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[bookmark: _Toc191301782]Introduction 
I have taken placement in the Food & Beverage department at Holiday Inn Sunderland. The hotel provides restaurants, bars, kids menu, and room services to meet the guests' expectations (IHG, 2024). The objectives of the placement are as follows:
· To develop work-based skills.
· To develop technical knowledge in the F&B department. 
· To advance a career in the hospitality industry. 
· To continuously learn and develop practical knowledge (Haag, 2013).
[bookmark: _Toc191301783]Section 1: Reflection on Experience and Personal Development
Gibbs’ Reflective Cycle (1988) is a widely known model (The University of Edinburgh, 2024). I will apply this model to reflect on my work experience at the Holiday Inn in Sunderland. In the following six stages, I will reflect on my experiences: 
1. Description: I shadowed a supervisor role at Holiday Inn Sunderland’s Food and Beverage (F&B) operations. When I took my role at the hotel, I organised a high-profile wedding banquet in which my responsibility was to take care of 150 guests. The key responsibilities were to coordinate waitstaff, monitor table turnover, and complaints handling, and liaise with the kitchen for food delivery. I encountered a critical incident in the shadowing role. There was a delay in the main course serving which could cause dissatisfaction among the guests. The reason for the delay was miscommunication between the kitchen and the serving team (Sreenivasan and Prajapati, 2024). 
2. Feelings: In the F&B department, employees need to perform real-time operations which can sometimes become overwhelming for them. At the beginning of the shadowing role, I became overwhelmed and stressed to handle the fast-paced work environment. As I observed that guests became impatient with their orders, I felt hesitant to intervene in the situation. I needed direct guidance from the senior management. However, I applied my theoretical knowledge that supervisors must undertake various responsibilities to ensure guest satisfaction. I reallocated some staff to the kitchen and apologised to the guests for handling the situation. I had a mix of feelings from anxiety and admiration in the experience (Cousins and Weekes, 2020). 
3. Evaluation: The event was successfully organised. The attendees of the event praised the service quality and the ambience of the event (Lu et al., 2015). It was possible to overcome the challenges due to effective teamwork. Yet some issues were noticed such as communication breakdowns for a while among the departments and inconsistencies in adherence to the allergy protocol. For example, one of the attendees had allergies to shellfish and he received a mislabelled dish. Although the issue raised tensions temporarily, I handled the issue by applying service recovery techniques. 
4. Analysis: Throughout my shadowing role, I understood that task prioritisation was needed to address the delayed service issue. I also needed to apply an adaptive leadership role in such challenging situations. In the F&B department, there might be various tasks to perform. The supervisor must prioritise these tasks based on their urgency. Moreover, crises may emerge at any point in time. Applying the dynamic resource allocation techniques, the crisis can be turned into a controlled situation (Viglia et al., 2021). For instance, I allocated two employees to the kitchen to increase the speed of the food delivery and keep impatient guests satisfied. The allergy mishap identifies a gap in procedural compliance in the F&B department. As the department heavily relies on the temporary staff, they lack an understanding of allergy protocols (Vallen and Vallen, 2018). 
5. Conclusion: The shadowing experience has enhanced my practical knowledge about F&B operations. As a supervisor, one should be able to perform multiple roles. My role in coordinating the hotel staff in the kitchen and serving the team to maintain allergy protocols indicates that I have adapted to multiple roles in my work. 
6. Action Plan: My negative experiences can be addressed in the following ways:
· In the F&B department, there are many temporary workers. I will advocate to the department to ensure pre-shift briefing to make their roles and responsibilities clear. 
· The management should emphasise food safety certification and the technical knowledge of employees by providing training. I will also participate in the training. 
[bookmark: _Toc191301784]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
Worked-based skills and technical knowledge are different competencies within the employees in the F&B operations. Yet these skills are knowledge are crucial to perform the shadowing role as a supervisor in the F&B department. If there is any gap in the skills or knowledge, it will impact the service quality of the hotel. The guest service standards will be affected due to the staff’s competencies. In my shadowing role at the Holiday Inn Sunderland, I have observed that gaps within these areas have created several organisational issues. I have developed some important work-based skills and technical knowledge by completing my role in the F&B department. I developed communication skills. I had prior knowledge about the importance of effective communication in the workplace and the models of communication. My opportunity to apply theoretical knowledge to real-world scenarios has helped me develop strong communication skills. For instance, there was a last-minute change in a corporate event for some guests. I noticed that the information was poorly communicated with the kitchen staff. As I applied my active listening skills to understand the dietary requirements of those guests, I communicated with the kitchen staff immediately and handled the situation effectively. Active listening and an accurate flow of information can ensure a high level of guest satisfaction (Kimani and Scott, 2023). I developed teamwork skills from my shadowing role. Once the hotel had a shortage of staff in the F&B department during peak hours. I suggested cross-departmental collaboration to address the issue. Two bartenders assisted with table resets in that situation. Such an adaptive approach was suggested in the fluid team dynamics. The approach is crucial to make the work environment positive and highly functioning. Moreover, the hotel should reduce its reliance on temporary staff in the F&B department as it affects the overall team performance (Cousins and Weekes, 2020). The shadowing role has equipped me with technical knowledge such as inventory management and cost control in the F&B department. I developed proficiency in the inventory management systems of the hotel. By analysing the waste patterns, I applied cost-cutting approaches such as making daily specials from surplus ingredients (Martin, 2019). Both work-based skills and technical knowledge are needed to succeed in the hospitality industry and ensure exceptional guest experiences in the F&B department. 
[bookmark: _Toc191301785]Section 3: Reflection on Organisational Issues
During my placement, I identified chronic understaffing issues in the hotel, especially during the weekend shifts. As there are many temporary workers in the F&B department, the issue leads to operational inefficiencies. As a result, there are delays in the orders and visible employee burnout from the workloads (O’fallon and Rutherford, 2020). To address the issue, the hotel can provide cross-departmental training to other employees. Skill diversification among the staff can help deal with the understaffing issue. Other employees from different departments can be utilised in the kitchen. Moreover, the hotel should focus on providing incentives to retain permanent employees and reduce reliance on temporary employees. If employees find career opportunities in the hotel, they will consider staying in the hotel and advance their careers (Chang and Busser, 2020). The opportunity to work in the F&B department has enabled me to deal with real organisational issues and provide solutions to them. 
[bookmark: _Toc191301786]Conclusion 
While I have developed work-based skills such as teamwork, active listening skills, and communication skills, still I need to advance my skills to succeed in the F&B department in the hospitality industry. I need to develop leadership skills. By leading the team to achieve organisational goals and objectives, I will be able to excel in my career. 
[bookmark: _Toc191301787]Action Plan
By taking leadership courses and participating in leadership workshops, I can achieve leadership skills such as motivating the staff and taking multiple roles. I should also emphasise increasing my networking in the hospitality industry.
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