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[bookmark: _Toc181129277]Introduction
While working in the Food and Beverage department in Hotel Marriott Cardiff during my placement as a supervisor, to hold this post It needs to require several skills which are insurers of the role and responsibility in the workplace. I realised the following. Some of my goals were, effective communication, customer relations, food hygiene and sanitation standards, organisational skills within an actual workplace setting in the hospitality industry.As a supervisor to assist other employees to ensure the potential coverage and customer services for better outcome for supervising the staff (Marriott, 2024).  
[bookmark: _Toc181129278]Section 1: Reflection on Experience and Personal Development
This log uses Gibbs Reflective Cycle to assess the learning and stresses on these skills when delivering guest services (Adeani et al., 2020). The Gibbs reflective cycle helped me to understand my improvement areas in organisational skills, technical skills and knowledge of food safety.
Description: For my practical learning, I was employed at Food and beverage department of of Hotel Marriott Cardiff but my observation was in the Food and Beverage (F&B) section where my task was to closely follow a supervisor’s work in relation to how they dealt with customers and how they ensured adherence to standard operating procedures. As a responsibility of the supervisor to clearly know the importance of hygiene rules was paramount besides maintaining order and initiative when working under pressure (Wilks, 2022). This also included peak hours when there is a lot of pressure to perform, identify priorities and assist other members to deliver quality service.
Feelings: At the start, it was fun and stressful as well at the same time. The satisfaction derived from the spinning arose from learning and contact experience, while the pressure resulted from performing direct guest relations, particularly on grievances. In my lack of organisational skill I felt depressed about managing tasks in the right order as well as the right way. I was also worried about implementing the rules about food hygiene since I realised that even one mistake is enough to cause havoc. However, these feelings slowly started to change over time probably as I began to get used to the routine. I seemed to be more confident due to the friendly interaction with guests and briefing from a supervisor. 
Evaluation: As per my working field My communication skills helps to attend customer interaction. It is an essential skill for a F&B supervisor to convey information to another person and make a relationship with customers (Agustina and Setiawan, 2020). Organising skill is an essential skill to manage the staff and maintain the food safety standard (Indeed, 2024). In this way I improved my customer service skill by making a healthy relation with consumers. Being engaged in the food and beverages department of the hospitality industry customer service skill is considered as a soft skill by increasing the listening power as well as improving the fluent speaking skill (Indeed, 2024). Integrating digital technology the supervisor must be concerned with technological skill and adapting the digital tools to analyse the customer demand and fulfil their preference (Indeed, 2024).   
Analysis: Listening and interpersonal skills, patience, understanding and desire to assist the customer, decision-making capabilities were crucial. Those skills are important in possessing the role of supervisor of the food and beverage department in a hotel (Arlin Cuncic, 2024). I realised that guests are happy when something is done to correct a wrong and when an apology is made; such findings strengthened my postulation that guests are satisfied by personalised service. The other important axis was food safety regulations. It became mandatory for me to familiarise myself with general hygiene practices and etiquette in the trade. Accommodation industry is highly sensitive to the safety of food served to guests so the aspect of food safety cannot be overlooked. According to the Food safety act 1990 It helps to ensure food and safety standards. As a supervisor it must be aware of it (Cpdonline, 2023).  The practical experience I have had in preparing food, washing and cleaning, observing hygiene and safety measures has helped me realise why such measures are vital in establishing the necessary precautions. 
Conclusion: This placement experience at the Hotel Marriott Cardiff has been a very important tool in building those competencies essential for a profession in this industry. The actual experience of working with real-life F&B operations and the ability to assess and exercise elements of supervisory responsibilities provided me with an understanding of the blend of task content and people management in both achieving and maintaining anticipated guest service. An analysis of the responses made it possible to identify major factors important to effective service delivery were communication, customer relations, and compliance to food hygiene standards as important for service quality, and time management for completing required tasks.
Action plan
Organisational Skills
Using some tools like calendars and planners for providing priority to tasks for enhancing deadlines. Attending workshops on productivity techniques and goal setting. Developing some habits of doing a to-do list for daily work and providing a review of tasks. Within 3 months improving organisational skills. Organisational skills will help to increase productivity and efficiency in professional aspects (Cimatti, 2016). 
Technical Skills
Identifying specific and relevant software and technical tools associated with the field like customer relationship management and Excel. Having expertise in technology helps to enhance opportunities in technical aspects (Chai et al., 2013). Taking part in simulations and hands-on projects to develop practical skills in technical troubleshooting.  Developing these skills within 6 months. 
Food Safety Knowledge
Taking part in some certified courses on food safety such as HACCP. Getting more involved and conducting more research on webinars and newsletters. By regularly conducting assessments and audits and applying knowledge in practical situations. Within 12 months these skills will be developed. 
[bookmark: _Toc181129279]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
The service team in the F & B department requires the vocational attachment to have the skills and understanding of the technicalities in esteem service to the guests. Increased use of interpersonal communication with the guests in their complaints and other aspirations assists to cut the confusion, and staff will be in a position to offer appropriate solutions in a timely manner to the guests hence making the services in the organisation more constant (Walker, 2021). Staff collaboration is also key because, for instance, the order management of dishes, table attendance or cleaning up is well coordinated. Furthermore, the evaluation of the food safety laws and hygiene practices makes it easier to meet the required health requirements, increasing customers' confidence. In total, these combined technical and practical skills are essential in attaining overall service quality standards and operations, and the paper provides evidence that high levels of guest service depend on both team coordination and narrowly specialised knowledge in F&B management.
[bookmark: _Toc181129280]Section 3: Reflection of Organisational Issues
In my practice in the F&B department, one of the main problems that I faced was staff shortages and this has a negative impact on the quality and attitudes of our employees. Such operational bottlenecks included frequent last-minute changes of shift schedules that saw employees working with gaps at probably the busiest point in the hotel hence denying guests their desirable waiting time while forcing some of the personnel to push for their working hours. This issue informed us about the staffing shortage and pointed out further directions for optimal scheduling. In response to this challenge, Using the Concept of Maslow's Hierarchy of Needs, the author sought to argue that enhancing the motivation of employees through better scheduling of working could boost service levels because happy personnel are known to deliver better service to customers and hence improve the departmental results (Kendra Cherry, 2024).
[bookmark: _Toc181129281]Conclusion and Action Plan
In the Hotel Marriott Cardiff working as a food and beverage supervisor offers important insights into the importance of food hygiene, organisational skills and communications importance. Challenging the experience helped me to develop my skills in managing tasks. It also helped me in effectively resolving issues and interacting with consumers. Over time, with the help of experience and challenges I have become more confident in managing the quality of service in high-pressure situations. I have also become able to handle the concerns of guests effectively. In a fast-changing environment, this process helped me to understand the importance of adaptability and teamwork. It also helped me to develop my interpersonal skills along with technical skills. As for the given action plan, I will develop my skills and will get a better outcome in the future of my specific job role. I will be more concerned about improving my technological skills to mitigate the dynamic market scenario in this hospitality sector. 
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