
Managing Food&Beverage Operatives
BMIH6002
Syeda Shajna Begum
2128506
Guilia Chifari


















Table of Contents

Introduction	3
Section 1: Reflection on Experience and Personal Development Using Gibbs' Reflective Cycle	4
Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge	6
Section 3: Reflection on Organisational Issues	6
Conclusion and Action Plan	7
References	9



I confirm that I have not used any AI tools in the research and creation of this assignment. I can confirm that I have not presented any AI generated material as my own work. I can confirm I have copies of my drafts, notes, and other resources I used, which may be asked to provide in evidence.










[bookmark: _Toc181461187]Introduction
Food and beverage services in Premier Inn’s targets different customers such as businesspeople, family travelers and tourists. F&B department is amongst the focal determinants of guest satisfaction considering most guests are served in the morning breakfast (Huo et al, 2021). My placement consisted of a supervisory type where I made efforts on how the during rush hours, having extra guests requesting some special attention, and the communication channel between the front and the kitchen section.
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Source: (Ghandour, Bilal and Mudassar, 2015)
Learning Objectives for Placement:
a) Accumulate knowledge of how supervisors make decisions in real situations mainly with a high traffic volume.
b) Address the need of guests as they arise, creating a skill of problem-solving and flexibility.
c) Gather guest service knowledge by focusing on the tailored activities with the guests.

[bookmark: _Toc181461188]Section 1: Reflection on Experience and Personal Development Using Gibbs' Reflective Cycle
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Source: (Chung, 2020)
1. Description
During one exceptionally busy breakfast shift, a large tour group arrived unexpectedly, adding significant pressure to our already full dining area. Within the first month, my supervisor was able to change employees’ responsibilities, organize orders based on customers seated and be directly in charge of reaching out to customers waiting to be seated. During the subsequent week, the same supervisor permitted me to independently take an isolated area of the series of tables during another busy time. I was part of ordering, managing additional requests from guests, and communicating with the kitchen to deliver orders.
2. Feelings
Initially, I was happy and at the same time nervous when I was watching my supervisor dealing with an unplanned number of customers. I was impressed by how collected and orderly she was at work while I contemplated whether I would be as efficient if faced with that kind of pressure. The challenges emerged in the fact that I first had to learn how tables are served without failure when running them single-handedly. Though, as I was communicating with other guests just as a host and receiving positive feedback, I felt less nervous. This confidence was a splendid feeling to know that I can face such challenges and bring in the best to make the guests satisfaction.
3. Evaluation
Looking at the scenario in detail, I realize that my supervisor’s attitude in being professional and maintainable was beneficial to the team and guests. But, since she was quick in decision-making and prioritization, the situation did not get out of hand and both the staff and other guests felt relieved. When I was a manager of the table, such a situation helped me to improve the skills observed while organizing work in practice. Although, it took me some time to synchronize with the speed, handling the bodily grind work is one of the most effective ways I got lessons on multitasking.
4. Analysis
Several crucial skills when running a busy F&B facility came out clearly during this exercise. One major implement was not getting emotional because that hinders one from making good decisions on quick actions to take. My supervisor’s action proved that people including guests and staff feel more comfortable when the supervisor is composed. Having control of my own tables also helped me see the value of sorting out the activities and prioritizing them. I understood that meeting guests’ expectations often does not correlate with team members’ support, yet it is possible to achieve that goal. It also gave a further indication of the need to ensure that when communicating and interacting with guests, that was especially on issues to do with delay there is an effective and efficient way of handling such. 
5. Conclusion
I was able to develop several skills and insights into how efficient leadership along with successful managing relations with the clients is crucial for the F&B sector. The example of Brian learning from his supervisor on how to remain flexible demonstrated to me firsthand how important it is to maintain order and anticipate carefully during the tough period all the time.
6. Action Plan
Moving forward, I plan to:
a) Improve my interpersonal communication effectively about guest relations while maintaining strict policies and expectations during peak times.
b) Increase my confidence by participating in decision making processes more often whether in big or small capacities to improve on the competency of decision making in pressured and timely manners.
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The unique demands of Premier Inn’s F&B operation, particularly during dining, require a range of skills: speed, effective communication, and knowledge in handling the orders, and stock arrangements (Salama and Abdelsalam, 2021).
Specific Skills Gained and Their Relevance
a) Handling Inventory Issues: Over the course of the shift, the kitchen successfully depleted a well-liked item at the beginning of breakfast. I also learned how to manage inventory by watching the supervisor’s reaction of reallocation of resources and informing the guests of the available substitute products. That was why even small preparations could significantly affect the opinion of the guests (Bortoluzzi et al, 2020).
b) POS System Proficiency: When working on various shifts it was particularly difficult but interesting to master the operation of POS of Premier Inn at the busiest times. I used the complex split orders key to enhance speciality knowledge and realize the efficiency of a great POS entry in the reduction of queues and enhancement of customer satisfaction.
[bookmark: _Toc181461190]Section 3: Reflection on Organisational Issues
Organisational Issue: Staffing Shortages
The significant issue that I noticed was when many of the staff members were absent due to the flu over the weekend. The shortage created a lot of work for the rest of the team, hence services delivered to customers took a long time to complete. It was quite insightful observing that the supervisor must do several tasks on the floor as well as address customers.
Impact of the Issue
This problem caused low staff density at times, slow response, long turn-around time for guests and bad morale. Some of the guests heeded this advice, while some became intolerant and rubbed off the ambiance during breakfast service. This experience pointed to how much staffing becomes crucial in ensuring steady delivery of guest service quality and employees’ satisfaction levels.
Proposed Solutions
a) Flexible Staffing Arrangements: The new staffing model that I recommend is to train employees for several positions in F&B, which will allow for the creation of flexible staff. This would have the setting as an option to be given to the team members during the busiest working hours hence solving the problem of those who stay at home due to sickness.
b) Incentives for Peak Hours: An incentive program could convince staff on how to pick up busy shifts particularly during weekends and ensure they are rewarded (Gallo et al, 2018). According to Herzberg’s Motivation-Hygiene Theory, escalating motivation from improved team morale and less absenteeism will benefit guests as well.
[bookmark: _Toc181461191]Conclusion and Action Plan
Such shadowing was valuable in demonstrating to me how core F&B competencies of versatility, time management, and effective communication are relevant to a guest’s experience. Effective organizational ability to handle many tasks at once, ability to fix inventory related problems, and observation of staffing difficulties enabled me to gain a valuable insight into how it is possible to sustain a high level of guest service while working in a very chaotic environment.
Effect on Personality and Career Growth
This placement has enhanced my passion to build a career within food and beverage organization in hospitality management field. I also now do not freak out or do things that are not very professional in very stressful situations for me and have a basis of my future personal development in this occupation.
Action Plan
a) Skill Development: I would like to obtain additional training that directly relates to customer service as well as to manage challenging situations, which I have gained during the above placement.
b) Hands-On Experience: Securing further exposure in pressured F&B environments will advance my understanding and control of guest expectations and improve technical and people skills.
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