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Introduction 
Coldra Court Hotel is situated in Langstone in the city of Newport. The hotel provides services like a restaurant, swimming pool and other facilities. The Rib Smokehouse and Grill restaurant is famous for its aroma food and beautiful atmosphere. The hotel has experienced team members who welcome its customers with its services to make each event successful. The supervisor of this hotel manages the front and backend operations. The responsibilities include training staff and providing excellent customer service. There are various learning opportunities about how a supervisor manages the department using all the skills. Various work-based skills and technical knowledge can be learnt. Hence, the essay will reflect on different experiences and personal development including the organizational issues following the future action plan. 


[bookmark: _w0jnauvtclg7]Discussion
The supervisor position in a restaurant requires several duties and responsibilities. It looks after whether the staff are working properly or not. Customer satisfaction is the main aim of every organisation. In this regard, it is also important to make sure that the staff are doing their job which leads to the success of the organisation. For this, the supervisor is highly responsible as he looks after the inventory, manages customer concerns and helps to promote a positive dining experience. During my past experience in the role of a supervisor at McDonald's, I have learned several things like problem-solving, time management, customer service skills and diversity awareness. It is very important to maintain clear communication with the staff and the customers as well (Gordon and Parikh, 2021). This creates a sense of belief and helps to maintain the relationship between the customers and the supervisor. Hence, I maintained clear communication with my teammates which increased my productivity rate. Task management is also important as by dividing tasks among each staff, a clear service can be provided which ensures customer satisfaction. So, as a leader, I divided the tasks among my teammates and they also were able to perform their responsibilities. The educational background needed for the role of supervisor is a degree program in business or office administration. I also had these skills which helped me manage my time properly. Courses like human resource management and organizational behavior helped me manage the staff and other functions in a hotel (Kelchner, 2018). 
[bookmark: _4vymr99hn9i1]Skills like time management, technical skills, and customer service are needed most to manage the staff in a restaurant. Computer operation, effective communication and problem-solving techniques help the supervisor manage and decide the role of the staff. Sometimes there might be pressure when the supervisor has to decide about managing each task so that customer satisfaction can be achieved. For instance, during my role at Coldra Court Hotel, I had to work under pressure when there were a large number of customers. The responsibilities also increase when there are a high number of customers, especially during the weekend time. Many come to celebrate their special days by trying out the delicious food. Apart from that, the weekend afternoon time is the peak hour when most of the people gather. It is my responsibility to show leadership skills and manage the staff so that they provide a smooth service to their customers. Sometimes, customers also prefer those hotels where the behaviour of staff is good. Hence, it is also my responsibility to look after if their staff are behaving properly with their customers. Good behaviour can attract a lot of customers which leads to more revenue generation. There are also some food safety regulations and compliance which need to be adhered to by the supervisor and also need to be followed by the staff as well. I also need to notice everything including the needs of the customers (Ampofo et al., 2023). 
[bookmark: _cgqow6oavsip]An organisation faces several issues like safety and quality problems, shifting customer preferences and supply chain interruptions. The hotel also has faced several problems related to the climate change problems. During this time, the costs also increase and the hotels have to compromise with the food quality and quantity as well. At this time, I had to take immediate decisions to solve the problem as much as possible. The new report of the James Beard Foundation and Global Food Institute at George Washington University shows that climate change is affecting these restaurants with supply chain interruptions (GW Today, 2024). Following Schon's reflective model, I believe that the authority of the organisation must unite with the other restaurant authorities and make everyone aware of the citation. This will help mitigate the effects of climate change and together a solution can be taken to thrive in that situation. By using the second stage of Schon's reflective model, I can say that the department is heavily under pressure during this time and the customers' demand is also decreasing. If this continues for a long time, the business will lose its market value and reputation as well. By using the final stage of Schon’s reflective model, I can say that all restaurants have to incorporate sustainable principles within their functioning and activities (libguides, 2024). As organisations emit huge amounts of carbon which is the reason for climate change. The hospitality industries have to look at this matter and adopt a sustainable approach which will help with the growth of the industries. Besides, if industries continue to face such problems, there will be more uncertainty about the growth of the industries. Guests do not receive proper services like getting quality food which impacts the growth of the industry. The department also faced several problems as when there was a shortage with the supply of vegetables and other foods items. They had to pause their job as well as this issue is related to the food supply. Industries only function as there is a need for the products from the customers. When industries cannot manage to produce enough food, the demand also decreases which leads to job losses of the employees as well (Orlowski et al., 2021). So, this issue has had an overall impact on the lives of employees and the growth of the industries as well. By applying the contingency management theory, it can be said that when any issue occurs within the organisation, the authority and the leaders have to show flexibility and try to solve the situation. According to this theory, there are several external and internal factors which cannot be controlled all the time. This theory also emphasizes three factors which include technology, leadership and organisation size. So, according to the theorist Fred Fiedler, the leader should find the immediate solution to minimize the problem as there will be various external and internal factors which cannot be avoided (Brooks, 2023). 
[bookmark: _wrfk1a9z8d1l]The growth of an organisation relies on several factors of which the crucial one is how I am managing my duties well. The employees need to be guided sometimes by me as I have the responsibility to guide the lower-level employees. This ensures smooth functionality inside the organization (Phunthasaen, and Chungviwatanant, 2020). Better communication skills are required between the employees and the guests. Apart from that, I have to have a problem-solving attitude, so that I can guide my teammates in the right direction. This will help with the appropriate functioning of the industry (Food Standards Agency, 2024). As there are times when many external factors arise, the employees and all the staff have to show their quick action attitude so that the industry faces fewer problems. I need to provide the right training to my team members whenever required as this boosts the productivity of the employees. Besides, I also focus on improving my communication skills to improve on managing my staff so that there will be no gap between me and my teammates. Many courses are also available which can increase communication skills. Apart from that, the employees need to keep a practice of smooth communication by conversing with each other. They can also take advice from their seniors to learn more about the organizational culture. As a supervisor, I also need to train myself as well so that I can manage the other staff as well. Sometimes staff need help related to their work from their seniors. I will improve my active listening skills which will allow me to be more productive towards the management of my team in the future. It is also my responsibility to show the ability to work in a fast-paced environment. I need to apply the skills that I learned in the previous industry and to solve problems when there is an emergency. Thus, I will focus on improving my critical thinking and problem-solving skills to improve my engagement in the workplace. The focus also should be on the food safety regulations and the compliances. When it comes to food, people like to consume those foods which are edible and safe. So, I also need to make sure that quality food is being provided to my customers. Making a structured plan and implementing it will also help in the development of the personal and professional values of the individuals (Trzeciak et al., 2022). 


[bookmark: _6n2k11xqus0y]Conclusion 
Concluding the above essay, the skills and technical knowledge of a supervisor have been highlighted. There are several challenges an organisation faces due to many internal and external factors when proper steps need to be taken. At this time, the experiences and skills are required to solve those problems. Hence, the essay has also highlighted several issues that arise at different times including its solutions. It is also important to understand the guest service standards, else, it will not be possible to handle the overall responsibilities within the organisation. Therefore, the essay has also presented the solutions using the Schon model of reflection and the theory of contingency management. 
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