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As part of my placement at Novotel Liverpool Centre, I have had the opportunity to work within the Food and Beverage (F&B) division, getting exposure and gaining hands-on experience in all aspects of F&B within the hotel. The hotel provides a dinner, lunch and breakfast service, as a bar open till 23:00pm. The dining facility partners with Groupon to provide everyone the treat of eating in the place, also use app ,,Good to Go’’ on brekfast time, like thath a hotel not waste alot of food, and let to people get them brekfast at more accesible price, for everyone.
During this placement, I had three learning goals:
· To learn the organization and daily activities in a hotel F&B department.
· To promote supervisory involvement, effective communication, teamwork and decision-making.
· To examine opportunities for service improvements to increase guest satisfaction and staff effectiveness.

[bookmark: _Toc199184153]Section 1: Role Reflection (Using Gibbs' Reflective Cycle)
Description: In the placement, my main job was to help on breakfast service. The team was organized into three sections: one team member greeted guests and crossed their names off the guest list, another was responsible for restocking food, and a third cleared tables and reset them (Robinson et al., 2018). I also assisted with decorations of the hall and restaurant area concerning for Liverpool Parade. as well as the closing duties such as cleaning, stock take and relabel food  for the evening shift.
Feelings: At the start, I was a bit thrown by how fast-paced everything was in the morning. However, I was eager to learn and felt comfortable as I got more exposure to the everyday duties and to each team member's role in allowing the team to run successfully.
Evaluation: One good thing, I thought, was that food was refreshed slowly, which kept it fresher and limited waste. But I also noticed that guest food was offered to the staff after, which of course would impact on availability. 
Analysis: Good supervision in this environment meant being able to talk effectively, keep things organized, and solve problems quickly (Riley, 2021). I observed that the boss trusted the staff to run their areas. But there were also times when synchronicity could have been a bit better, because of missing staff, especially on the morning shift.
Conclusion: Supervision in hospitality not only controls the work but also motivates the team members and do the work they asked to cover without any hidden or overlap the area of my shift also wise the area where I am walking. I discovered that I am pretty observant, I have a tongue and good observation skills, but I lack the confidence to make on-the-spot decisions.
Action Plan:
· I will enroll in a leadership or team management short course that will help me learn how to supervise people better.
· I will either make decisions in fast-paced situations via part-time work or simulations.
· To build my confidence, I’ll offer to lead small groups for projects or at school activities.
Examples of Supervision:
Effective Supervision: Some other morning, the night shift college who organizes the guest list for breakfast, managed to communicate with the kitchen in advance, about a rush of visitors (Rachman and Hapsari, 2024). This allowed the food handler to administer more quickly, avoiding any delays. It demonstrated the power of clarity in communication to ensure guest satisfaction.
Ineffective Supervision: On a different day, one team member was absent and there was a mix-up with who was in charge in what. No order had been placed in advance, leading to delays and cold food (Rachman and Hapsari, 2024). This underscored the necessity of contingency planning and effective task allocation.
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Contrasting this Level 5 experience with my Level 4 F&B placement, the environment and duties were certainly more challenging at Novotel. Level 4, my placement was in a smaller independent hotel, with fewer guests, and much simpler operations. It wasn’t as structured/formal, and I didn’t get to see as many nuanced operations such as inventory control, and budgeting. At Novotel, largely due to being a bigger branded hotel, I found that there were more formal tasks like guest lists, hygiene standards, label/dating and shift closing procedures. Also, with this cross-over of restaurant, bar, and event under 1 F&B, the learning was more extensive.
I learned things like service standards, health and safety and customer service from the Level 4 module (Food and Beverage Operations). This theory knowledge allowed me to understand why certain processes were necessary in real life (e.g. filling food or vacuum after servicing), etc. Sustainable Hospitality and Tourism Management (Level 5 module) I made concepts of sustainability practical. For instance, the minimization of food waste by the small batch convenience practice Adoption of pooled items between staff and guests (e.g. shared food use in that this is not best practice) indicated an approach to resource management (Fitriani and Tatasari, 2023). “But I also observed places where they could be better with sustainability like, say, packaging and energy use in the kitchen.
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Identified Area: The area I believe would benefit from being improved is the motivation to serve guests and upsell by the staff. Whilst at Novotel I found the staff could do work with more desire, if they will be rewarded with bonuses. There was no incentive to upsell drinks, menu items. Talking with co-workers they told me there was no incentive program for trying to up-sale, and the entertainment budget is small.
Justification: Perhaps if the team had a tiny bonus scheme or competition around upselling, they might be motivated (Geminarqi and Purnomo, 2023). For instance, one of the guests enquired whether he could take some sweets away with him, and I thought it would be lovely to bag the sweets left from breakfast, and offer them for sale as a takeaway. It would produce more revenue and less waste, but nothing like this had been done.
Improvement Plan (3 Steps):
· Add in Upselling Hands-On Training Exercises: Learning how to upsell, or sell more to current guests and customers, is something that can be taught in short training classes, or even in weekly staff meetings, say, when it comes to suggesting add-ons or sharing information on special drinks, desserts or events (Geminarqi and Purnomo, 2023). This improves the guest experience and drives revenue. Trained workers create a direct effect on the quality of service and guest satisfaction.
· Introduce staff incentive schemes: Establish easy monthly incentives (e.g., vouchers, boards of recognition or bonuses) for the employees who can upsell the most products. Motivational theory (Herzberg, 1968) suggests that recognition makes for better job performance and morale.
· Include Takeaway Sweet: Put extra pastries or sweets into paid little takeaway bags. That cuts down on waste, makes guests who are hungry for a snack later happy, and increases sales. It also contributes to sustainable development by increasing food usage with minimal waste (Geminarqi and Purnomo, 2023).
Enhancing Technical Knowledge:
All these improvements are supported by staff who are trained in product, guest profiling and communication. This could be in the form of just a guide or small e-learning pieces. Managers can monitor performance based on metrics like the frequency of up-selling and getting positive guest feedback, as well as repeat orders.
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It was at Novotel Liverpool Centre where I gained a deep understanding of F&B in a large, corporate hotel. I had the opportunity to watch and lend a hand in the day-to-day operations and see first-hand the cooperative effort and coordination that was required, as well as how my strengths and weaknesses fit into the system.
Looking back at my learning objectives:
· Got a great understanding of F&B organization and duties.
· I learned some supervisory skills, including observation and communication, but realized that I needed to practice leadership in real-time.
· I saw opportunities for service enhancements, especially on staff motivation and upselling, that will help to achieve business objectives and for the guest experience.
It has been a great learning process for me in general, in using what I know from class and my internship to grow in the future in hospitality management.
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