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Food and Beverage operation in Best Western York House Hotel
The study is based on the experience of a learner during the placement in “Best Western York House Hotel”. Customers praise the hotel for its food and beverage management system (BWYH, 2024). A continuous supply has raw ingredients for drinks and food has enabled the hotel to meet customer demand even during peak seasons. Additionally, the health and food safety policies have been strictly followed for serving food.      
Learning Objectives for Placement
The objective of the placement in the food and beverage sector was to represent professional skills that can enable employees to perform appropriate guest service.   
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The reflection will be elaborated using Kolb’s model. The four stages of Kolb’s model are efficient for evaluating any learning experience (ASET,2017). Hence, it will be easier to describe the experience of placement.
Concrete Experience: The reflection is on the placement period in “Best Western York House Hotel”. My placement was for the position of Food and Beverage department supervisor. The supervisor has the role of coordinating workers of a department, observing performance levels and identifying departmental needs (Hagg, 2013). Hence, I demonstrated several work-based and technological skills, required for vocational development.   
Reflective observation: I became familiar with several work-based skills while learning management. Communication ability is a major attribute of a supervisor in a hotel (Fallon and Rutherford, 2010). I learned the processes of utilising communication for executing teamwork. My previous experience taught me the procedure of developing task management abilities. I mastered arranging tasks and streamlining the workflows despite having a negative experience in allocating time for the tasks. My personal skills, like, empathy and emotional intelligence have been utilised during placement. While working, I gathered a deep knowledge of benchmarking the standards of guest services. However, a failure in digital efficiencies has occurred.    
Abstract conceptualisation: My demonstration of knowledge on supervising food safety went well. I improved communication, teamwork and task allocation. I observed personal development during placement. However, technological knowledge is important for employment (Kant and Koti, 2023). My data management skills need to be improved besides mastering basic ICT skills. I also need to improve time management as a work-based skill.     
Active experiment: My ability to actively communicate has helped me to gain a positive experience in teamwork. Although, I need to strengthen my skills to become a professional supervisor. It is vital to achieve a comprehensive understanding of the process of evaluating performance and guest service standards (Johnston et al., 2012). I will work on improving my knowledge. Additionally, I will focus on developing digital proficiency.      
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Work-based skill is an urgent requirement among the professionals associated with the hospitality industry. Work-based skill is a vital approach that helps an employee or trainer understand job responsibility and the workplace (Vallen et al., 2014). A person needs to become efficient in making fluent communication to supervise a team as well as understand guests’ requirements. For instance, during placement in the hotel, I found that popper coordination exists among all the employees, which helps them to carry out teamwork in maintaining the supply chain as per demands, managing the orders of guests, keeping up food safety and others. By working with the team, I also learned to manage teamwork. Task management is a way of completing the demands of a department in an organised way. Food and beverages always remain in high demand within a hotel. The amount of tasks is also high as well, which necessitates the skill. However, it is argued that task management becomes successful when an employee is able to allocate time to the tasks (Fanthorne, 2004). Time management is also as important as task management. 
Work-based skills also include personal skills along with professional efficiencies. With the development of strong emotional connection through empathy and emotional intelligence, it became easier to figure out their expectations and meet them in order to improve guest service.  Using my personal skills, I developed a connection with the thoughts of hotel guests and helped them to receive the appropriate beverages and food items they wanted. Business operations in the hospitality sector are becoming digitalised constantly (Kant and Koti, 2023). I found the theory relevant during placement. The managers, supervisors and employees use ICT tools to manage the supply and delivery of beverage and food items and also keep records of daily activities. I received a negative experience during placement due to a lack of efficiency in using management software. Additionally, I also understood the importance of data management skills so that the data of daily activities can be kept with proper protection.       
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During my placement in “Best Western York House Hotel”, I developed an overall good impression regarding the working procedures and policies in Food and beverage sector. However, I identified an issue regarding staffing in the hotel. The HR is unwilling to hire sufficient employees despite arranging placements. As a result, the number of workers in food and beverage is less than the service requirements. The standards of guest service in a hotel depend on the level of strength in the workforce (Wood, 2013). Lack of staffing has prevented the hotel from serving food and beverages appropriately to improve guest services. The department’s performance has been hampered due to such low strength. 
Staffing is important to manage business operations properly. The HR is suggested to create proper workforce planning understanding the demand and recruiting people as needed. According to Fayols’ theory, the HRM of a company should allocate the right person for an appropriate job position (Marneros et al., 2022). The concept should be followed during staffing.     
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	Objectives
	Required Action
	Required Resources
	Timeline

	To improve work-based skills, like Time management
	I will practice arranging the required time and strictly maintain the timeline for the completion of the tasks
	To-do list, Time-tracking tools
	1 month

	To become more efficient in communication
	I will gain knowledge of proper terms that are useful while communicating 
	Books of communicative English
	2 months

	To become more compatible with teamwork
	I will more engage in group activities 
	Team members
	1 month

	To enhance task management
	I will be involved in project-based works and practice arranging tasks following their importance 
	Business Projects
	3 months

	To grow personal skills
	I will self-motivate to grow an emotional attachment with others
	Motivational videos
	1 month

	To become more knowledgeable on guest service
	I will study management and understand the techniques for meeting guest satisfaction
	Journals and articles on Hospitality Management
	4 months

	To master data management and ICT skill
	I will join educational courses to gain ICT knowledge and practice securing and managing data
	Laptop, internet
	5 months


Table 1: Action plan
(Source: Self-created)
Alignment of plan with vocational and personal development
From the experience of placement, I understood some areas of digital and work-based skills need to be developed. For instance, time management is urgent for employment (Marneros et al., 2022). I will work on developing these skills besides increasing my technological knowledge. The other work-based skills, like, teamwork, communication and task management can ensure proper vocational development. In addition, I have included the strategy of self-motivation that can help in personal development. 
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The learning log has evaluated my experience while working at Best Western York House Hotel’s food and beverage department. The placement helped to recognise the significance of digital skills as well as work-based skills. A high standard of guest service can be maintained when the employees of the food and beverage department can enhance their abilities of teamwork and develop interpersonal connections with guests. Also, digital knowledge is vital, which inspired me to develop an action plan. 
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