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[bookmark: _ppxai65j5y2]Introduction
Food and beverage department is the important aspect within the operation of the hotel and responsible for providing with an effective experience of dining for meeting the expectations of the guests. The department comprises of different services which are restaurant, room services, bar, and many more. It acts as the important fundamental enhancing the satisfaction of the guests leading to the contribution on the revenue and the reputation of the hotel.
The objective of the placement was 
· To acquire experience within the food and beverage service
· To effectively understand the responsibilities along with the challenges within the role of supervisory in the department 
· To enhance the skills for meeting the service standard of the guest.
[bookmark: _q2sa4r759v73]

[bookmark: _bd2mib66h2ms]Section 1: Reflection on Experience and Personal Development
Within the internship, I have the opportunity in shadowing a supervisor of food and beverage industry. The role comprises of overseeing the various operations, managing the sales, handling the conditions along with influencing the services. By effectively observing the approach of the supervisor within leadership, decision-making along with problem-solving has provided me with invaluable insight about the important skills that are essential for the position of management. I have acquired the various coordinated approach within the team for handling the various complaints along with maintaining the standards. The Supervisor focus on ensuring the various settings of the table to be perfect and served within an effective temperature as per the request of the guest. Such small factor leads to the major contribution in the satisfaction of the guest. In addition, the capability of the supervisor in staying calm within pressure along with resolving the issues illustrates the importance of adaptability within the hospitality industry.
It has also influenced my understanding about the technical knowledge within the industry. Communication act as important fundamentals in making interaction within the various staff and the guests leading to the influence on the operation. I have also observed that the approach of clear along with the effective communication helped in mitigating the errors and foster efficiency. Teamwork was also important fundamentals within the bridge environment, coordination within the various staff, personnel within the kitchen along with the supervisors helping providing with an effective experience. The capability for delegating the tasks within the truck will help in influencing the execution of the work effectively. Task management is also important for handling the various responsibilities along with influencing the smooth flow of the services. Effectively observing the capability of the supervisor in managing inventory scheduling along with executing such fundamentals has fostered my appreciation towards the complexity about the role skills and technical knowledge required to meet guest service standards.
This placement with combinations of my previous experience in the approach of housekeeping has fostered my perspectives within operation. The housekeeping focuses on the approach for maintaining cleanliness along with providing comfort to the guest (Singgalen, 2024). On the other hand, beverage service focuses on mitigating the various challenges along with delivering exceptional services in the dining. Both the departments comprise of effective interpersonal skills along with attending the detailed preference of the customers. Considering about the economic perspective, the internship has resulted me in implementing various theoretical knowledge within the approach of the real-world scenario. The various concepts that are related to the service of the customers, management within hospitality, and the leadership act as the important fundamental in witnessing the practical application. The experience has fostered my aspiration within the career on the hospitality industry for managing the various roles in which leadership, communications, along with the problem-solving are the key fundamentals..
[bookmark: _gg8o2ydfcp0f]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
The Food and Beverage Department act as important fundamental influence in the experience of the guest (Mahafzah et al., 2020). Perfectively meeting the standard of services comprises of various skills such as communication, problem solving, and many more. Within the placement, I have come across the various skills along with the knowledge of technology that leads to contribution in retaining the standard. The capability in taking and processing the order accurately is also important fundamental for mitigating errors and foster the satisfaction. Such fundamentals requires an effective active listening skill, maintaining attention to the details along with getting familiarity within the menu. The placement has also illustrated the significance for adaptability. Effectively observing the supervisor in managing the various solutions and situations has outlines about the options for the flexibility and the quick decision making.
The momentous example was the approach in handling the situation in which the guest has the various restrictions for dietary. The supervisor focused on communicating within the various staff for ensuring the meal to be prepared as per the needs of the guest along with influencing the satisfaction. Such fundamentals demonstrated above the importance for the communication and attentiveness. Similarly, managing the various situations within busy services of dining in which a large group of guests has arrived within the reserve table that requires an effective and immediate adjustment for the arrangement of seating. The supervisor focused on dedicating the tasks and ensuring the service to be fostered smoothly apart from the various situations. Such illustrates above the importance for problem solving and leadership in fostering the satisfaction of the guest..
[bookmark: _5ddet66pk5bl]Section 3: Reflection on Organisational Issues
The organisational issues that I have observed was the inconsistency to the training of staff. The various employees have acquired an effective standard in the delivery of the services along with the procedure for the operation. However, many employees lack on effective skills along with the knowledge. The inconsistency has created a variation within the quality of services leading to the impact on the experience of the guest.
Lack of effective training has resulted to an impact on the services, leading to an increase on the various errors, mistakes in orders along with miscommunication within the team members (Cousins and Weekes, 2020). Such fundamentals have impacted the efficiency and created a major dissatisfaction within the gist. I have also observed the situation in which the newly recruited staff was not familiar with the modification of the menu and the restriction for the dietary, creating a huge confusion. Such lack of effective training has created a pressure within the experienced members. It has also created a major frustration along with the tension within the team, impacting productivity.
For resolving the issue by implementing an effective training program, act as important fundamental, the approach of comprehensive onboarding initiatives towards the new employees with comprises of exercise, knowledge, assessment will aid in fostering consistency. In addition, freshers training will help in fostering the approach of higher standards. The service quality model outlines about the four major dimensions for the service quality which are Tangible, Reliability, Assurance, Empathy, and Responsiveness (Ighomereho et al., 2022). By implementing the model to the various staffs can help in ensuring the consistency along with meeting the expectations of the guests within the various fundamentals..




[bookmark: _14bjzt48uijk]Conclusion and Action Plan
The internship has delivered with an effective insight about the operations within the food and beverage department and illustrated about the various skills standard of the guest Effectively shadowing the position of supervisor has resulted in me observing the initiatives of leaderships and helped in understanding the various complexities within the management for developing the essential skills for the approach of the future growth.
To further improve my skills, I have planned to acquire additional training within the Leadership and Customer Services for enhancing my capabilities in delivering the services. I have also planned to improve my problem-solving skills by analyzing the various challenges of the hospitalities along with implementing the practices. In addition, I will also seek mentorship from the various professionals within the hospitality industry, which will help me in acquiring insights, knowledge, and guidance for my career.
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