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[bookmark: _Toc179932433]Introduction 
The Food and Beverage department of the hotel where my placement took place operates an essential part of delivering excellent guest services for restaurant, bar and catering services. I observed an individual at the supervisory level therefore, I was able to get a feel of the working environment, operations, Management team and Customer service of the department for 10 weeks. Concerning the key learning objectives, the list of achievements and goals encompassed communication and teamwork improvement, guest service standards, task completion, and leadership aptitude in the F&B department as a pivotal issue for establishing excellent service and effective operational performance.
[bookmark: _Toc179932434]Section 1: Reflection on Experience and Personal Development
Based on Gibbs’ Reflective Cycle, my subject of reflection focuses on the nature of the experience I undertook during my shadowing of a supervisory role within the Food and Beverage (F&B) department where I gained a lot of work-based skills and technical expertise. The Gibbs reflective cycle has six stages such as description, feelings, evaluation, analysis, conclusion, and action plan (Adeani et al., 2020). 
Description
In my placement, I had the role of a supervisor being assigned the responsibility of managing staff, ensuring service delivery and handling customers’ concerns. I performed my duties as assigning staff during busy periods of operation and entertaining complaints from the guests. This role exposed me to an actual working environment that entails impressiveness and the highest operating standards as part of operational efficiency.
Feelings
At first, I was excited about the challenge but at the same time had some stress about having to deal with a team. In my case, the possibility of being in charge of operations was rather intimidating but the desire to obtain new experience overcame all the impediments. Once I was in a position where I was more familiar with all aspects of the job, Specifically in decision-making aspects and delegating responsibilities, I developed a lot of confidence. Praise from the staff and guests enhanced my satisfaction, self-fulfilment, and self-confidence, to perform more effectively enhanced my satisfaction.
Evaluation
I was able to learn the value of communication and how it goes hand in hand with working in a team. Communication was paramount throughout the study since accurate instructions had to be followed when there was a lot of work to be done or when many people had to be instructed at the same time to avoid misunderstandings. I succeeded in keeping the employers and employees cool-headed and working cohesively as a team. I also developed my ability in task management by learning how to manage and solve problems that arose such as staff shortages and guest complaints efficiently.
Analysis
This experience bred a belief in work-related competencies such as interpersonal skills, teamwork as well as deadline cum time management. For instance, handling people’s complaints such as guests is about conveying messages and making decisions effectively to ensure guests' needs were met at the hotel (Linkedin, 2023). According to Reeves et al., (2011), the lack of quality service was minimised through the integration of effective teamwork. This is why I focused on teamwork which made sure that effectiveness and efficiency of service delivery was achieved during some of the most stressful hours such as rush hour. This was beneficial in terms of the practical application of theoretical concepts which I learned during my educational process, individual and team leadership.
Conclusion
I enhanced my competencies in the type of knowledge that is important in Food and Beverage operations. Through the placement, I developed personally in terms of leadership, flexibility and critical thinking. This was evidence enough as to how crucial these skills are in meeting high levels of guest service while also running a tight ship.
Action Plan
I look to progress in these strategies in the future: increasing my leadership organisation and division tasks as well as searching for more managing jobs in hospitality. I will also pay great attention to the exercise on how to solve pressure challenges more efficiently. 
[bookmark: _Toc179932435]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
This section of the study aims to discuss how the vocational skills and expertise of F&B team members are crucial for the delivery of high guest service standards. The key factors at the F&B departments are communication, teamwork and effective task control (Robinson and Coetzee, 2023). Communication is crucial for the expulsion of ambiguity and heterogeneity in the provision of services such as attending to guests’ requests or responding to complaints (Elphick, 2024). It personally affects service delivery and customer satisfaction. As stated by Fallon and Rutherford (2010), effective communication reduces instances of miscommunication and enhances smooth service delivery to the customers.
Another important competency that I saw in practice was teamwork. According to Johnston et al., (2012), staff coordination is important in helping provide services through the busiest times and ensuring that duties were accomplished effectively. For instance, during times of high influx, effective teamwork facilitated control of guests’ orders, table service and sanitation achievements improving the operations flow.
Apart from knowledge related to food, skills like knowing regulations on the safety of foods, or the service of meals went a long way into meeting the needs of the guests. Understanding hygiene measures and customer relations meant that the department complied with safety measures as well as delivering coherent service (Linkedin, 2024). Espousing the aforementioned ideas, I learnt from the case that it takes work-based skill coupled with technical competencies for the supervisor to ensure that high guest service and operation successes in the F&B are achieved.
[bookmark: _Toc179932436]Section 3: Reflection of Organisational issues 
There was an organisational problem I faced during my placement at the Food and Beverage department, a staffing issue that influenced both the quality of service delivery and the employees’ morale. Scheduling that was frequently changed on short notice translated into staff scarcity during periods of high service demand, consequently longer waiting times for customers, and customer-facing staff stress. This specific case brought into focus the challenges and possible solutions in regards to properly providing staffing numbers.
To solve this problem, I have made the following recommendation. There is a requirement for me to adopt a more systematic approach to the scheduling of the employees so that headcount can be properly planned according to the predicted periods of high congestion. Further, using the feedback of the employees in the process of scheduling could improve the atmosphere and increase employees’ satisfaction at work (Birt, 2024). Using approaches of Maslow’s Hierarchy of Needs theory, the F&B department could make the employees more motivated and hence the level of guest service would improve and at large the standards of operation (Chalakova, 2018).
[bookmark: _Toc179932437]Conclusion and Action Plan
To a great extent, analysing the placement experience in the Food and Beverage (F&B) department has enabled me to identify key work-based skills and technical content as necessary to deliver optimal guest service. Getting personal experience in the subject which in my case was a supervisory role let me develop my appreciation and practice of communication, teamwork and task-related competencies as well as practically implementing methods that I learned in the course. I saw the significance of these skills in the formulation of high-quality service delivery and organisation efficiency especially in a closely congested time.
As for the action plan for the future, the following concrete actions will be taken toward the elaboration of the competencies within the sphere of the hospitality industry. I will look for more leadership experience particularly in F&B areas to help me to be proficient in handling human resources and dealing with complications as I operate under pressure. Moreover, my main and specific professional development course is going to be in conflict solving and the improvement of customer service. From the experience derived from this dynamic environment, I hope to practise active feedback from colleagues and seniors with the view of improving flexibility. These measures will position me to be a favourite in the industry while enabling me to support my team in delivering great guest experiences.
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