[bookmark: _Toc167268341]




BMIH6002: MANAGING FOOD AND BEVERAGES OPERATION


Table of Contents
Introduction	2
Description	2
Feelings	2
Evaluation	3
Analysis	3
Conclusion	4
Action Plan	4
Conclusion	5
Reference List	6



[bookmark: _Toc167285989]Introduction
Reflective analysis helps in getting an actual understanding about the subjective experiences based on which large scale improvements within the personal self can be made according to the situations. Through this reflective analysis, a wide scale evaluation has been developed related to the food and beverages operations in Ibis Canning Town hotel through implementation of Gibbs Reflective cycle analysis. This has been effective in showcasing a detailed understanding related to the positive and negative sides of being the food and beverages supervisor in the hotel. 
[bookmark: _Toc167285990]Description
The role of food and beverages supervisor has been significant as it has helped in providing understanding about the regular basis operations of both the restaurant and bar that enhanced knowledge about optimised performance in operation. I have tried to maintain the staff schedule in an optimised manner through which they can get flexibility in maintaining their work life balance (Riyanto et al. 2021). The focus of the hotel had been providing quality food and beverages service as well as product to the customers for ensuring elevated levels of satisfaction and I followed it. The main learning objectives for me in this role has been enhancing operations and maintaining long term customer satisfaction through which a stable financial sustainability can be achieved by the organisation (Kurdi et al. 2020). On the other hand, I also tried to maintain stable leadership skills through which I could provide prominent levels of motivation to the existing employees and use their efficiency in achieving customer satisfaction. Supervising the employees for a longer period helps me in understanding their demands and requirements and this experience in future is expected to be beneficial in controlling other associated managerial supervising areas.
[bookmark: _Toc167285991]Feelings
I felt that the various kinds of responsibilities that had been provided to me enhanced my multifaceted nature of handling responsibilities. This process helped me to improve overall confidence in handling distinct kinds of responsibilities. These responsibilities included communicating with the guests, guiding the kitchen staff schedule, optimising first-hand experience, and providing constructive feedback to the staff who were engaged in the food and beverages sector (Mukhuty et al. 2022). I felt that the subordinates who were collaborating with me have been communicative and supportive in abiding by the different rules that were set by me. I tried to improve their time management skills by communicating with them and providing them necessary suggestions through which they can optimise different work responsibilities that they had. I also focused on resolving diverse kinds of conflicts that are quite common in organisations to occur (Dodanwala et al. 2021). On the other hand, enhancement of team member-oriented communication was also enhanced during my supervision as I always focused on team centric work performance development which concentrated on group-based activities. However, I feel confident that I have taken necessary steps, and the subordinate has respected me by abiding by those rules, ensuring stability in work performance within the restaurant and bar area.
[bookmark: _Toc167285992]Evaluation 
I evaluated that there were different negative areas that were also prominent in the food and beverages sector that I tried to improve. Majority of the kitchen staff did not have an idea of overseeing the inventory management by analysing the inventory kitchen staff did not have the idea of managing the inventory management by analysing the inventory user interface. In this case, staff training has been one of the major factors of concern where optimised operations have been evaluated (Olimovich et al. 2020). I personally identified that the role of high staff turnover within the food and beverages sector had been possible due to elevated levels of employee training initiative. I undertook this initiative which resulted in eradicating the persistent issues of lack of technology of the staff. In future, this challenge can be sorted as I have tried to focus on providing prominent levels of technical training where the kitchen staffs have been able to evaluate the user-based improvements within organisations (Ushakov et al. 2020). It is expected that with prominent levels of training, improvement in staff turnover can be expected where the staff can improve their service quality. This can occur by eradicating the persistent issues of improper inventory management and delay in providing orders to the guests of the restaurant and bar.
[bookmark: _Toc167285993]Analysis
I have analysed that most of the customers have complaints about lack of quality and adequate staff in the bar area on the weekend days. This has been one of the major factors of consideration for the organisation as it hampers organisational reputation (Simillidou et al. 2020). This problem is massive depending on which organisation has also received certain negative reviews in different websites. These improper services have been resulting in decreasing the brand reputation of the hotel which has created negative publicity for the organisation in an international perspective. 
I personally engaged in evaluating the negative comments over the internet where I found that one of the bar waiters had rejected the order of a drink. She mentioned that she is not responsible for providing orders and working in a business schedule where there is a lack of staff (Ghani et al. 2022). This hampered the overall experience of the guest as he was staying in the hotel for long consecutive days. This resulted in creating negative reputations for the organisation especially for the bar service quality. This is because the guest was not treated properly and entertained by the waiter due to increased work pressure and lack of availability of bar waiters.
[bookmark: _Toc167285994]Conclusion
Depending upon overall evaluation, I have understood that there is enormous potential for the employees working in the food and beverages sector. This is because improvement in service quality can be a significant factor of consideration through which operational efficiency in business can be enhanced. Throughout overall experience gathering I have identified that maintaining a balance between operational capabilities and focusing on prominent levels of employee engagement is beneficial in improving customer service to a major extent (Hamzah and Shamsudin, 2020). There have been some complications associated with the employee attitude in the case of increased work pressure depending upon which negative employee behaviour is identified. I have tried to focus on providing effective training to the employees through which, I feel that their overall performance towards the customer service can be highly improved (Mahardika and Luturlean, 2020). Apart from that, I also think that their technological skill and capability have been enhanced as I have focused on taking important steps like optimised inventory management in business resulting in securing a productive business development.
[bookmark: _Toc167285995]Action Plan
I will be focusing on taking certain key decisions related to employee performance development as in future I will be implementing feedback mechanisms within the organisation. Depending upon each training session, I will be providing feedback to individual employees involved in the food and beverages sector (Saniuk et al. 2023). This can be beneficial for them in acting effectively to create a more robust inventory management system that can be effective in managing the distinct kinds of supply chain-oriented issues and providing proper food services to the guests. This feedback mechanism system can be helpful for the organisation in a long-term context as this is expected to ensure high level sustainability in the business process leading to improved customer satisfaction rates (Narayan et al. 2022). Along with that, I also must engage in developing brainstorming sessions through which the creative mindset of the employees in the food and beverages sector can be improved. This in future can result in improved services for the customers in treating them correctly.
[bookmark: _Toc167285996]Conclusion
Thus, it can be concluded that with this reflective evaluation, a detailed knowledge gathering within the organisations can be expected through which sustainability management in customer service can be expected in the food and beverages sector. The reflective analysis has been helpful in identifying the different areas of complications and developing strategies through which the overall service quality within businesses can be ensured. 
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