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Introduction 
Hotel services such as in food and beverage services require excellent knowledge based on technical and work-based skills. This reflection study will evaluate the experience of Holiday Inn Derby – Riverlights hotel self-experience as a supervisor in food and beverage department linking to personal development. 
Situated in Morledge, Derby DE1 2AY, the Holiday Inn Derby - Riverlights is a hotel owned by the Inter-Continental Hotels Group. The Food and Beverage Department of the hotel takes the lead in enhancing the general quality of guest service. This department's purview includes a variety of establishments, including bars, restaurants, and off-site event catering (ASET, 2017). 
My placement in the department has set learning objectives that include familiarising myself with the workflow, comprehending the systems implemented to ensure seamless services, and learning about the standards for guest satisfaction.
[bookmark: _Toc158747090]Section 1: Reflection on experience and personal development 
Description- My shadowing experience in a supervisory role in the food and beverage department allowed me to observe and carry out a variety of duties, such as staff management, upholding service quality and Food and Hygiene control. These lessons have made it easier for us to understand the subtleties and complexity of upholding hospitality standards as it is important to [protective the customers experience as well as the reputation of the company.
Feelings- First and foremost, I have felt both anxious and excited. The need for attention to detail stemmed from the technical management of food and beverage services in renowned hotels such as Holiday Inn, which is a detailed job (Fallon & Rutherford, 2010).
Evaluation- The experience has elevated the importance of technical knowledge and practical skills in the hospitality industry (Goh et al. 2022). Throughout my shadowing, I saw that I have the ability to manage my time effectively, communicate effectively, and act fast to solve any issues that may arise.
Analysis- It became clear how much my academic path and prior industry experience were valued as part of my journey towards personal and professional growth. Although the knowledge gained in the classroom gave a solid foundation, teamwork, task management, human relations, and guest services are actually best learned through hands-on experience on the job site (Hagg, 2013).
Conclusion- This experience boosted my recognition of the all-round nature of training needed in the hospitality area. Nothing but buzzwords, effective communication and teamwork were the means to an end to provide guests with excellent service. The amalgam of the conceptual and practical understanding was a key to understanding the intricacies of food and beverage department (Tsui and Chen, 2020).
Action plan- I intend to actively look for opportunities for practical experience, take part in on-going education, and take advantage of industry mentorship in order to further develop my skills.
[bookmark: _Toc158747091]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
Professional knowledge of food and wine
As per the views of Johnston et al. (2012), to ensure efficient service delivery, a person in this role needs to possess specialised knowledge of food and beverage operations. Supervisors can manage staff and quickly resolve any issues that arise during service by handling menu items, beverage offerings, and service procedures (Yacoub and ElHajjar, 2021). For example, recognising and resolving kitchen limitations or recommending the ideal wine pairings to visitors demonstrate an exceedingly high level of technical expertise with a direct bearing on visitor satisfaction. 
Smooth coordination and communication 
In addition, the ability to communicate, work in a team, and manage tasks is among the skills that come with the job and are crucial for upholding service standards (Vallen & Vallen, Jerome, 2014). Proper order taking and meal delivery to guests are maintained by front-of-house and kitchen staff communicating effectively with one another. 
Quick decision making and flexibility. 
As per the views of Fanthorne (2004), when employees work together, they create a work environment that is easy enough for them to adapt to, which leads to well-executed dining experiences. Lastly, effective task management enables managers to assign work effectively, guaranteeing that every service is executed flawlessly, precisely, and with care (Limna, 2022). Throughout my shadowing experience, I observed how these skills and knowledge come together to create excellent guest service. For example, the manager made quick arrangements with the kitchen staff to expedite order delivery and ensure prompt service, all the while maintaining communication with the guests to update them on the current situation (UWTSD, 2019). This demonstrated how important it is to be flexible and communicate clearly to meet the needs of customers even under the most trying circumstances.
[bookmark: _Toc158747092]Section 3: Reflection on Organisational Issues
Active experimentation 
When I look back on my entire experience, staff shortages during spikes were a major issue for me. The performance of the department, guest service, and overall operations were all significantly impacted by this issue. The small team considers it difficult to meet the high customer demand during peak hours, such as breakfast and dinner, which causes longer wait times for guests and stress for the staff (Wood, 2013). 
Concrete experience
One approach to resolving this issue is to build a more adaptable workforce structure with workers who possess multiple skill sets and are capable of handling various jobs (Truong et al. 2020). Hotel staff can better meet changing demand and maintain optimal service levels during peak hours by implementing a flexible staff structure with members who can handle various departmental tasks like serving, bartending, and hosting. 
Reflective observation 
Additionally, on-going training and reskilling initiatives will help current employees advance their efficacy and skill sets (Valk and Yousif, 2023). Providing opportunities for professional growth and skill enhancement boosts workers' job satisfaction and loyalty, which raises the standard of service provided to visitors and the department. 
Abstract conceptualization 
In order to address the staffing shortage, Holiday Inn Derby-Riverlights intends to strategically hire cross-train and develop training initiatives that will support the operations of their food and beverage department, service standards and ultimately the success of the hospitality sector as a whole (Hagg, 2013).
[bookmark: _Toc158747093]Section 4: Future Action Plan
	Area for Improvement
	Specific Steps/Strategies
	Alignment with Development Goals
	Contribution to Professional Growth

	Food and Beverage Knowledge
	Take further classes or workshops to expand my knowledge (Limna, 2022).
	Improves technical proficiency and fits with academic path.
	Makes me appear knowledgeable in the area, enhancing guest satisfaction.

	Effective Task Management
	Use time management strategies and tools for everyday tasks.
	Increases task efficiency and organisational abilities (Truong et al. 2020).
	Makes me appear like a dependable team player who adds to the outcome (Valk and Yousif, 2023).

	Flexibility
	Take advantage of opportunities for cross-training in various F&B roles (Valk and Yousif, 2023).
	Increases flexibility and adaptability in a range of work roles.
	Increases my employability by preparing me for a variety of responsibilities (Limna, 2022).

	Communication Skills
	Attend seminars or workshops on communication to improve my skills.
	Enhances the ability to communicate effectively and build relationships.
	Improves guest interactions and teamwork.

	Teamwork
	Take part in cooperative projects and team-building exercises.
	Improves capacity for peaceful teamwork in a collaborative setting (Limna, 2022).
	Promotes a positive workplace environment and enhances team performance in general.

	Guest Services
	Participate in customer service education courses and ask for feedback (Valk and Yousif, 2023).
	Enhances comprehension of visitor satisfaction and expectations.
	Improves visitor experiences, which boosts favourable evaluations.

	Personal Skills
	Practice self-analysis and develop my emotional intelligence.
	Increases the capacity for self-awareness and emotional control (Truong et al. 2020).
	Strengthens connections on a personal and professional level.


Table 1: Personal action plan
[bookmark: _Toc158747094]Conclusion
My understanding of guest service standards and the necessary skills for the industry has largely been shaped by my experience shadowing the food and beverage department at Holiday Inn Derby-Riverlights. In order to sharpen my professional knowledge and workplace competencies, I have assessed my weaknesses and created an incline improvement plan. This experience has confirmed my love for the hospitality industry, and I will look for growth opportunities to achieve my professional objectives.
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