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                                 Managing Food and Beverage Operations


          Food and beverages play a vital role in hospitality management since it is the process of getting ready the meals that are proposed to be served, delivering the ready meal to the customer, providing the client of the given store with what they've ordered, and serving it to the buyer in a more significant and organized way (Armstrong & Taylor, 2020). This department includes all its segments, such as kitchens, bars, restaurants, room service, and banqueting. Salas et al. (2018) explain that the high interdependency between chefs, waitstaff, bartenders, and supervisors in this department makes coordination the most critical competency. It maintains the quality of food and service, sanitation/ cleanliness, and guest satisfaction as the prime objectives. These department supervisors play a significant role in ensuring proper staff performance, adherence to quality standards and smooth-running operations (Hill & Jones, 2018).
Delta Hotels by Marriott represents Filip Pereira the Food & Beverage and Culinary Manager with the most important tasks to minimize the environmental footprint by sustainably managing the energy, water use, reducing the waste and carbon emissions. Philip’s target to reduce waste consumption by 75% until the end of the year put in plan some small banners in the time of breakfast, lunch time and dinner and the most important tool of the waste tracking is the “Food Waste Scale”- it is a smart scale that weights every gram of waste and provenience of it. It is my pleasure to share some of the nice motivations for less food waste and a scale picture.
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The Smart Waste Scale
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             Model: Kolb’s Experiential Learning Cycle

       This Reflective exercise on shadowing a supervisory role in the food and beverages department uses Kolb's Experiential Learning Cycle.  Kolb's Experiential Learning Cycle is a four-stage model that elaborates a better way people learn from an experience (Kolb, 2015).          
       The stages are:
Concrete Experience: Engaging in the activity.
Reflective Observation: Reflecting on the experience.
Abstract Conceptualization: Formulating theories and concepts based on reflections.
Active Experimentation: Applying new ideas to see if they make a difference.

1. Concrete Experience: Experiencing firsthand the daily duties of the supervisor, such as communicating with staff, dealing with complaints from guests, and dealing with any service challenges. 
2. Reflection on Observation: Reflecting on the experience—communication, conflict resolution, problem-solving.
3.  Abstract Conceptualization: Making connections to your learned principles of hospitality management, using theories such as situational leadership to determine the supervisor's leadership style.
4.  Active Experimentation focuses on how these learnings apply to the future, e.g., practicing active listening skills and creating contingency plans for everyday food and beverages operation scenarios.

                          My Experience Learning Objective within the Department

                Concrete Experience:
         My time in the food and beverages department saw me working my way through a long list of operational skills as I moved from one section to another under the mentorship of my supervisor. Roles included oversight of food preparation, managed service delivery, handling guest complaints, and safeguarding compliance with health and safety standards.
                 Reflective Observation:
         Reflecting on my experience, I realized how important communication, teamwork, and managing the tasks were. The most important thing to keep the operations as smooth as possible and to reach the highest service standards is the skill of effectively communicating with the team and their guests (Huczynski & Buchanan, 2019). One of the essential features of the team is the effectiveness in the tasks and the intervention whenever problems occur (Northouse, 2021). Task management, in which you arrange your duties, and time management, or the management of the hour, are critical in maintaining your operational flow (Luthans, 2020).
                   Abstract Conceptualization:
         From these reflections, I realized that managing the food and beverages is a multi-faceted one that includes effective communication language, teamwork strength, an application of task management, and sound knowledge of the guest's service standard. These findings align with ideas about organizational behaviour and management theory, which tells us how important leadership, motivation, and employee engagement are in achieving goals.
Active Experimentation:
           To implement these learnings, I suggest improving training programs by dividing them into communication training, team working, and strategy for working(tasks) respectively. Another way to create such a context is to conduct regular feedback sessions and organize different types of team-building activities. These actions are intended to improve the quality of service and guests' satisfaction.

                      

                            Reflection on Personal and Vocational Development

            This experience made me realize the importance of soft skills about effective leadership in the food and beverage operation industry. Before this experience, my prospective achievements revolved mostly around technical food and beverage service skills. Shadowing the manager also extended the learning about the value of human relations in motivating and managing the workforce. In addition, the experience served to underscore the necessity for lifelong learning. The supervisor kept up with new developments in the industry and informed his employees of them, showing that working these days would require ever learning how to do it.
                           Future Action Plan Based on my experience in the Department.
            Looking at this experience, my roadmap is to ensure my skill set is ready to take me to the next level of my career and become a food and beverages operation supervisor. This includes:
       1. Enhance Training Programs:
Problem Statement: Enhanced communication with all levels of staff, clearly outlining responsibilities and performance expectations, delivering positive criticism, and listening to issues.
                            Coordinating servers/bartenders and kitchen staff
      Actions:
 Develop training modules about these skills.
 Provide Workshops and Role Plays.
 For example, mentorship programs should be introduced were seasoned staff mentor newbies.
       2. Constant Feedback and Team Building:
Objective: Cultivate a collaborative work environment with continuous improvement on the agenda.
   Actions:
Conduct periodic feedback sessions to air anxieties and acknowledge success.
Facilitate team-building events to boost team unity and spirits.
Advocate for employees who communicate or share ideas.
       3. Level Up Guest Service Standards:
Objective: Responded to and rectified complaints to ensure guest satisfaction, excellent service, and a memorable dining experience.
   Actions:
Create specific service levels and processes.
Provide ongoing training in guest service skills and grace.
Utilize Guest Feedback: While collecting feedback from guests, it is also beneficial to act on and make improvements is also helpful.
        4. Improve Task Management:
Primary Focus: Task Prioritization, Employee Scheduling, Immediate Concern Resolution, Operational Efficiency and Proper Tasking
    Actions:
Task Management tools — Use software to power them up and make your operation more efficient.
Take the training on time management and how to prioritize the work done.
Periodically review operations for inefficiencies and rectify them.

                       Identification and Analysis of Organizational Issue

       Issues Identified:
I found a major non-compliance issue during my observations while shadowing at a Medical Spa. This disparity in the quality of services provided resulted in a gap in the guest experience, which sometimes left them unhappy with their service.
   A second organizational problem was administering a staff shortage. This left other staff overstretched, with some services running late.
     Analysis: 
  There are many reasons for inconsistent policy adherence, such as although records may indicate training on the policy, the training needed to be done, personnel need to be made aware of the policy and in some cases, the policies cannot or are not monitored (Tannenbaum & Yukl, 2019). This would impair uniform service delivery by the department and high standards (Yuki, 2019)
   The organization faced challenges in hiring and retaining new staff, leading to insufficient training and capacity-building opportunities, which in turn influences the extent to which new hires can maintain consistent service quality.
Solutions:
   1. Strengthen Training Programs:
All staff are required to be trained in policies and procedures.
Regular refresher training reinforces both knowledge and compliance.
   2. increased Awareness:
Create comprehensive, understandable policies and procedures documents.
Consider using visual cues (such as posters or digital displays) to remind employees about core policies.
   3. Improve transparency and accountability in monitoring, add action centres
Conduct audits and assessments regularly to check compliance.
Define responsibility and the consequences of not meeting it.
   4. Better Recruitment Practices: Using online portals and targeting job fairs that cater to diverse talent pipelines.
   5. Compensation & Benefits: Pay competitive wages discounts on colleagues, and promote well from within to boost our staff loyalty
   6. Mentorship Programs: Matching new hires with tenured staff to assist in the transfer of knowledge and providing continued support.
                     Theoretical Support:
       The solutions proposed are grounded in organizational behaviour theory, which emphasizes the importance of providing clear communication, effective training, and consistent monitoring to achieve organizational goals (Robbins & Judge, 2019). Additionally, Total Quality Management (TQM) proposed that the processes of constant improvement and the reaching of standards should lead to a service quality enhancement (Evans & Lindsay, 2017).
                     Conclusion
       Upon reflection of my experience shadowing a supervisory role of the food and beverages department, the use of Kolb's Experiential Learning Cycle has offered insights into how communication, team working, task management and guest services were extremely important.         Through rectifying the noted problems and following the proposed courses of action, the department will be able make optimum service quality attainable, reduce waste and inefficiency in operation, and obtain a higher level of guest satisfaction. This experience brought home the importance of work-based skills and the need to stay current in the fast-moving hospitality industry. 
        In the end of my writing, I just want to express myself, having a pleasant surprise to know that Delta Hotels by Marriott Swindon have a tradition every year, celebrating an important day around the world, and this year Filip the Food and Beverage manager choose to celebrate, Bollywood day, where guests and all the employees, were served with spiced tea and onion bhaji. All the employees were served a very special lunch in that day, traditional Bollywood meal.
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It was a great break. 
     And to mention, the idea with the Food Pannel is a great opportunity for the chefs to present one of the dishes from the menu to the restaurant and bar staff, after the continental breakfast is served, so they can welcome customers every day with a delicious new recipe from the menu.
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The vegan nachos.
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The vegan burger.
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