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Overview of Hotel Administration Operations
Overview of Hotel Administration Rossington Hall, a historical property located in Doncaster, UK, offers a unique environment for food and beverage management. Running operations in such a setting requires careful planning and efficient administration to maintain high standards of service and guest satisfaction
Learning Objectives
1. Examine challenges and strategies in managing food and beverage operations within a historic hotel.
 2. Understand best practices for inventory control and cost management.
 3. Explore sustainable practices in food and beverage services. 
4. Develop skills in teamwork, communication, and task management relevant to the food and beverage sector
Reflection on Experience and Personal Development
. During my time working in the food and beverage department at Rossington Hall, I gained firsthand experience from both operational and supervisory roles. This allowed me to develop a deep understanding of the unique challenges faced in a historic hotel environment, including the need to preserve the building's antique features while also ensuring modern food safety standards are met. Key takeaways from this experience include:
Critical reflections from this experience include:
Workplace Skills : Inventory management was essential for operational success. Applying models like Economic Order Quantity (EOQ) helped streamline the supply process, balancing availability and cost efficiency (Mbugi & Lutego, 2022). 
 Technical Knowledge: Managing operations within an older facility meant navigating equipment limitations. Ensuring proper maintenance of outdated kitchen equipment was crucial to food safety and operational efficiency (Okumus, 2020). 
Guest Service : Delivering exceptional, personalized guest service and adhering to strict food safety protocols was key to maintaining guest satisfaction (Taha et al., 2021). 
Analysis of Skills and Technical Knowledge Rossington Hall's food and beverage department faced hurdles, such as outdated kitchen appliances and insufficient staff training. Core areas of expertise required to address these include: 
Inventory Controln: Implementing systems such as EOQ to reduce waste and manage stock effectively, while keeping costs in check (Owolabi, 2022). 
Sustainability : Adopting eco-friendly practices like sourcing local ingredients and reducing waste not only benefits the environment but also appeals to environmentally conscious guests (Okumus, 2019). 
Cost Management : Regular financial audits and cost-control measures contribute to better financial performance and resource management in hotel operations (Alvarez et al., 2021). Mastery of these skills ensures the department operates efficiently and meets long-term sustainability goals. 
Organizational Challenges and Solutions During my placement:
I observed issues such as inadequate staff training and outdated equipment, both of which negatively affected efficiency and guest satisfaction. The following strategies are essential for addressing these challenges: 
Staff Development : Offering continuous training on hygiene, food safety, and customer service is crucial. Training helps employees adopt best practices, which improves service quality and guest satisfaction (Taha et al., 2021). 
Equipment Upgrade: Investing in modern, energy-efficient kitchen equipment enhances food safety compliance and operational efficiency (Hayat Bhatti et al., 2020). 
Sustainability Initiatives : Introducing local sourcing and waste reduction strategies boosts sustainability efforts and strengthens the hotel's appeal to eco-conscious guests (Tsui & Chen, 2020). 
Future Action Plan :
Moving forward, based on my learning experience at Rossington Hall, I recommend the following: 
- Enhanced Communication : Scheduling regular team meetings to discuss challenges and propose solutions will foster better teamwork and smoother operations (Safitri et al., 2023). 
- Improved Teamwork : Cross-training employees ensures they are versatile and capable of handling various responsibilities, which enhances service delivery during peak times or staff shortages (Chan & Hon, 2020). 
- Task Management : Implementing digital tools like Trello and Asana can improve task organization and operational workflows, increasing overall efficiency (Xue et al., 2020).
 - Ongoing Skills Development : Encouraging continuous professional development through workshops and courses on current food and beverage trends will improve service standards and keep staff updated on industry best practices (Ahmad et al., 2022).

Learning Outcome
My internship at Rossington Hall has deepened my understanding of the complexities involved in managing a food and beverage operation within a historic hotel. Key learning points include: 
1. **Advanced Inventory and Cost Management**: Implementing efficient stock control techniques like EOQ has minimized waste and optimized operational costs.
 2. **Sustainability Awareness**: Emphasizing sustainable operations such as local sourcing and waste management improves both environmental and operational outcomes. 
3. **Skill Development in Communication and Task Management**: The importance of effective communication, teamwork, and modern task management tools has become evident in streamlining daily operations. These insights will contribute to my future career ambitions in hospitality management.
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