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[bookmark: _Toc158892240]Introduction
I use Gibbs' reflection method in this reflective study to observe how the manager deals with different situations and problems that arise in the food and beverage area of the Maldron Hotel Newcastle. The Maldron Hotel is located in the perfect spot in the middle of Newcastle. It is famous for its excellent service and dedication to making sure that guests have an amazing stay. The Food & Beverage area is a great place to start this thought because it has a big impact on customers' total experiences. This investigation will use Gibbs' method, which has six important steps: explanation, feelings, evaluation, analysis, conclusion, and action plan. Each step gives you a set way to look back on the shadowing time and figure out what you can learn from it. There is a lot to think about when it comes to the Food and Beverage section, which includes skilled chefs, great customer service, and smooth operations. I am going to talk about my experience in this fast-paced business in this introduction so that you can see how important technical knowledge and hands-on skills are in the field of guest service.
[bookmark: _Toc158761505][bookmark: _Toc158892241]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge 
[bookmark: _Toc158892242]Description
There were a lot of things going on at the Maldron Hotel Newcastle, where I was watching the manager of the food and drink area. Here, both great food and great customer service lived together. While I was working as a work experience, I saw and learned about the difficulties of running a large food and drink business. The many duties and tasks that come with being in placement were very clear to me when I was someone in that position. During the description part, I learned everything I needed to know about running an eating experience, from sending staff to different dining areas to making sure the food was cooked just right. The fast-paced setting of the Food and Beverage department made me realise how important it is to coordinate perfectly and communicate clearly in order to keep up high service standards (Rawal and Dani, 2019).
[bookmark: _Toc158892243]Feelings
A lot of different feelings came up during my time working in the Food & Beverage area at the Maldron Hotel Newcastle. These feelings were woven into a fabric of events that made my learning experience much better. When I first started, I was very excited and ready to dive into the exciting world of great food and service. The smell of the place and the energy of the team made me even more excited. As the event went on, a mix of shock and suffering became clear. Watching how difficult it is to keep an eye on many parts of food and drink processes was educational, if not sometimes chalenging (Tsui and Chen, 2020). When things went well, I felt proud, but when they happened quickly, I felt worried. The ups and downs of this time taught me a lot about how the hotel industry is always changing and how tough you have to be leading the team in the food and drink business.
[bookmark: _Toc158892244]Evaluation
As part of my reflective analysis, I have been keeping a close eye on how communication and teamwork combine themselves, in the Food and Beverage department of the Maldron Hotel Newcastle. I have also been looking closely at how each employee has grown professionally and personally over the course of their stay. The team's ability to talk to each other was very important to how well things went. Changes to the food, special requests, and guest tastes were all communicated in a clear and concise way. Since I was sometimes replacing the manager of the hotel, I had to give clear instructions, and I could see how this improved the level of the services. Miscommunications, on the other hand, sometimes caused small delays. As a result, it became clear that improving speaking skills is necessary to avoid problems. The strong sense of teamwork in the Food & Beverage area was a big part of how well the business ran. During busy times, workers were doing their tasks together and met the needs of a wide range of customers. Findings of imbalance and breaks in teamwork show that we need to keep working to create a setting where people work well together. In the time since my last review, I think I have learned a lot more about the food and drink business, both professionally and personally. Being faced with different tasks honed my ability to solve problems and quickly adjust to the constantly changing needs of the service business (Davis et al., 2018). This review could lead to a deeper look into how these factors affect how guest service works.
[bookmark: _Toc158892245]Analysis
There is great importance of work-based skills in the food and beverages department.  With work skills, we can come up with solutions through critical thinking and solve unexpected problems. Technical skills are very important to have proper knowledge about the products that we are operating in our workplace. This is helpful for the smooth progress of work in the food and beverages department. Also, this will make the individual confident in his work, and having technical knowledge. Enhancing these skills will have a positive impact on the customers. This will help in creating a great experience for the guest. These skills will help in the smooth progress of the work (Gibbs et al.,2021). This will decrease the chance of errors by the workers in the food and beverages department. Creating a great experience for the guest (Jia, 2020). This will build the trust and credibility of the customers. The employees have proper knowledge and skills and are productive and adaptive (Koukpaki and Adams, 2020). This will increase the efficiency of the work and it will increase the satisfaction of the customers.
Communication is one of the most important factors in hospitality services. This increases the satisfaction level of the customers (Sambell et al., 2020). They can have great experience through proper communication. It will help in proper understanding and solution of any problem. Teamwork is very important for the success of the organization. It fosters the sense of belonging that employees have with each other. It helps in identifying the qualities of each individual. This creates a great experience for the employees and the customer (Lim et al., 2021.). As their demands are perfectly matched by the skills of the employees. Task management is one of the important factors for the success of an amazing experience. It requires all the tasks to be done properly that too in its proper timing. These all help in creating an amazing experience for the customers.
[bookmark: _Toc158761507][bookmark: _Toc158892246]Section 3: Reflection on Organizational Issues
When I worked in the food and beverage area at the Maldron Hotel Newcastle, I saw a big problem with how people worked together and talked to each other. Misunderstandings sometimes caused small delays, which showed how bad the problem was. To keep the level of service high, there needs to be good teamwork and communication. To solve this issue, we could use technology to organize our work better, make the team feel comfortable sharing their thoughts, and teach them how to communicate clearly. These tactics are in line with ideas that stress how important it is to communicate, handle tasks, and work as a team in the hotel business.
[bookmark: _Toc158761512][bookmark: _Toc158892247]Section 4: Future Action Plan
[bookmark: _Toc158892248]Action Plan 
The areas of improvement for the betterment of performance include having better communication skills in the food beverages department (Lee and Lim, 2023). The next important thing to consider is to have great technical knowledge to deal with situations very smoothly. The other important thing is to have great task management skills. To ensure quality work within a given period. Teamwork is also considered to be one of the significant factors in the success of work in the food and beverages department. Improving the communication skills, teamwork, task management and communication skills are important for the success in the hospitality industry (Mohanty and Mohanty, 2018).
To improve communication skills, participating in training programs and taking part in the workshops will be very useful. This will also help in practical learning and increase the chance of success. The technical skills can be improved by enrolling in online courses and also getting guidance from the supervisors. To improve teamwork one must take an active role in the activities performed in teams. This can be improved by sharing the ideas openly and encouraging the colleges in their performance. Task management can be achieved by prioritizing the most important tasks. Trying to do them efficiently within a certain time limit. It can be done by utilizing tools that will increase the efficiency of the work.
Strategies that might play a significant role in enhancing the skills include, utilizing resources offered by the company. Exploding online platforms, learning from your colleagues and regularly evaluating the progress by self-reflection.
[bookmark: _Toc158892249]Conclusion 
Take a thoughtful trip through the Food & Beverage area of the Maldron Hotel Newcastle and start on a changing experience into the complex world of hospitality. This experience has had its ups and downs, but it has taught me a lot about how to communicate well, work with others, and grow as a person. These are all skills that are necessary to be a good manager. The lively nature of the department has helped me to better understand the complex dance of cooking and service excellence, and it has also pushed me to give more of my time to the idea of ongoing growth. This study that looks back lays the groundwork for a forward-looking method that focuses on using what was learned in previous projects in the guest service operations field (Cengiz et al., 2018).
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