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[bookmark: _Toc158892467][bookmark: _Toc158892513]Introduction:
Beverages and food proving to a required element in hospitality industry when it comes to the satisfaction of the guests (Ghazi Mahafzah et al., 2020). Whether it’s a five-star hotel or a small café, food can makeup or break a person’s mind. While staying or going out for a dine-in, a person seeks satisfaction by being served with high quality food and drink to satisfy themselves and create a memorandum for themselves. For the satisfaction of the guests, taste, presentation, and the quality of the used ingredients, further it helps a person in choosing a hotel according to their taste, ambience, diversified food courses and drinks and the other services provided by them. In addition to current world policies, people mostly share their experiences with the world, which has straight impact over the hotel/ restaurant reputation (Richard, 2017) and marketing face value, creating a pitch for competency and generates revenue.
[bookmark: _Toc158892468][bookmark: _Toc158892514]Reflection on Experience and Personal Development:
While working as front desk officer at Maldron Hotel Newcastle, I have experienced and gained a lot of experience. While dealing with food and beverage management, I came across so many things, which helped not only to improve my skills and knowledge but also let me better understand my weak points. I have applied Gibbs model of reflection for the description of my exposure and experience in the hotel industry. Gibbs model comprises over 6 basic steps which includes: description of the facts, thoughts, evaluation of feelings, and analysis of the situation, conclusion, and actions to be taken in near future 
[bookmark: _Toc158892469][bookmark: _Toc158892515]Description of the facts:
Being a front desk officer, I have to interact with people working in different sector of hotel. Whether it is a matter of health and safety, food or beverage, meet and greet guests, dealing with client’s inquiries, check and balance of office supplies, payments, maintaining reception area, etc. all needs a lot attention and dealt with great care. So, I have to keep a great insight into all the matter happening under my region as I have to answerable if any uncertainty happens. 
[bookmark: _Toc158892470][bookmark: _Toc158892516]Feelings:
In the beginning I was quite nervous, frustrated, and panicked as everything seems to be new for me. But, later with the co-operation of the staff, I overcome my responsibilities easily. Slowly but steadily, I put myself into the situation, and seeking things clearly as how to manage them.


[bookmark: _Toc158892471][bookmark: _Toc158892517]Evaluation:
Working as a front desk officer seems to be an easy job. But for me it was a roller coaster, as managing and dealing with different things at the same time was quite disturbing, also the ex-front desk was not there to guide me, so it was quite difficult. I remember when I was called upon to make arrangement for VIPs in the 11th hour as there was about to start a reception, as I was busy in arranging my office supplies’. At that moment, I come to know about my strength, having the ability to work in an immense pressure but for that firstly I need to stop panicking about the situation, as it would be beneficial for me to deal with the situation easily. 
[bookmark: _Toc158892472][bookmark: _Toc158892518]Analysis:
I think the reason why I felt it was easiy to work, was that I put the situation in alliance of my expertise. I started working on those areas which I have expertise in like I am good in accounting, so it was easy for me to check and balance the revenue of the hotel, further during my university era I have worked as data analyst so this helped me to prepare and maintain the hotel log book and check list. Despite of my strength, I need to stay focused on what is going on next to me, as some of the minor things we ignored could cause big trouble. 
[bookmark: _Toc158892473][bookmark: _Toc158892519]Conclusion:
I came to know that there is a lot of things I need to cope up with, for instance, interacting with other employees to know about the things and condition of their department. Furthermore,  I need to have strong grip over my communication skills as front desk officer totally rely over his communication power. Secondly, I need to stay calm no matter what the situation might be, I need to control my emotions as it may cause hurdle in my decision making.
[bookmark: _Toc158892474][bookmark: _Toc158892520]Actions to be taken in near future:
As I gained a lot of insights into myself and the working environment that surrounds me, so in future I would definitely over view, where I am working with, what sort of environment the company holds, further am I still holding on my weakness which were disturbing me in my past exposure.
[bookmark: _Toc158892475][bookmark: _Toc158892521]Critical Analysis of Work-Based Skills and Technical Knowledge:
With the expansion and advancement of technology 4.0 (Martinez, 2018), it has caused a whole lot changes into food and beverage industry and is considered to a reason of good progress in food sector. By using the technology, it causes lower production cost and manufacturing of high efficient products, hyping competition among competitors and manufacturers working in food service needs to possess wider range of skills to compete their duties in the kitchen or restaurant (Bhattacharya, 2021). The skills may include: customer service, management of time, way of communication/or making things communicable, paying attention to details, making things organized, adaptation to environment, co-operation with other members. 
[bookmark: _Toc158892476][bookmark: _Toc158892522]Reflection on organisational issues:
While working at Maldron hotel I come across different issues at organisational level which relates to food and beverage. Firstly, the hotel faces a vicious competition by other restaurants and food delivery services (Feldman, 2023), it can be overcome by producing and serving a vast and range of food and beverage items. Secondly, due to rise in prices and labour force there is less margin of profit for hotel (Zervas, 2017) which can be solved by brain storming, and using strategies and technologies.  With changes in customer diet plan and consciousness which requires hotel to stay up to date, planning include the use of plants-based meals, and gluten free products, creating a personalized dine in menu as per consumer’s choice. Lastly, but most importantly, training of staff is a key challenge for hotel (Malek, 2018), which can be overcome by providing them a good peaceful environment and competitive salaries 
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Strategies must be alongside with hotel reputation and brand embankment. A diverse food chain and beverage choices can help a hotel differentiate form others (Davis, 2018), from international food items to cultural cuisines. Keep in check of market can help hotel management to stay up to date and helps them to update their food menu as per the consumer expectation. Investment in staff training can prove to be a booster for the better growth of hotel (Miloš Zrnić et al., 2023).
[bookmark: _Toc158892478][bookmark: _Toc158892524]Conclusion:
Food and beverages are yet challenging and opportunistic things for the hoteliers (Hayes, 2021). By better understanding of the challenges and opting of the new and best technologies can help them generate a persistent and clear image among all the hotels/ restaurants. Food and beverage is termed to be critical sector as the hotel may have to face severe challenges including: high quality of food, maintenance of standards, attraction and retainment of staff, yet they still provide opportunities for hoteliers for the improvement of their experiences with their guests by keeping in view customer satisfaction, prioritization and being optimum efficient.
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