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[bookmark: _Toc189911227]Introduction 
The Food and Beverage department is important in realising a hotel's daily operations. Food and drink services are offered, and high service standards and customer satisfaction are guaranteed. Shadowing a supervisor in this department gave the writer experience of the placement. In this role, I was to observe different tasks which included managing staff, handling guest complaints and ensuring that guests were served in the most satisfactory aspect. It was aimed to know the responsibilities of the supervisory role and ways to acquire necessary work-based skills.
Learning Objectives:
· To have an understanding of the supervise role in the Food and beverage department.
· To increase the skills of communication and teamwork.
· To increase the knowledge regarding food service technical.
· To handle complaints and guest expectations.
· To identify the Key challenges found in the department possible solutions have to be proposed.
[bookmark: _Toc189911228]Section1: Reflection on experience and personal development
Gibbs's reflection is the analysis of personal experience to improve performance in the future. While on placement there were various times when a supervisor could be shadowed and see how other situations were dealt with (ASET, 2017). Description- The thing that was one of the most important things in the experience was how to manage a team and provide a smooth service. There was a need for coordination between the work of the kitchen staff, waiters, managers, and supervisors. To guarantee that the food orders were delivered correctly and on time, good communication was needed. Feelings- sometimes we had a difficult time handling the complaints of the guests. Some of the orders weren’t to some guests’ taste, others had dietary requests. With this in mind, an effective supervisor must not get jittery and quickly offer solutions to guests. 
Evaluation- I gained an insight into the importance of problem-solving and keeping a professional facade under pressure. Guest satisfaction is related in direct proportion to how successfully complaints are handled (Fallon and Rutherford, 2010). Analysis- in the course of daily operations, teamwork made a big impact too. All staff members had to work efficiently and together. It was because a lack of coordination could delay and cause errors. Conclusion- working on this project also increased our capability to work alongside other staff with whom we could be working and acting fairly together and to understand how to encourage a team.
[bookmark: _Toc189911229]Section 2: Critical analysis of work-based skills and technical knowledge 
High guest service standards depend on work-based skills and technical knowledge. Leadership skills are highly required by supervisors if they have to manage their teams properly. Delegation was one of the key skills observed. A solid supervisor assigns work to those who have the aptitude and experience level to complete the job. It works toward ensuring that work is done efficiently and minimises the downtime involved. In addition, the Food and Beverage department also requires technical knowledge. Supervisors were known to be well in tune with the items on the menu, process of food preparation and hygiene standards. Cousins and Weekes, (2020) state that there is a need for knowledge of the food safety regulations to ensure that quality standards are maintained and that legal issues are avoided. It is important to understand how to handle the food safely as well as cleanliness to guarantee at least guest satisfaction. Another important skill that was developed in the placement was time management (Martin, 2020). At the same time, the supervisors had to conduct the orders, take care of their employees, and communicate with guests. Poor time management can bring the restaurant to a standstill and disappoint guests. One of the essential things I learned was how to prioritise tasks and be organised.
[bookmark: _Toc189911230]Section 3: Reflection on organisational issues 
During the placement, a problem occurred in staffing. Some days one of the waiters would be understaffed, causing service delays. It took longer for the guests to get their orders and staff members were under pressure. The overall guest experience was impacted by this. Staff shortage is one of the common issues in the hospitality industry and will affect the quality of service (Adeani et al., 2020). The hotel management also tried to solve this circumstance by introducing temporary people. However, this was not always successful as new staff would need to be trained. In this case, better staff scheduling may provide a solution. Managing the workload can be effective if we make sure there are enough employees to cover the period of demand at peak hours. Cross-training employees could be another solution. This (cross-training) enables employees to move into other roles when needed making the operation more flexible (Markkanen et al., 2020). We also had a problem with guest complaints regarding food quality. However, some guests point out that the meals did not live up to expectations. Initially, changes were not done quickly since the feedback was collected but subsequently not implemented quickly. To solve this problem, one can have kitchen staff and supervisors meet regularly to discuss guest feedback and changes required.
In addition, the staff was found to be inconsistent in training. Proper training was provided to some employees in handling guest requests, whereas others did not have the skills needed, which resulted in variations in serving. The training might affect guest satisfaction and staff confidence negatively (Ocampo et al., 2025). A service standard regarding what all employees are equally prepared for would be covered in the structured training programme. There were frequent staff changes and gaps in staff's knowledge and efficiency. Some staff retention strategies such as employee incentives and career development opportunities can be implemented to increase employees’ job satisfaction and decrease turnover.
[bookmark: _Toc189911231]Conclusion and action plan 
It also proved useful for the experience of placement in the Food and Beverage department. The responsibility of the supervisor, the role of teamwork and the need for good communication were given to understand. It also served as an experience of maintaining the standard of guest service and the challenges of managing a team. In the future, more refinement on leadership skills and problem-solving capabilities shall take place. To achieve this one can, attend hospitality management training sessions. Further, there would be a gain in experience for handling guest complaints. 
Action plan for future development:
	Objective
	Action Steps
	Resources Needed
	Timeline
	Expected Outcome

	Improve communication and teamwork skills
	Participate in team leadership training and practice effective communication with colleagues
	Online courses, mentorship from supervisors
	3-6 months
	Enhanced ability to work efficiently in teams and manage conflicts

	Strengthen technical knowledge in food and beverage operations
	Attend workshops on food safety, service standards, and beverage management
	Industry training programs, online courses
	6 months – 1 year
	Better understanding of operational processes and improved service quality

	Enhance guest service skills
	Observe and learn from experienced staff, practice handling guest complaints effectively
	Supervisor guidance, customer service training
	Ongoing
	Ability to provide high-quality guest experiences and handle challenging situations professionally

	Gain experience in supervisory roles
	Seek opportunities to take on additional responsibilities, assist in managing shifts
	Support from management, feedback from supervisors
	1 year
	Increased confidence in leadership and problem-solving skills

	Develop time management and multitasking abilities
	Implement task prioritization techniques, use checklists for daily duties
	Time management training, self-discipline
	3-6 months
	Improved efficiency in handling multiple tasks during busy hours

	Increase knowledge of industry trends and innovations
	Read industry reports, follow hospitality trends, attend networking events
	Hospitality journals, industry conferences
	Ongoing
	Staying updated with trends, leading to innovative thinking in service improvement

	Build a professional network within the hospitality industry
	Connect with professionals through LinkedIn, attend industry events
	Networking platforms, industry events
	Ongoing
	Opportunities for career growth and mentorship


Table 1: Showing action plan
(Source: Self-Created)
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