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Assessment Component 1 – Student Learning Log
Introduction
This reflection will be based on my placement at the Stoke on Trent’s Food and Beverage department. According to Cousins et al., (2019), the Food and Beverage department (F &B) has a huge responsibility for delivering good guest satisfaction, quality control, and co-ordination in a multiplicity of dining experiences. My placement was based on three major learning objectives which include:
· Gain an understanding of operational perspectives in a fast-paced F&B department.
· Gain insights on supervisory responsibilities and how they contribute to customer satisfaction.
· Refine my understanding and application of communication, task management, and teamwork skills.
Therefore, the following reflection adopts the David Kolb's experiential learning cycle as my reflection model. This model is important in explaining concrete experience, observation, conceptualisations and experimentation of the learning process (Kolb, 2005).
1. Reflection on Experience and Personal Development
The assumption of a supervisory role in the F&B department was valuable and meaningful to me. From the supervisor's position, I obtained the applied perspectives of the vocational competencies and the content knowledge needed to ensure excellent guest service standards. I also learned about the day's activities such as coordinating with other members, responding to the guests' concerns, and restocking inventory. As Bamporiki (2010) illustrates, leaders in management positions are required to multitask, be flexible and communicate accurately to ensure that all operations go according to plan.
The experience exposed me to the fact that communication is one of the powerful work-based skills. For instance, I discovered that concise and confident communication stops confusion within the working group and guarantees smooth operation during peak traffic. Teamwork was also critical because with many orders coming simultaneously from clients, my team of front-of-house staff had to effectively communicate with the kitchen staff to ensure orders were correctly placed, and delivered promptly. The placement also helped me learn that courtesy and humility were important in the working environment in motivating junior staff to maintain high morale and spirits among the workers. 
Skills acquired over the course of my academic experience as well as in previous jobs, were well portrayed during the placement thanks to my task management skills. I observed how juggling between maintaining hotel inventories and satisfying the guest's needs were two essential aspects of the operations. Other personal skills, like empathy and being able to ‘go with the flow’, proved to be particularly useful when interacting with the guests as well as ensuring that guests had a good time even if it was a very busy period (Min, Lim, and Magnini, 2015).
Generally, this placement tied practical knowledge that was taught in class with real world application, and reminded me of the importance of technical knowledge such as stock management, and operations planning. In other words, it provided me with a major emphasis of how crucial the personal and vocational skills are to attain high quality service standards while reflecting on my future positions in the hospitality industry.
2. Critical analysis of Work-Based Skills and Technical Knowledge
In any F & B department, work-based skills and technical knowledge are vital to providing quality service on a consistent basis (Raelin, 2008). In my shadowing experience, I employed skills such as; stock control, communication, and guest relations skills in ensuring guest satisfaction, and maintenance of general hygiene and sanitation levels. All these skills were collectively important in fulfilling guests' expectations as well as needs (Rosena, and Lewa, 2023).
For example, guests’ relation skills were very essential to me when addressing issues to do with guests' complaints. The main concerns that affected guests' satisfaction levels included the ability to communicate, promoting organisational image and knowledge about foods on the menu. On the other hand, the technical knowledge of inventory management as well as order processing made it possible for me to restock some of the company’s items on time. This technical knowledge helped me ensure that there were no instances of delayed services in the future.
Another technical knowledge was about Hotel’s services, policies and products. For instance, knowing all the safety measures were critical in following health standard to retain the image and confidence of guests at the hotel. Altogether, these skills and knowledge are vital in widening employee vision in the aspects of hospitality standard and the importance of in satisfying the guest (Choo, Ling, and Fernando, 2018).
Reflection on Organisational Issue
While carrying out my placement, I observed understaffing as the biggest organisational challenge facing Stoke on Trent. For instance, inadequate staffing during busy hours of the morning and midday was evident. This challenge significantly affected consistent service delivery as the department had inadequate employees which led to the delays of orders. As illustrated by Mirembe (2017), understaffing leads to other effects such as increased guest waiting time and cases of guest complaints. The matter was not unique; it emerged from other factors that include seasonality in demand and financial control considerations of the Stoke on Trent. 
Inadequate staff also affected the performance of the department, particularly on how to meet the expected goals and targets in terms of service delivery. For instance, the visitors complained about the slow process of meal preparation, low customer engagement and delayed feedback. The other impact of understaffing was that it led to poor online ratings by customers whose meals were either delayed or god poor service at the hotel's restaurant. 
With regard to this problem, I can suggest that the management of Stoke on Trent provide a flexible staffing strategy, possibly by hiring employees from other departments during periods when the demand is high. It is also my recommendation that the hotel employs a fixed and temporary staff to help solve the problem when the business is on the high side as suggested by Ledesma Rodríguez et al. (2024). Further, by using the actual timetable and peak hours which are shown by the scheduling software, the department could organise the staff’s distribution better. These solutions stemming from theories relating to demand management and efficient use of resources would enhance guest service while at the same time easing the burden off the employees hence boosting morale (Hitt, Xu. and Carnes, 2016).
Conclusion and Action Plan
In thinking about my placement, I have realised that it is indeed challenging to provide guest service in a fast-paced F&B department. Observing a supervisory position made me realise the importance of employability skills and vocational knowledge in ensuring the delivery of quality services and customer satisfaction. This has clearly demonstrated the need for adaptability, collaboration and interactivity within an organisation and has greatly expanded my knowledge of how valuable the individual role is in attaining the goals of the department. As to further career development, I realise that there is a need for the enhancement of a specific type of knowledge within the industries, such as stock, customer, or conflict resolution. With the intention to develop these particular skills, I am going to enroll for an extra course in conflict solving and scheduling which are important for a supervisor in the hospitality industry.
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