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Introduction
This learning log provides a personal analysis of the shadowing experience in the food and beverage department, which covers the critical work-based competencies and technical proficiency as well as approaches required for customer service excellence (Brotherton, 2012). This reflection focuses on the aspects of personal and vocational development and reflect on how the key competencies of communication, team working, and tasks management contribute to successful operation. Moreover, it takes an organisational perspective and identifies organisational difficulties experienced and probable strategies for their efficient handling (Cousins et al., 2014). This discussion cements the importance of having a dedicated focus on training throughout one’s course and ultimately one’s career for the food and beverage field.
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It was useful to shadow a supervisory position in the food and beverage department, as it helped me better understand key work-based knowledge and skills required to adhere to the guest services’ standards. My experience of observing the supervisor demonstrated the need of proper communication, collaboration with others, and accurate dealing with tasks (Davis et al., 2018). I also realised that in order for a supervisor to provide excellent services, he or she needs to understand the food and beverage operations very well and also be very sensitive to guests’ problems and come up with a way to solve them in the shortest time possible.
Such experience alongside my previous industry experience and my educational process confirmed the importance of both personal and vocation growth. I acquired such practical exposure in my previous places of work where I was able to learn operations department and versatility and learning (Hayes et al., 2016). Finally, academically, I have got a theoretical background in hospitality management, where it appears I can see application practically. This combination of practical work and education enriched my understanding of the challenges involved in running a food and beverage business.
Moreover, it established that interpersonal skills and leadership qualities are imperative to succeed in the particular environment envisaged during the shadowing exercise. Members of a team shall feel free to explain themselves and their ideas to the rest of the team and this results in proper co-ordination (Hinkin, 2005). In general, I benefited from this experience by gaining more insight into what is crucial to know and do in the food and beverage industry.
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Technical proficiency and workplace competencies assist in the delivery of client satisfaction in the food and beverage section. In my shadowing exercise, I was able to realise the significance of these competencies in delivering quality services and care. For example, the supervisor had a good understanding of inventory, which was useful in ensuring an appropriate inventory stock to avoid a position that would be detrimental to the delivery of services (Jones, 2008). They claimed to have good knowledge of POS systems that enabled efficient registration and quick processing of orders to ensure minimum delay while serving the guests.
Surprisingly, certain general knowledge was paramount to keep hygiene and safety, including awareness of health requirements concerning the food preparation procedures and allergens. It becomes evident when the supervisor reminds everyone about these regulations on how valuable such knowledge is in safeguarding guests’ health and gaining their trust (Jones & Robinson, 2012). For instance, when a guest asked the potential presence of an allergen within a dish, the supervisor’s quick and satisfactory response relieved the guest and reflected a concern towards the guest’s health.
Furthermore, conflict resolution skills and customer relations skills were significant when dealing with guests’ complaints and when improving their dining experience (Kandampully, 2012). For instance, when one guest complained that they did not like what they ordered, the supervisor attentively and quickly solved the problem while also reminding the guest that they were important and should be treated with respect.
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During my shadowing experience, I identified a significant organisational issue. It is caused by many factors such as inadequate interruptions, lack of discipline, weak management, and inconsistent staff training. Hence, this led to frustration with uneven quality of services offered hence degrading the department and guests’ satisfaction levels (Kolb, 1984). For instance, while some staff members were very familiar with service delivery procedures of the restaurant, other would take relatively longer time and occasionally make mistakes while handling customer orders. This inconsistency not only disrupted the operations but also decreased the general perception of guests working with different employees as they receive distinct service quality.
The effect of this issue could be largely attributed to several factors. There were inefficiencies because of lower trained staff, they took more time to do the same job due to supervision needed and this pulled the supervisor away from other responsibilities (Kotler et al., 2014). Also, something that was a major issue, that fluctuating in the quality of the service over the years eroded guest satisfaction and may also reduce customer commitment to this hotel and cause additional negative comments.
In order to resolve this, it is crucial that organisations put in place a standard training model in their various facilities. This can involve creating a detailed training guide and holding meetings to increase the employees’ awareness of service quality and business processes (Morrison, 2018). The designation of the mentioned steps is based on Kolb’s Experiential Learning Theory which includes concrete experiences, reflective observation, abstract conceptualisation, and active experimentation. It ensures that not only are the staff fully aware of the procedures but also, they are able to implement them correctly in different scenarios.
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Those skills are relevant to the job, and so based on my experience in the food and beverage department, I have developed a future action plan on how to improve my work-based skills and technical knowledge. These areas include interpersonal communication, team working and interpersonal relations, planning and organising of tasks, self-development, and effective guest interaction.
Communication: In order to enhance one’s ability to communicate I would enrol for workshops and online classes addressing the area of communication and listening. Professional practice and feedback discussion sessions by other colleagues will go a long way in honing these skills in proximity to practice (Powers & Barrows, 2009).
Teamwork: In an effort to promote better collaboration, I shall participate in some form of team building and where possible look for more opportunities to work on team projects (Slack et al., 2019). By doing such activities, I will be able to learn and adapt the kind of personality I will be facing in a diverse team which in result increase my ability of working together with them.
Task Management: Increasing the efficiency of the task management will require establishing the use of specific project management tools like Trello or Asana to optimise tasks’ prioritisation (Walker, 2020). Also, the time management shall be used in the future to enhance productivity for instance through the Pomodoro Technique.
Personal Skills: I believe that cultivating personal attributes such as the ability to persevere and the ability to manage change is important. I will also enrol in courses with a focus on emotional intelligence and stress as a way of preparing for some of the tasks that I am likely to come across while handling the responsibilities of the position that I will be undertaking (Wood, 2017).
Guest Services: In order to become proficient in guest services, I will regularly read hospitality journals and join webinars (Brotherton, 2012). Performing a number of guest roles on a playful manner will also assist in improving on my service delivery.
This action plan also supports my personal and vocational development plan, which offers a framework for the executing my professional development plan (Cousins et al., 2014). Through enhancing this skill, I will be in a position to share my knowledge to improving the food and beverage industry, by satisfying the guests and improving operations.
[bookmark: _Toc168061862]Conclusion
Shadowing the actual job in the food and beverage department was very helpful in acquiring the appropriate skills and information relevant to working practice. This also applies to the promotion of the value of interpersonal communication, inter and intra-team cooperation, and work coordination in ensuring high standards of guest service (Davis et al., 2018). This aspect called for the enhancement of staff training and development concerning organisational issues that remained inconsistent. This education along with personal and vocational growth has greatly influenced my career path, emphasizing the need for continuous learning and development in the field of food and beverage. These results will help to shape my future activities thereby allowing me to make a positive contribution towards the field (Hayes et al., 2016).
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