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Overview of the Hotel's Food and Beverage Operation
The Marriott Hotel Cardiff offers various services, including dining, lodging, and event hosting. The Food and Beverage (F&B) department is responsible for the restaurant, bar, room service, and event catering, ensuring successful operations and excellent customer satisfaction. The department is structured with roles ranging from entry-level positions to supervisors and management, each playing an essential role in keeping the standard of service. (marriott, 2024)

Model of Reflection Used
For this assignment, I chose Donald Schön’s reflective model, emphasising reflection-in-action. This model facilitates learning by encouraging professionals to reflect while engaged in an activity and after the event. By applying this reflective process, I can assess my experiences during the placement, understand the challenges faced, and identify areas for improvement. (Eraut, 2006)

Learning Objectives for the Placement
During my placement at the Marriott Hotel Cardiff, my goal was to gain an understanding of the duties and obligations of an F&B supervisor. This includes being aware of inventory control, service standards, and how to solve problems. In addition, I worked to strengthen my teamwork, communication, and task-management abilities, as well as my capacity to identify and resolve department issues. (Margaret Lenihan, 2014)

Section 1: Reflection on Experience and Personal Development  
Throughout my placement, I shadowed the head chef in the kitchen department. This experience allowed me to reflect on my development rather than focus on the supervisor's actions. Schön's concept of reflection-in-action was beneficial when navigating the fast-paced environment of the kitchen department. For example, during a busy event, I noticed delays in service due to miscommunication between the kitchen and the front-of-house staff. At that moment, I reflected on the situation and intervened by coordinating better communication between both teams. This resulted in smoother service and maintaining guest satisfaction. Additionally, I realised the value of teamwork in such high-pressure environments. There were moments when the team was short-staffed, and I had to assist with serving and clearing tables. Reflecting on this experience, I understood that being adaptable and willing to support the team in any capacity is critical for maintaining service standards. According to Johnston, Clark, and Shulver (2012), effective teamwork is essential in in-service operations to ensure consistency in service delivery. My ability to step into different roles as needed highlighted the importance of flexibility in the hospitality industry. The service provided by the C&B team was excellent, with efficient communication, which was an essential factor in preventing issues and ensuring smooth operations. (Robert Johnston, 2012)

Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge 
The supervisor’s role in a hotel’s F&B department requires a strong understanding of food safety, service standards, and operational efficiency. (Buhalis, 2021)
 I learned that the head chef I shadowed could work with a high level of technical expertise, particularly in managing inventory and handling guest inquiries about menu items and dietary restrictions. I applied organisational knowledge during a busy event in the tiny kitchen and a small team. Drawing on the supervisor’s guidance, I helped to cook most of the food and keep it in the hot cabinet, ensuring that service could continue without disruption. This experience taught me the importance of being organised and able to work under pressure. Schön’s "reflection-in-action" approach came into play when dealing with the amount of work. I had to quickly assess the problem, think on my feet, and find a temporary solution until the issue could be fully resolved. This quick problem-solving approach is crucial in the hospitality industry, where service interruptions can significantly impact guest satisfaction. Reflecting on this experience, I realised I must develop my working skills further, particularly in busy operation management. I learned from my work in the F&B that attention to detail is critical in maintaining service quality. For example, before serving meals, the supervisor meticulously split each group dish, ensuring it met the dietary requirements. This attention to detail ensured that health and safety regulations were followed, essential in preventing cross-contamination or foodborne illnesses. All supervisors in hospitality must be knowledgeable about health and safety protocols to maintain guest safety and satisfaction. (Routledge, 2014)

Section 3: Reflection on Organisational Issues  
One of the critical organisational issues I encountered during my placement was staffing shortages, which significantly impacted service quality. This problem, which the COVID-19 pandemic has exacerbated, is widespread in the hospitality industry. According to Baum and Hai (2020), the pandemic has decreased workforce availability, creating operational challenges for many businesses, including hotels. (Edmund Goh, 2021)
During my placement, I witnessed the effects of staffing shortages first-hand. On several occasions, the F&B department never had enough staff, increasing pressure on the remaining staff and the manager. This affected employee morale and led to guest complaints about slow service. Reflecting on this organisational issue, I noticed that fixing staffing shortages requires more than reactive measures. It calls for strategic planning and proactive solutions. For instance, cross-training staff to perform multiple roles within the department could help the impact of staffing shortages. As Walker (2021) suggests, cross-training employees can improve operational flexibility and ensure that critical roles are always covered. (Walker, 2021) Furthermore, offering incentives for staff retention, such as bonuses or recognition programs, could help reduce turnover and improve staff morale. Schön’s reflection-on-action encouraged me to think critically about addressing these organisational challenges. I plan to explore how hotels can implement more flexible scheduling options to accommodate staff availability and how technology can optimise staff deployment during busy periods. This reflective process has helped me understand the importance of long-term strategic planning in addressing operational issues.



Section 4: Future Action Plan 
Reflecting on my placement experience using Schön’s model has prompted me to develop an action plan aimed at enhancing my skills and knowledge in the F&B industry:

· Improve communication skills: I will participate in workshops focusing on active listening and conflict resolution. Learning the communication skills will help me become more confident in addressing issues as they arise and ensure smoother collaboration with team members.
  
· Enhance teamwork skills: I plan to engage in team-building exercises and learn more about group dynamics to strengthen my ability to work effectively in a team. According to Cousins and Weekes (2020), teamwork is essential in the F&B industry and improving these skills will enable me to contribute more effectively to group efforts.

· Develop technical knowledge: To improve my technical proficiency, I will seek further training in F&B management software, including POS systems and inventory management tools. Gaining a deeper understanding of these technologies will enable me to troubleshoot issues more effectively and ensure smooth operations.

· Improve task management skills: I intend to use task management tools and time management techniques to improve my ability to prioritise tasks in a fast-paced environment. As Johnston, Clark, and Shulver (2012) state, it is imperative to highlight the importance of effective task management in in-service operations to guarantee that all jobs are completed effectively and to a high degree. (Robert Johnston, 2012)
This action plan will support my long-term goal of becoming an F&B supervisor by equipping me with the necessary skills to handle routine tasks and complex challenges. (Bernard Davis, 2018)

Conclusion  
Using Schön’s reflective model throughout my placement at the Marriott Hotel Cardiff has been instrumental in shaping my understanding of the F&B industry. By applying reflection-in-action, I could adapt to complex situations, improve my communication and teamwork abilities, and address organisational challenges effectively. The placement has also highlighted areas where I can further develop my skills, particularly in communication, technical proficiency, and task management.
By reflecting on my experiences and applying the lessons learned, I can ensure that I am well-prepared for future roles in the F&B industry. My experiences at the Marriott Hotel Cardiff have provided valuable insights that will guide my professional development, ultimately positioning me for success in a supervisory role.












Bibliography
Bernard Davis, A. L. I. S. P. P. A., 2018. Food and Beverage Management. London: Routledge.
Buhalis, D., 2021. Encyclopedia of Tourism Management and Marketing. p. 5.
Edmund Goh, T. B., 2021. Job perceptions of Generation Z hotel employees towards working in COVID-19 quarantine hotels : the role of meaningful work - Strathprints. Strath.ac.uk.
Eraut, M., 2006. Schon Shock: a case for refraining reflection‐in‐action?. Teacher and teaching, pp. 9-22.
Kong Hai‐yan, T. B., 2006. Skills and work in the hospitality sector: The case of hotel front office employees in China. International Journal of Contemporary Hospitality Management, pp. 501-514.
Margaret Lenihan, I. S., 2014. An Investigation of Work Placement in the Hotel Industry: Perceptions from Hoteliers and Students. Irish Business Journal, pp. 1-2.
marriott, 2024. Cardiff Marriott Hotel. [Online] 
Available at: https://www.marriott.com/en-gb/hotels/cwldt-cardiff-marriott-hotel/events/
Robert Johnston, G. C. M. S., 2012. Service Operations Management: Improving Service Delivery. s.l.:Pearson, 2012.
Routledge, 2014. The Routledge Handbook of Hospitality Management. Oxon: Routledge.
Walker, M. H., 2021. Corporate Training Methods to Enhance Technology Acceptance Among Manufacturing Employees in the United States. California : Walker, Marianne Hallock..


