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[bookmark: _Toc182248106]Introduction
This reflective report is going to illustrate my experience regarding managerial aspects, operational aspects and aspects of consumer handling in the industry of food and beverage. I have engaged in Delta Hotels, Tudor Park. This hotel is a subsidiary of Marriott Group. This hotel has been delivering global cuisine and oriental cuisine to its consumers. On a different note, it delivers exclusive cuisine and drinks. The business entity has opened different kinds of bars such as Zest Bar and Mezz Bar (The Delta House, 2024). I have engaged myself in this hotel for the job of cleaning cutlery along with preparing them for the next customers. Aside from this, I also sort dining rooms for the hotel. Managing bookings is also done by me while I am employed in this certain hotel. With the assistance of this reflective report, I am going to show how Gibbs's reflective framework is effective in illustrating personal development along with personal experience. In addition to this, with the assistance of this report, will showcase how different knowledge and technical skills make a huge impact on the effectiveness of the job role of a cleaning staff. This report will indicate an organisational issue and its solution through this report.
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Description
I have got experience handling customers in one of the subsidiary hotels of J.W. Marriott, Delta Hotels, Tudor Park. This hotel is used for different occasions such as golf courts, spa and dining rooms. In this hotel, I clean different cutlery and after cleaning it I have to prepare it for the next customers. Along with cleaning tables, I sort dining rooms for consumers. Apart from sorting dining tables, I also served at the bar of the hotel and poured beers. In addition to pouring beers, coffee was also made and served to the table (ASET, 2017). I obtained an experience to face questions that are frequently asked to meet their needs.
Feelings
After working in the hotel, Hotel Delta House, I understand that kitchen operations, food and beverage operations are one of the most important parts of running a hotel in the UK hospitality industry. Activities such as welcoming visitors to the cafe and bar, washing cutlery, and restoring a tidy and clean place of dining according to the customers' needs are very beneficial for a hotel to get competitive advantages (Fallon and Rutherford, 2010).
Evaluation
The good thing about this job is it has shown me why this basic job has huge importance and plays a pivotal role in incurring profitability in a hotel. On a different note, the bad thing about my experience is that, according to me, the chosen hotel has to arrange different advanced technical knowledge and skills that can enhance the productivity of food and beverage managers and kitchen porters (Hagg, 2013).
Analysis
My job experience went well as I have some previous knowledge of handling customers. During my academics, I learned how to deal with the consumers of the hospitality sector. I have also gained ample knowledge regarding how to meet the needs of customers by touching their touchpoints to a great extent. The things in Delta House can be more productive and fruitful if the hotel authority gives proper technical training regarding how to manage the customers of the company (Johnston et al., 2012).
Conclusion
From the above situation, it becomes very clear that technical-based knowledge is very important for the job of a kitchen porter and a manager who supervises the food and beverage section of the organisation. Not only technical knowledge, this situation has told me which kinds of core skills are potentially needed to meet the demands of consumers (Vallen and Vallen, 2014).
Action plan
The core skills such as communication skills, problem-solving skills, emotional intelligence and many more have to be developed and honed by me to generate the utmost productivity for the chosen job role. Aside from this, it has been seen that the technical knowledge has to be delivered by the company to a great extent.
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[bookmark: _Toc182248109]Work-based technical knowledge 
There is various work-based technical knowledge that are immensely important for the job role of a supervisor of a food and beverage operation. In this context advanced software of hotel-booking systems. The software of the hotel booking system is very effective in increasing the efficiency of the hotel (Walker, 2021). In addition to this, this software is very effective in enhancing the customer experience. Aside from this, it is also seen that to maintain proper channels I have to be very adept at handling different technological tools like Google Meet. This advanced tool will help me to supervise my team and will help me to give proper instructions to enhance the customer experience. 
[bookmark: _Toc182248110]Work-based core skills
The core skills regarding the job of supervisor of food and beverage operations are time management skills, teamwork, consumer service skills and communication skills. The communication skills will help me to design the perfect balance between the needs of the consumer and the service catered to the consumers (Fanthorne, 2004). It has been seen that these basic skills will help me to prepare the answers to those questions which are frequently asked by customers during booking tables for dining. In addition to this, I have to gather knowledge about the standards of hygiene, safety and health of the employees. Furthermore, time management skills and teamwork are very important in this context as while the client base of this business entity will not be informed timely through proper channel then it will be tough for the business entity to gain profitability.
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The organisational issue that may impact the food and beverage operation of the company Delta Hotels is the lack of training of kitchen porters and food and beverage managers of the company (Cousins and Weekes, 2020). Delta Hotels does not give proper training to its kitchen porter about different technological aspects. The lack of technological aspects of kitchen porters creates huge difficulty with equipment which makes kitchen operations slow and delivers insufficient service to its consumers. Lack of technical knowledge in the job of kitchen porter delivers an ineffective cleaning experience to a great extent and for this reason, there is an immense chance that the company can lose its loyal base of consumers (Martin, 2020). On a different note, due to a lack of technical knowledge, I cannot make effective decisions during the operation. I also felt that due to lack of this technical knowledge, I faced some difficulties in meeting the needs of consumers to a great extent and I had to depend on the manual process.
[bookmark: _Toc182248112]Solution
The technological activities of the organisation can be mitigated by tailoring a training program. Delta Houses UK has to implement a hands-on learning system in its organisation. In addition to this, the company has to implement user-friendly technology and intuitive software to a great extent (Wood, 2013). Apart from this, pilot programs can be implemented to indicate different potential challenges to a great extent.
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With the help of this reflective report, I can understand that to run a business in the hotel industry of the UK. As a member of the workforce of Delta Hotels, United Kingdom I have gained ample knowledge in food and beverage operations. Moreover, after casting my experience through the Gibbs framework I can understand which good feelings and bad feelings I acquired during that time. I have understood that a lack of technical knowledge can affect my professional growth to a great extent in this sector. That is why I have to enrol myself in an online certificate course and have to hone my technical skills regarding handling different advanced booking software
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