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Introduction 
This report aim is to provide an action plan that relies on experiential research and regards the food and beverage department. It will discuss the respective sections of skill enhancement and organisational issues, and the future goals that will be set out will be provided.
[bookmark: _Toc119584492]Analysis 
Section 1: Reflection on Experience and Personal Development
During the shadowing of a supervisory role at the Novotel and Ibis hotel in Southampton, I have extracted vital information about the internal processes at the food and beverage sector. I started to noticing the supervisor tackling multiple tasks and mitigating liabilities within the organisation. I came to understand that whatever one multiply a trait, one can be sure that there will be no flaw. From organising duties of the team to supervising inventory management, the complexity goes to such details and it requires much more effort (Chang, 2019). Additionally, that experience emphasised the importance of having good technical know-how in achieving guest service levels. Not only should one be to prepare dishes, but one must also know how to choose the best food, and how to serve it to guests in the best possible manner (ASET, 2017). The sincerity of the supervisor, while carrying out technical duties and keeping the guests satisfaction in mind, was positive.
At a personal level, I have been able to gain immensely from the improved interpersonal skills and teamwork. Confrontation with my team members and clearly providing directions in order to make the missions to be executed seamlessly are some of the keys that has helped me to improve (Fallon & Rutherford, 2010). Furthermore, it has crystalised my job management skill as I became able to list tasks, in order of priorities and to adapt to situations that changed frequently. Besides, the mastery of the supervisor in dealing with the service like the guest service impressed me and it still does in my memory. They served their quest with great care, attention and sophistication putting everything needed that their quests needed with finesse which was the pinnacle of hospitality (Hagg, 2013). It was through this work that I learnt that the basics of hospitality are in one-on-one interaction with guests thus the creation of makeshift localities channels such pleasant experiences.
Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
Work-based skills and technical knowledge of subject-matter are the ultimate guarantee of the day-to-day service standards. These combination composes of all the factor that have unique personality in the final service design, which brings obvious satisfaction and loyalty of the guests. The ability to do good communication at work is an important instrument for successful collaboration between staff members and without any interruptions the communication with guests (Guo et al., 2020). In the Novotel and Ibis Hotel during my shadowing experience, I have witnessed how the master of the staff delicately talked to guests and her team regardless of their backgrounds. The supervisor manages to handle it properly, and issues are already later.
A problem-solving technique is at the top of the list too and which allow staff to handle guest issues on the spot and in creative ways. For example, when a chef encountered a totally different situation of having to design a last-minute menu due to ingredient unavailability, she quickly solved the problem by devising an alternative while ensuring satiety were still met. Technical aspects, which include food and beverage specifications and service etiquettes, is as critical as demonstrating personal skills (Bion, 2023). Being able to perfectly execute all the technicalities guarantees that we meet the order and provide the public with a great overall dining experience. The scene of the supervisor who was so well versed about the menu and wine matching, really made me understand that the technical knowledge takes the satisfaction levels of the guests up a notch (Johnston, Clark and Shulver, 2012).
Section 3: Reflection on Organisational Issues
Among organisational problems that occurred during my placement at the Novotel and Ibis Hotel, the most highlighted one was the absence of unified tutorial programs for newly employed. The problem impacted the above noticeably and affected the performance of the department, guest service, and overall operations (Vallen & Vallen, 2014). One of the initial challenges was that new employee often could not comprehend the significant responsibilities and the protocols of work, which, in turn, affected the efficiency of the service delivery. In the new department's this inconsistency training led to bottlenecks in and work overload for already staff members.
Also, the absence of standardised training led to inconsistency in service quality because newcomers were not knowledgeable enough to be competent in the expected level in service delivery of the guests. The off-target delivery of services which was inconsistent does not support the quality of the hotel which in return negatively affected the guest’s satisfaction levels, hence affecting the retention and loyalty of the customers  (Beaulieu et al., 2020). As a process of the absence of a systematic skills training it became harder to retain personnel and caused higher personnel training costs. Not only did this affect the time and money spent on it, but also it caused inconsistency on the quality of service we offered during this transition as the department workflow was disrupted and productivity levels declined.
To tackle this problem, a solution-oriented approach that implies the development of an execution-focussed training program with defined objectives and evaluation standards can be employed (Fanthorne, 2004). It can be good to use theories of adult education, such as Kolb's Experiential Learning Theory, that include hands-on experiences and aspiration by reflecting on the program, making it more effective by making sure that staff develop and retain the necessary skills efficiently (Olson & Ramírez, 2020). Also, continuous monitoring and assessments in addition to general advising sessions will enable to identify and address the issues for better methodology and procedures.
Section 4: Future Action Plan
All my experience as F&B supervisor at Novotel and Ibis Hotel made me to come up with the strategy for growth. For the following cycle of 6 months, I intend to be present during bi-month trainings that will focus on enhancing my knowledge of service and building my self-leadership. Before the year ends, I have a target of successfully completion of certification course in hospitality management that is meant to help me to grow technically wise (UWTSD, 2019). To attain better communication and team work, within the first three months, I will start a weekly staff meeting to make up for team effort and ensure that each task is clear. Simultaneously, I will be part of a network of professionals locally where I will also widen my industry connects and views.
In order to minimise the problem of deadline approaching unpremeditated and task duplication, within two months I will see to it that tasks are tracked with the help of assignment priority managing system (Wood, 2013). It is the target that by the end of the 4th month, I will reduce task completion time with 10% by having more efficient delegation and scheduling in line with SMART goals. At the same time, I will spend my first three months looking into myself and talking to other people about what I succeed and fail at. Targeting the end of six months, I aspire to register the rise of 20% in the evaluation scores from the guests, signifying the enhancement of the service delivery along with the growth of the social emotional intelligence.
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[bookmark: _Toc119584494]This report lays out the implementation plan on the basis of practical experience. It brought to fore the need for skill enhancement, sorted out the organisational challenges and was formulating a blueprint for the impending future. Reflective analysis strengthen emphasises the continuing relevance of growth in the hospitality sector.
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