hotel’s restaurant. I was involved in situations like taking feedback from the customers, handling their queries and issues, and giving my team training related to guest services. It has allowed me to develop verbal and non-verbal communication skills like listening and speaking effectively, using gestures, and using body language effectively while greeting customers and speaking to my team members. It is in line with the arguments of Ekhsan et al., (2020) for the supervisory role or team manager, effective listening and speaking skills are mandatory as the role requires continuously dealing with team members, resolving conflicts, and providing training. 
The situation that made me realise that I lack teamwork skills is managing team conflict, which is important to take supervisory and managerial roles and effective task fulfilment (Güden et al., 2022). Once, I was tasked by the head of the hotel to prepare a weekly report related to food and beverage consumption and customer feedback about food quality. I allocated tasks to my team to take customer feedback on food and beverage quality they are served with. However, I was unable to deal with the conflict related to task allocation and jobs assigned to my teams as they were incompetent to deal and interacting with customers through detailed communication, taking their feedbacks and preparing reports related to complaints. It signified that I need to learn conflict management skills to take supervisory or managerial roles in the future for efficient teamwork and learn about related techniques. Hence, I can say that I could have done it better if I know about some effective conflict management strategies.  
In addition, Güden et al., (2022) argues that the supervisory role also requires motivating and inspiring team with their own experience and developing mission and vision and organisational citizenship behaviour among teams, which is an important personal leadership skill. I developed and applied this newly learned skill as the manager tasked me to motivate my team and direct them towards the shared goals of the hotel's food and beverage department to keep customers satisfied with good quality food, maintaining cleanliness and good ambience. Hence, in this situation, I was also able to inspire my team by performing tasks myself for setting examples of good guest service and maintaining standards, which depicted leadership and personal skill in me as a supervisor. These examples include customer greetings and welcoming, speaking gently to them, and explaining to maintain service standards by ensuring hygiene, cleanliness and ambiance of the restaurant environment. 
Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
Reflective Observation
The supervisory role in the hotel's food and beverage department requires a balance of work-balance skills as well as technical knowledge of the supervisor to meet guest service standards. The significance of these constituents lies in terms of impact on the satisfaction and loyalty of customers and the reputation of the hotel (Abdelhamied et al., 2019). Work-based skills, like effective communication, problem solving, and leadership, allow supervisors to manage the team effectively and ensure smooth operations. 
During my experience as a supervisor, I observed and learned that transparent communication among staff associates, particularly during rush hours, primarily leads to effective service delivery (Qin et al., 2022). I developed this skill when we were required to deal with a hefty customer inflow during summer vacation times. In addition, effective leadership was also shown in assigning proper tasks to my team, such as cleaning work, food preparation work, and customer services and building team morale to enhance positivity in the work environment, which directly impacts guest experience and performance. After this task I learned that food quality, delay in orders and hygiene and related customer complaints was major issue (Mohamad et al., 2020). In addition, technical knowledge is also important in the hotel's food and beverage department. It includes designing the menu and comprehending the dietary restrictions of customers, also echoed in Shariff and Razak, (2022).
As I was assigned this task. It involved collecting customers' data, preferences, and dietary requirements and analysing them using problem-solving analytical tools like MS Excel. As I am skilled in being an effective listener and communicator, customer data collection was not a problem, and it went right using surveys and questionnaire, as illustrated in (White, 2020). However, I failed to analyse the data appropriately to generate specific findings related to dietary restrictions for menu design. Therefore, I had to include the role of data analyst, which was a failure for me. Hence, I could have performed well in the task with good analytical and problem-solving skills. 


Section 3: Reflection on Organisational Issues
Abstract Conceptualisation
	The overall experience of supervisory role in the food and beverage department has been effective and allowed me to develop comprehensive work-based and technical skills, highlighting my strengths and weaknesses. I have observed one organisational issue during my experience, which can impact the performance of the department. For instance, I have observed a major problem which was no restaurant manager. 
This problem I experienced being the supervisor was that due to the absence of a restaurant manager, the operations could not be controlled effectively, orders were being delayed, customers were complaining about late delivery of food and beverages on their tables and some of the customers also raised complained about hygiene and cleanliness at the restaurant of the hotel. This situation was leading to a failure of restaurant operations and could lead to loss of customers at the hotel’s restaurant. As per my observation and experience as a supervisor in the food and beverage department, the operations could have been handled effectively if the food and beverage department of the hotel appointed a specific restaurant manager. The responsibilities could include managing cleaning, supply chain, and food preparation operations at the restaurant, which could result in effective operations. 
Section 4: Future Action Plan
Active Experimentation
	Based on the experience gained from being a supervisor in the hotel's food and beverage department, I have developed several skills, such as personal communication and guest service. However, the experience highlighted two weaknesses in a supervisory or managerial role. These conflict management skills are for effective teamwork and problem solving, and analytical skills are for solving complex problems and tasks. 
	Skills
	Action
	Resources
	Measure of success
	Time Bound

	Conflict Management Skills. 
	Enrolling in conflict management courses. 
Watching online Tutorials related to conflict management techniques. 
	Related books, online connectivity and laptop, guidance from instructors, 
Mock test material to measure skill development.  
	Will undertake the managerial role and take part in conflict management tasks across different teams. 
	Within the next two months. 

	Analytical and problem-solving skills.  
	Watching online Tutorials related to analytical and problem-solving tools such as Google Analytics and MS Excel. 
Taking part in problem resolution processes involving data analysis tasks. 

	Online learning material, 
Mock tests related to analytical problems, 
Guidance from instructors. 
	Will undertake relevant problem-solving analytical projects and seek feedback from managers and instructors. 
	Within the next three months. 


  
These highlighted skills will be helpful for me to secure employment for supervisory and managerial roles in future. The action plan is aligned with vocational development goals, as top employers in the hotel industry offering managerial and supervisory roles look for analytical and conflict management skills to develop and manage teamwork effectively. It will allow me to attain professional growth in the hotel sector. 
Conclusion
From the above reflective log, it can be concluded that shadowing supervisory experience is important in developing work-based and technical skills that allow one to meet guest service standards. For instance, as a supervisor, I developed communication and personal skills to meet customer standards. However, it highlighted my weaknesses related to analytical and conflict management skills, which are added to my future action plan in shaping my future career aspirations. 
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