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Introduction 
The Ibis Nottingham Centre is a bar and restaurant hotel which provides different services like Wi-Fi, 24-hour resident bar and a fresh décor. The hotel is famous for its low cost of accommodation which guarantees a warm welcome. The company perform different operations in different departments which include food and beverages, hotel administration, management of guests and service department. The food and beverages department consists of operations such as material handling, safety and hygiene standards, cost control, cleaning and maintenance, production, and services. The operation in food and beverages department is assigned under different managers who maintain and execute the perfect operation by directing and working with the other subordinates to achieve the best result. 
Main Body
Experience and Personal Development
The staff employed in the food and beverage department is filled with experience which not only helps in performing the task or operation related to the kitchen effectively but also helps in fulfilling the customer needs. The kitchen staff has great experience in the operation of the kitchen. They are also good at providing guidance and supervision to the other members of staff in the kitchen for effective operation and better serving the customer. The executive staff also perform different functions like the purchase of supplies and food, developing new menus and setting prices, managing the staff kitchen, new techniques for meal presentation etc (Artajaya et al., 2022). This quality or skills of the kitchen staff help in meeting the expected quality standard of the customer which makes them satisfied and retained to the hotels.
The kitchen staff has experience working in a hotel for over 5 years in the food and beverages department. Also, they have an academic journey in the development of a few of the important skills which help to become the perfect executive chef. The skills are communication, time management, creativity, and decision-making skills. Also, during the professional period, they learned skills while working. Skills like teamwork, presentation and creativity helped in the development of the career path (Marinakou and Giousmpasoglou, 2022). They are continuously updating their skills according to the current trends.


Analysis of technical knowledge and work-based skills 
There are various technical and work-based skills which are present in the kitchen staff but there are a few major skills which contribute to the achievement of guest service standards. The technical skills of an executive chef include menu development, food services and culinary skills (Al-Balushi and Atef, 2022). The executive chef also examines the food quality including its presentation, taste and temperature which helps in providing the best experiences to the guests (Marinakou and Giousmpasoglou, 2022). They also manage all the food services like quality control, inventory, and supervision which helps in delivering the best service to the guests in the restaurants. A great example of this is Kacper Warakomski the hotel team leader at Ibis Nottingham Hotel who manages all the daily activities and provides high-level services to the guests in different departments including the food and beverages department in the hotel.
Organisational Issues in the Food and Beverages Department
The different issues faced by the food and beverages department are the changing preferences of the customers and maintaining quality control and cost control. Today’s customer is focused on health and diet, changing their preferences from junk foods to healthy meals (Zrnić et al., 2023). This creates a problem for the food and beverages department as they need to make changes in the menu according to the preferences of the guest which affect the operation as well as the performance. Another issue for the food and beverages department is the maintenance of the quality of meals and beverages. Sometimes too many visits to the hotels create a workload which leads to poor quality meals and services that affect the performance and guest services in the hotels (NIKOLSKAYA et al., 2020). The prices of raw materials and labour are increasing which affects the ultimate prices of the meal to the guest. So, the food and beverages department is facing issues in controlling the cost of meals which affects the overall performance and guest services of the hotel as it leads to shifting of guests towards the competitor (Zrnić et al., 2023).
These organisational issues of the food and beverages department can be solved by regular market research, preparing the food and beverages strategies, implementing technology for ordering and inventory management and staff training and development. The hotel can perform regular market research to be updated with the current trends in the industry and can get knowledge about the current tastes and preferences of the guests. They can also prepare food and beverage strategies which match their organisational goal to improve performance. The department can also make use of different technologies to control the cost of inventory and avoid wastage through limited ordering (Karthikeyan and Ramachandran, 2022).  The department can also initiate the development and training for the staff members which can help in improving the performance and maintenance of the quality of the production (Amicarelli et al., 2022).
Future Action Plan
	Smart objectives
	Priority
	Success Criteria
	Action
	The target date for achievement

	Leadership skill
	High
	Able to manage the staff and handle all the deadlines effectively with the support of team member
	Collaborating with the team which has a great leader who can provide training and guidance
	November, 2024

	Analytical skills
	Moderate
	Able to prepare and build the pricing sheet for different meals and beverages offered to the customer
	Continuous market research and learning of analytical tools
	January 2025

	Task Management
	Moderate
	Completion of multiple tasks in certain time frame
	Practices to perform different activities at one time to improve the perfection.
	December, 2024

	Communication
	High
	When the information transferred by one individual is understandable by another individual without any misunderstanding
	Interacting with different types of people to improve communication.
	August 2024

	Teamwork
	High 
	Achievement of the team goal in a specified time without any conflict or misunderstanding
	Engaging, collaborating, and interacting with the team members to achieve a goal 
	July 2024

	Guest Services
	High

	When the feedback of the customer provides an excellent rating for the services provided by the individual
	Training for the presentation of the meals and serving style of the meals to the customer which includes personality development and proper communication  
	August 2024



The action plan for personal and professional development starts with the aim of becoming the executive chef at the Ibis Nottingham Hotel. Personal skills involve communication, task management and creativity which can be developed with continuous practice in multitasking and working with different people. Professional skills in presentation, analysis, leadership, teamwork, and guest service skill can be developed by collaborating with a team that has a great leader who can guide and train (Capua, 2021). 
Conclusion
The food and beverages department in the hotel is very dynamic and continuously requires changes in its activities to satisfy the needs of the guests visiting the hotel and to manage these difficulties and issues the individual must develop a few skills which help in countering those difficulties. So, the individual needs to prepare the proper action plan after deciding on the goal and objective of the career. This action plan helps in the development and improvement of professional and personal skills which are also very important for professional and career growth. This personal and professional development in food and beverage helps in serving the best experience which forms the individual as an essential part of the department as the goal of this development is to satisfy and provide the best experiences.
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