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[bookmark: _Toc166740362]Overview of the Hotel's Food and Beverage Operation
The Food and Beverage (F&B) area of the hotel is a very diverse division that offers and provides banquet services, room service, bar service, fine dining, and casual dining (Johnston et al., 2012). It is very well known for providing and offering outstanding guest experiences and encounters by effectively using various kinds of beverages, fine cuisine, and immaculate service standards. My significant placement objectives in this particular area included learning about supervisory responsibilities, comprehending the technical knowledge and work-based skills required, improving collaboration and communication skills, and analysing organisational problems and issues to provide and offer very workable options for change.
[bookmark: _Toc166740363]1: Reflection on Experience and Personal Development 
I significantly considered my experience working as a supervising assistant in the hotel's food and beverage (F&B) division using Gibbs' Reflective Cycle. The six steps of this effective paradigm are Action Plan, Conclusion, Analysis, Feelings, and Description (Spiteri, 2024). 
Description: I observed everyday operations, staff management, visitor relations, and problem-solving while working as a shadow of the F&B supervisor throughout my internship. To very significantly ensure visitor contentment, I attended staff briefings, kept an eye on the calibre of the services, and interacted with them. 
Feelings: The very fast-paced atmosphere and the high standards for guest care first made me feel overwhelmed. My confidence increased and I had a much better understanding and knowledge of the specific difficulties and intricacies involved in supervising work as I got more used to the position.
Evaluation: The event brought home how crucial good collaboration and communication are. High levels of visitor satisfaction and smooth operations need clear directions and teamwork (Akkermans et al., 2019). There was room for improvement, nevertheless, since sporadic disruptions in communication resulted in delays in service and complaints from guests. 
Analysis: The event brought in the particular place how important technological expertise and work-related abilities and capacities are to upholding guest service standards. To very efficiently ensure that service delivery complies with the hotel's quality requirements, supervisors must effectively manage personnel and operations (Wu et al., 2021). While my academic education and prior work experience and encounters gave me a very strong foundation, using and utilising these abilities in the actual world was much more priceless. Effective communication, cooperation, job management, and a very thorough comprehension of technical elements including important types of menu knowledge and dietary needs were among the very essential abilities (Suhairom et al., 2019).
Conclusion: By observing the supervisor, I was able to gain and acquire a much greater comprehension of the dynamics inside the F&B department as well as the particular significance of leadership in upholding service standards. It also emphasised areas in which the individual still needed to grow, such as handling and managing conflict and multitasking under stress. The hands-on and practical training enhanced my academic knowledge and emphasised the value of career advancement in the hospitality sector. 
Action Plan: To effectively build on this experience, I want to get further training to strengthen my leadership abilities and ask mentors and peers for input. To progressively increase my competence and confidence, I want to take on much smaller leadership responsibilities and engage in more supervising duties. In addition, by actively participating in team projects and looking for possibilities for further education within the sector, I will concentrate on and focus on enhancing my communication and task management abilities.
[bookmark: _Toc166740364] 2: Critical Analysis of Work-Based Skills and Technical Knowledge 
In the Food and Beverage (F&B) sector, achieving guest service requirements requires both technical knowledge and work-based abilities. Throughout my shadowing experience, I saw that crucial abilities like task management, collaboration, and effective communication were present. For example, effective communication between the manager and employees made sure that visitor orders were correct and delivered on time, which much greatly improved the visitor experience (Choi et al., 2021). Technical expertise was also very essential, including knowing what was on the menu, what foods to avoid, and how to combine drinks with them (Drummond and Brefere, 2021). The supervisor's ability and capacity to go above and beyond the expectations of the guests by offering and providing much more comprehensive information on the dishes and recommending appropriate wine matches demonstrates how important product knowledge is to providing and offering quality customer service. Furthermore, the staff's coordination during peak service hours demonstrated collaboration, with each member knowing their own responsibilities and making a very positive contribution to the much more seamless operation (Fagerdal et al., 2022). By reducing and minimising mistakes and upholding high service standards, this partnership demonstrated the importance and essentiality of teamwork for operational efficiency. 
[bookmark: _Toc166740365]3: Reflection on Organisational Issues 
I considered an organisational problem in the Food and Beverage (F&B) department including uneven staff training, using and utilising Kolb's Experiential Learning Cycle. This problem affected overall operations, guest service, and department performance. 
Concrete Experience: I saw staff performance variety during my placement. Uneven visitor experiences resulted from team members who lacked much more fundamental knowledge and efficiency and others who had exceptional service abilities. 
Reflective Observation: Customers frequently complained about delays and order mistakes just because of this discrepancy. There was a very noticeable disparity in personnel capacities as well; whereas very poorly trained workers caused disturbances, well-trained staff offered prompt and precise service.
Abstract Conceptualization: Kolb's approach to analysis of the problem highlights the necessity and importance of systematic and ongoing learning. Frequent and uniform training programmes might significantly ensure that every employee has the same knowledge of service standards (Aldawood and Skinner, 2019). Establishing and developing a mentorship programme whereby very skilled staff members assist newly hired staff members can promote and foster hands-on learning and information exchange (Sinclair et al., 2021). 
Active Experimentation: The department might implement thorough training sessions encompassing all facets of service, supplemented by recurring refresher courses, to address and recognise this problem. Using a feedback mechanism would also aid in tracking performance over time and pinpointing areas in need of development.
[bookmark: _Toc166740366]4: Future Action Plan 
	Areas for Improvement
	Specific Steps/Strategies
	Alignment with Golas

	Communication
	· Enroll in communication workshops and training programs
· Practice active listening and clear articulation in daily interactions
	· Enhances ability to effectively convey information and resolve conflicts, crucial for supervisory roles.
· Improves interactions with both guests and team members, fostering a positive work environment.

	Teamwork
	· Participate in team-building activities and projects.
· Seek feedback from team members to understand different perspectives.	
	· Strengthens collaborative skills, essential for effective team management in the F&B department.
· Builds a cohesive team dynamic, enhancing overall service quality.

	Task Management
	· Use project management tools (e.g., Trello, Asana) to prioritize and track tasks
· Set SMART (Specific, Measurable, Achievable, Relevant, Time-bound) goals for daily tasks
	· Improves organizational skills, ensuring efficient operations and timely service delivery.
· Enhances productivity and time management, aligning with industry standards.

	Technical Knowledge
	· Attend industry seminars and workshops on the latest F&B trends and best practices
· Engage in continuous learning through online courses and certifications in F&B management
	· Keeps knowledge current, enabling high-quality guest service and informed decision-making.
· Expands expertise, contributing to career advancement and professional growth.

	Personal Skills
	· Focus on developing leadership skills through mentoring and leadership training programs
· Practice stress management techniques such as mindfulness and regular physical exercise
	· Prepares for higher-level supervisory or managerial roles within the industry.
· Enhances overall well-being, leading to better performance under pressure.

	Guest Services
	· Implement regular guest feedback sessions to identify areas for service improvement
· Study successful guest service models and incorporate best practices into daily operations
	· Directly improves guest satisfaction and service quality.
· Ensures consistent and high standards of guest service, crucial for career progression in hospitality.
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Conclusion
The hotel's Food and Beverage department shadowing programme provided a very great way to get practical experience, technical know-how, and a much better grasp of guest service expectations. It significantly highlighted the practical application of academic learning in actual hospitality settings and stressed the importance of personal and professional growth in forming future career goals within the sector.
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