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AI Statement
I confirm that I have not used any AI tools in the research and creation of this assignment. I confirm that I have not presented any AI-generated materials as my own work. I confirm I have copies of my drafts, notes, and other resources I used, which I may be asked to provide in evidence.
Introduction
Located in Bristol, United Kingdom, Novotel Bristol Centre is a renowned hotel affiliated with the Accor Hotels brand. This hotel boasts among the leading accommodation facilities in the United Kingdom and globally. It has meeting and guest rooms as well as a restaurant and fitness areas that make it effective for personal and corporate use. Novotel Bristol Hotel is also divided into various departments that handle unique client demands ranging from administrative to dining services. These departments have played an essential role in ensuring seamless operations (Novotel Bristol Centre, 2024). 
Concerning dining services, the hotel has a food and beverage (F&B) department that plays a comprehensive role in ensuring an exemplary guest experience. This department comprises various teams tasked with unique responsibilities. These teams include the executive and kitchen staff. The F&B team helps manage daily operations, such as preparing meals and meeting health and safety standards (Osmundsen, 2022). By utilising a well-structured hierarchical model, the F&B department spells out the responsibilities of each staff member, fostering operational efficiency within the organisation. This is complemented by recruiting highly skilled professionals who are experienced in their roles. They ensure that foods and beverages are prepared on time as per client orders (Osmundsen, 2022). It is essential to note that the staff within the F&B team are bonded by a collaborative organisational culture that fosters seamless collaboration between kitchen staff, wait staff, and management to ensure guest satisfaction. Additionally, the hotel's Food and Beverage operation is characterised by the maintenance of high standards in dining services which is provided by the vibrant restaurant section that offers guests safe beverages and snacks. 
Learning objectives. 
· To obtain extensive practical knowledge and comprehension of managerial and operational aspects of the Food and Beverage department of the hospitality sector.
· To foster the use of theoretical knowledge in practical scenarios so develop practical skills for future utilization. 
· To familiarise myself with organisational and management strategies to improve efficiency and guest satisfaction in future roles.
· To learn effective time management and tasks during peak hours of service delivery.
· To comprehensively understand technical knowledge related to food safety, hygiene regulations, and service standards within hospitality. 
· To enhance my problem-solving skills in addressing real-time guest service and operations challenges. 
Section 1: Reflection on Experience and Personal Development
The above-mentioned shadowing experience made me learn a lot about managing operations and providing excellent guest service by observing how the supervisor carried out his responsibilities in ensuring all guests were attended to most appropriately. He delegated tasks and coordinated with the kitchen staff to ensure guest satisfaction. The supervisor also amicably addressed guest concerns. These aspects underline the need for effective communication, leadership, and task management skills. Another important aspect to note is that the experience stressed the connection between work-based skills and technical knowledge in maintaining high guest service standards. 
Precisely, I understood how effective communication and teamwork ensure coordination between staff to ensure that all receive exemplary services without bias. For instance, during peak hours, the hotel attended to many customers. The supervisor divided the team into various sections, including kitchen staff, servers, and hosts. The servers were already placed on their tables as the host and hostesses welcomed the guests and directed them where to sit. They took their orders and sent them to the dining team, who prepared them on time. This coordination is highly commendable as it sets the tone for client satisfaction. These occurrences imply that strong leadership and task management skills are required to maintain service quality (Zajac et al., 2021). This activity also revealed how familiarity with technical knowledge ensures guest safety and satisfaction. According to theoretical knowledge, understanding food safety regulations and allergen management ensures robust food safety management practices within the hospitality sector. It fosters compliance with industry standards and delivers consistent service. 
This experience also complements my previous industry experience, placement, and academic journey. These aspects bred personal and vocational development, enhancing my understanding of critical skills within the Food and Beverage department. From my previous work experience in the industry, I strengthened my communication and teamwork abilities. These skills are essential in fostering collaboration in a fast-paced environment such as the hotel sector (Baldwin and Krumm, 2024). Insights gained from my academic journey during classwork made me aware of the importance of task management and leadership in resolving conflict. I related them to practical settings, understanding the supervisor's strategies. This placement also refined my adaptability and problem-solving, stressing the need to uphold professionalism and attention to detail in meeting guest expectations.
Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
According to Huang and Baker (2021), work-based skills and technical knowledge are critical to any hospitality organisation's Food and Beverage department. They are regarded as essential competencies that enhance smooth operations and guest satisfaction. Work-based skills comprise various capabilities such as “communication, teamwork, and problem-solving (Dogara, Saud and Kamin, 2020)”.  They are collectively utilised to coordinate staff and address guest needs effectively. For instance, during my shadowing experience, I observed the supervisor communicate with the kitchen staff and servers at all times. This was crucial during peak hours when the hotel had many guests. Effective communication ensures seamless service (Kharouf et al., 2019). All client orders were served timely, minimising delays and errors. 
Time management was also evident as the supervisor utilized it to maintain service efficiency. The supervisor delegated tasks and adjusted staff rotations during busy periods that involved significant corporate events. These events operated under tight schedules, forcing the supervisor to distribute the F&B team into servers who took guest orders for various foods and beverages, and kitchen staff were responsible for food preparation. This time management approach ensured that all guests received timely service, maintaining high service standards within Novotel Bristol at all times, complementing Raras et al.'s (2024) research findings. An understanding of technical knowledge was also evident. The supervisor and other organisational staff were well aware of the food safety regulations and hygiene protocols that guide hospitality operations. This can be denoted from proper food handling to cleanliness when preparing and serving client meals. The supervisor's ability to effectively manage table rotations is another indicator of the need for technical expertise in supporting smooth operations. These skills and knowledge collectively enhance guest service by ensuring safety, timeliness, and a positive dining experience (Gizaw, 2019).
Section 3: Reflection on Organisational Issues
This experience was insightful and educative. However, notable barriers stemmed from various organisational issues within the food and beverage department. Among them was inconsistent communication between the kitchen and service staff. This communication challenge often occurs during busy periods. The service staff cited that some of the client orders were delayed and incorrect. The kitchen staff blamed this on inadequate staff to handle the high number of guests. It prepared meals overwhelming work, resulting in fatigue that bred delays in guest service, reducing the overall operational efficiency of the hotel. Possible solutions to this issue include implementing a Kitchen Display System (KDS) and training staff on clear and effective communication practices. These interventions will speed up the preparation process and enhance coordination during peak hours, improving service flow and minimising misunderstandings (Sainz, Ferrero and Ugidos, 2019).  
Conclusion and Action Plan
Based on the insights in the preceding paragraphs, technical knowledge and work-based are recommended for hospitality organisations to ensure the delivery of exceptional guest service. For instance, effective communication and problem-solving are significant indicators of the importance of meeting service standards to foster operational efficiency. This experience fostered personal and vocational development, shaping my career aspirations within the food and beverage industry. It has solidified my ambition to pursue a management role in hospitality.  However, I intend to enhance my skill set further. I am confident I can achieve this by engaging in workshops to improve my communication and interpersonal skills, acquiring formal certifications to solidify my technical knowledge, and connecting with industry professionals. 
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