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The Food and Beverage (F&B) department of Maldron Hotel Newcastle is responsible for guaranteeing client pleasure through high-quality dining experiences. The department is in charge of restaurant service, bar operations, banquet events and room service, ensuring high levels of hygiene, customer service and efficiency. Shadowing a supervisory role in this department gave me great insights into the operational and managerial sides of F&B services, which improved my awareness of guest service standards, teamwork, and technical knowledge. 
Learning Objectives for the Placement: 
· Learn everything there is to know about food and beverage operations in hotels. 
· Observe and apply leadership and communication skills in a supervisory setting. 
· Learn efficient teamwork and task management techniques. 
· Understand the significance of guest service standards and how to uphold them. 
· Identify and analyse an operational difficulty inside the department, then provide potential solutions. 
 
[bookmark: _Toc6712]Reflection on Experience and Personal Development 
I will structure my reflection using Gibbs' Reflective Cycle (1988), which has six stages: 
description, feelings, evaluation, analysis, conclusion, and action plan. 
1. Description 
During my placement, I shadowed a F&B supervisor and observed daily operations, staff collaboration, and guest interactions (Gershater et al., 2023). I helped manage restaurant service, monitor inventory levels, handle guest complaints, and ensure compliance with health and safety requirements. I also observed how managers handled unanticipated obstacles, such as personnel shortages and last-minute event requests. 
2. Feelings 
At first, I felt both excited and nervous. While I was eager to improve my leadership and operational skills, I was also anxious about dealing with guest issues efficiently. As I acquired experience, I felt more secure in my abilities to interact with both guests and workers. By the end of the placement, I felt a great feeling of success, especially in areas like teamwork, problem solving, and time management (Preston, 2017). 
3. Evaluation 
One of the most beneficial components of my experience was learning how to manage many jobs while keeping good guest service standards. Observing how bosses assigned duties and handled high-pressure circumstances taught me the value of adaptation (Learn and Grow: What is adaptability in the workplace? 2023). However, I noted certain areas for improvement, such as communication gaps between departments, which occasionally resulted in service delays. 
4. Analysis 
This experience highlighted several key work-based skills essential for success in the F&B industry: 
· Communication: Effective communication enabled seamless coordination between the kitchen, service workers, and guests (How to Communicate Effectively in the Kitchen 2024). Supervisors needed to communicate clear expectations and directions to employees, especially during peak hours. 
· Teamwork: The capacity to collaborate with cooks, waitstaff, and management was critical for providing smooth service. The event highlighted the importance of collaboration in a fast-paced atmosphere. 
· Task Management: Supervisors had to manage multiple tasks, such as addressing visitor requests and stocking. Observing their capacity to prioritise chores was illuminating. 
· Personal Skills: Professionalism, patience, and problem-solving skills were required while dealing with difficult situations such visitor complaints or order problems (Gannon-Leary & Mccarthy, 2019). 
· Guest Service: Customer satisfaction necessitated meticulous attention to detail, timely service, and a proactive approach to meeting guest expectations. 
5. Conclusion 
The placement reinforced my understanding of the skills and technical knowledge required in 
F&B operations (Required knowledge and skills to control a complex technical system – job analysis related to training 2024). While I made significant progress in adapting to a supervisory environment, I recognize that continuous learning is essential for professional growth. 
6. Action Plan 
To build on this experience, I will: 
· Improve my capacity to manage client complaints more effectively by engaging in roleplaying exercises and receiving customer service training. 
· Improve my leadership abilities by exploring opportunities to take on additional duties in group initiatives or part-time work. 
· Studying industry case studies and best practices will help me expand my knowledge of F&B management. 
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The value of job-related skills and technical expertise in the food and beverage business cannot be emphasised (Shaw, 2020). These competencies have a direct impact on service quality, customer satisfaction, and overall operational efficiency. 
Work-Based Skills 
· Leadership and Decision-Making: Supervisors must make timely, knowledgeable judgements to address guest concerns and operational issues. The capacity to remain calm under pressure is an important leadership characteristic. 
· Staff Coordination: Managing a team entails allocating positions properly, ensuring that everyone understands their obligations, and creating a healthy work atmosphere (Phillips, 2019). 
· Problem-Solving: Unexpected occurrences, such as a delay in meal preparation or a miscommunication between the kitchen and service workers, must be addressed immediately to avoid client unhappiness. 
 
 
Technical Knowledge 
· Food Safety and Hygiene: Adherence to HACCP (Hazard Analysis Critical Control Point) principles guarantees food safety and legal compliance. 
· Inventory and Stock Management: Efficient inventory tracking helps to avoid shortages and reduces food waste. Supervisors must ensure that inventory meets demand projections. 
· Menu Knowledge: Understanding the menu, including ingredients, cooking techniques, and allergens, is critical to provide correct information to guests. 
The placement considerably improved my capacity to apply these abilities in real-world situations. I gained a better understanding of how technical knowledge improves operational efficiency and visitor happiness. 
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During my placement, I noticed a persistent issue of staffing shortages. Due to unanticipated increases in guest bookings and occasional staff absences, the F&B team frequently struggled to maintain service standards (Duties and responsibilities of F & B Staff - ihm notes by hmhub 2023). This issue impacted order accuracy, table turnover times, and overall guest satisfaction. Impact on Operations 
· Increased Workload for Staff: Employees had to take on additional responsibilities, leading to exhaustion and reduced efficiency. 
· Service Delays: Guests experienced longer wait times, affecting their overall dining experience. 
· Decline in Staff Morale: Overworked staff became less motivated, increasing the likelihood of mistakes. 
Proposed Solutions 
1. Improved Workforce Planning: Implementing a dynamic scheduling system that adjusts workforce levels depending on demand projections could help to avoid shortages. 
2. Cross-Training Staff: Training personnel to perform various responsibilities (for example, servers aiding with basic kitchen operations) could provide flexibility during busy hours. 
3. Staff Incentives and Retention Strategies: Offering performance-based incentives, flexible work schedules, and employee recognition programs may boost morale and prevent attrition. 
The hotel management partially handled this issue by bringing in temporary staff as needed (SHAFFER & KOBS, 2021). A more proactive approach, such as strategic recruiting planning and employee engagement activities, may offer a longer-term answer. 
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This reflective learning diary has given me an excellent opportunity to critically evaluate my placement experience. Shadowing a supervisory job in the F&B department at Maldron Hotel Newcastle has given me a better grasp of vital work-related skills, technical knowledge, and guest service expectations. 
Key Insights Gained 
· Effective communication and teamwork are critical to maintaining operational efficiency. 
· How leadership and decision-making skills affect staff coordination and guest pleasure. 
· Technical knowledge, such as food safety and inventory management, is important to ensure seamless operations. 
· The importance of problem solving in tackling organisational difficulties such as personnel shortages. 
Future Professional Development Plan 
To continue developing my skills and knowledge, I plan to: 
1. Enrol in a customer service excellence course to improve my abilities to manage visitor interactions professionally. 
2. Seek additional leadership experience, such as overseeing group projects or volunteering for event management. 
3. Increase my expertise of food and beverage management by conducting industry research and networking with specialists. 
By incorporating these insights into my future career, I hope to make an effective contribution to the hotel industry while also pursuing prospects for professional growth in F&B operations. 
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