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Introduction
The Talpore Beefeater, located in Stockton on Tees is one of the major establishments in the Beefeater chain. The restaurant is known for its focus on delivering exceptional dining experiences to its customers. It is located near the picturesque Tees Barrage, offering various food and beverage services targeting a diverse customer base, including travellers, professionals and families. The restaurant has designated a Food and Beverage (F&B) department to ensure guest satisfaction, high-quality service and smooth operations. The placement within this department offered the opportunity to gain hands-on experience in managerial and operational practices, supporting the goals set by the restaurant. The department integrates guest service excellence, technical efficiency and staff coordination to maintain a high reputation and meet business objectives. Some of the learning objectives for the placement within the department include:
· Exploring how the F&B department manages staff, resources and processes to ensure seamless services.
· To develop practical skills and technical expertise necessary to maintain a high guest service standard.
· Improving leadership skills and interpersonal abilities is vital to promoting teamwork efficiency and collaboration.
· To determine challenges affecting the department and recommend actional strategies.
The experience from this placement played a crucial role in bridging my theoretical knowledge with practical application, providing a solid base for future success in my career in the hospitality industry.
Reflection on Experience and Personal Development
My role in the Food and Beverage department at The Talpore Beefeater was mainly associated with supervisory responsibilities, offering invaluable insights into leading a team, managing operations, and interacting with guests. Accomplishing these roles highlighted the significance of decision-making, multitasking and adaptability in ensuring smooth operations and maintaining high levels of customer satisfaction. I gained practical communication skills, which proved vital in addressing guests' inquiries and managing the staff. A memorable experience follows a busy weekend service. I observed how concise and clear instructions with the hotel staff prevented delays and ascertained a seamless dining experience for the guests. This observation highlighted clear communication's significance in managing teams and promoting cohesion and effective operations.
Additionally, I observed the significance of teamwork. Collaboration among the staff members during high-pressure situations highlighted the importance of trust and mutual support within the teams (Joseph, 2024). I learned to motivate colleagues and contribute to collective goals, an approach that enhanced the department's performance and my teamwork abilities. In improving my teamwork skills, I learned about task management, including the supervisor’s ability to delegate and focus on tasks effectively. This experience showcased the significance of time management and prioritising immediate operational needs (Bitner, 1990). These are some of the fundamental skills I developed and was able to apply throughout the placement.
Apart from professional skills, I acquired several personal skills from this placement. For instance, handling guests' concerns with empathy and professionalism was a crucial personal skill necessary for growth. The experience helped improve my confidence as I learned ways to address issues in a composed and calm manner to ensure a positive guest experience. Previous experiences in the industry provided a solid foundation in shaping my development; for example, Level 4 studies offered fundamental insights into guest service, while others promoted an understanding of strategic management, which I applied in identifying and addressing inefficiencies. My vocational and personal development were mainly guided by these experiences, preparing me for future leadership in the industry.
Critical Analysis of Work-Based Skills and Technical Knowledge
Maintaining high guest service standards is very important in the Food and Beverage department, and the management needs to maintain high technical knowledge and work-based skills to achieve this requirement (Kay and Moncarz, 2004). I learned the significance of these competencies in ensuring smooth operations and creating a positive guest experience during my shadowing experience. Also, I gained technical knowledge through a thorough understanding of dietary requirements, menu items, and operational software. This development proved necessary for streamlining service delivery (Bell, Bryman and Harley, 2022). For example, understanding the point-of-sale system allowed for quick and accurate order processing, thus reducing the wait times and improving guest satisfaction. Moreover, the knowledge of dietary preferences enabled me to confidently recommend suitable menu options, reinforcing the restaurant’s commitment to guest needs.
Problem-solving skills are another crucial work-based skill that I learned from the department. I observed that the ability to address uncertainties and unforeseeable challenges was essential during my placement. One particular event highlighted this necessity when the management had to make a last-minute menu adjustment due to the lack of certain ingredients. This event showcased the necessity of quick thinking and effective communication with the kitchen team. Active problem-solving ensured that alternative dishes were made available to ensure continuity of services. Interpersonal skills, including maintaining a welcoming attitude and personalised service, contributed significantly to guest satisfaction (Gursoy, Chi and Karadag, 2013). Acknowledging a returning guest and providing specialised recommendations showcased the significance of building rapport and promoting loyalty. The placement exposed me to interconnected skills directly contributing to meeting guest service standards.
Reflection on Organisational Issue
A major organisational issue I encountered during my placement at The Talpore Beefeater related to staffing shortages, especially during peak service hours. The identified issue contributed to several effects on the performance of the Food and Beverage department. For instance, it contributed to guest dissatisfaction due to delayed service times, affecting the dining experience and contributing to occasional complaints from guests. Lucas and Deery (2004) explains that staff shortages can affect staff morale as overworked employees experienced burnout and fatigue, thus diminishing the team performance and dynamics. Lastly, this issue contributed to operational inefficiency due to delayed and overlooked tasks, affecting the smooth flow of services and operational standards.
Various recommendations can be adopted to help in addressing these challenges. For instance, the management can adopt proactive scheduling through historical data to predict peak service hours and allocate adequate staff resources accordingly. Proper scheduling ensures workers are well-prepared for busy periods (Lashley and Morrison, 2010). Also, the organisation can equip its team members with skills to handle multiple roles through cross-training programs (Berry, 1988). The staff members can be trained to be effective in numerous departments, reduce dependency on specific individuals, and offer flexibility in managing workflows. The solutions can be associated with Herzberg’s Two-Factor Theory, highlighting the significance of addressing hygiene factors like staffing level and improving motivators like incentives and recognition (Herzberg, 2015). These factors play a crucial role in ensuring job satisfaction and performance. The F&B department can enhance service quality, improve employee satisfaction, and ensure operational efficiency by addressing staffing shortages proactively.
Conclusion and Action Plan
My experience at The Talpore Beefeater has provided invaluable insights into the multifaceted operations of the food and beverage department, including managerial responsibilities, operational efficiency, and guest service excellence. Some of the major takeaways from the shadowing experience include the critical role of effective communication, technical knowledge and teamwork in achieving and maintaining high service standards. The experience at the restaurant highlighted the significance of vocational and personal development in preparing for a successful career in the hospitality industry. Integrating theoretical knowledge with practical application is essential to address challenges and enhance service delivery (Johnston and Clark, 2005).
Action Plan
I aim to build on this experience and further improve my professional capabilities through the following approaches:
· Pursue advanced training: I intend to enrol in leadership and operational management training programs to strengthen my ability to oversee teams and improve organisational performance.
· Enhance technical skills: I plan to obtain certifications in hospitality-specific software, such as point-of-sale (POS) systems, and guest service excellence to improve my technical proficiency.
· Stay updated on industry trends: I will develop a proactive mindset by staying informed about emerging trends, technologies, and best practices in the hospitality sector.
I will enhance my skill set and position myself to contribute effectively to the F&B industry in supervisory or managerial roles by implementing these strategies. This focused approach will ensure I am well-equipped to meet future challenges and drive success in a highly dynamic and competitive environment.
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