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The food and beverage operation of Hilton includes catering in-room dining bars and restaurants (Le, 2021). The significant focus of the operation is given to ensuring the quality of services by providing diverse and fine culinary offerings from local to casual. The focus of the operation is also to source the product from the local market to gain deeper access to it. It is to be noted that aspects like sustainability and digitalisation help to create a productive business for the organisation. 
The learning objectives are:
· To understand and know different operations like meal planning inventory, food safety processes etc. 
· To develop skills for client management quality control and budget planning
· To maintain quality and efficiency in service
[bookmark: _Toc178002310]Application of Kolb’s model of reflection 
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Figure 1: Kolb’s reflective model
Source: (Brown, 2022)
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Shadowing the position of supervisor within the food and nutrition department provides valuable experience in daily operations and responsibilities. I have relied on my observation skills in studying the other supervisor's behaviour in terms of staff management and aligning dietary requirements with balanced nutrition. I have focused on the ways through which the supervisor communicates and makes decisions in this context. I have also participated in monitoring stock levels, placing orders to the suppliers and keeping records. I have also learned the ways through which supervisors deal with budget constraints to ensure quality service. The problem-solving decisions are a significant part of supervision in the food and nutrition department (Spiker, Reinhardt and Bruening, 2020). I have also been a part of activities related to maintaining the safety and hygiene of the kitchen and other workspaces and learned about the considerations that supervisors made in this respect. I have also given leading tasks for making decisions on safety and hygiene. My knowledge is enhanced by the way I witnessed other supervisors' leadership behaviour in motivating the team during conflict resolution, high workload pressure, etc. 
My previous vocational training provided me with strong observation and quick learning skills. The technical knowledge of nutrition and hygiene is a significant part of quality control (Sungkawati,  Usmiyatun and Karim, 2023). I find that supervisors show their expertise in the specific area to understand its requirements, safety standards, and client requirements in terms of health as well as preferences. The experience shows that leadership is a significant part of supervision in the food and nutrition department. It mainly deals with staff management and ensures efficiency through constant training and motivation. I also feel that time is a significant factor in creating efficient operations. Time management and coordination among the staff are essential for conducting Swift services. The experience also showed that supervisors need to adapt to unwanted situations and are also dealing with unknowing problems in daily operations. Adaptability is a significant part of Skill supervisor in the food and nutrition department (Akyazi et al., 2020). 
[bookmark: _Toc178002312]Reflective Observation
I feel that technical knowledge helps in understanding the details of every operation that shapes decisions and efficient management practices. During my experience I find that there are mainly two areas for which technical knowledge is significant in the food and nutrition sector. The first area knows the dietary requirement from the perspective of health safety and the choice of the consumer. The second area is to align the decision of a supervisor to create balanced nutrition, ensuring health and hygiene and need the guidelines and protocols of the safety standards related to client choices and requirements. The significance of work base skills helps in maintaining service efficiency and quality as well as building personal growth and reputation. Skill Development enhances leadership competency in the food and beverage sector (Setiabudi,  Siagian and Tarigan,  2021). Work-based skills are specific requirements of the supervision role in the food and nutrition department that I studied from the day-to-day operation of other supervisors during my experience. According to the necessity of the operation, I also identified different work-based Skills that are a necessary part of the supervision. 
During my experience, I saw that supervisors meet with challenging situations like this satisfaction of the client even after providing the right kind of meal. Adaptability and problem-solving are significant Skills in conducting efficient management. I also focus on the leadership skills of the supervisor. For example, during the rush hours of work, coordination and Swift service is significant. Communication enhances collaboration in the workplace (Ter Hoeven and Van Zoonen, 2023). I also find that through effective communication and motivation with positive words, supervisors maintain the efficiency of the staff. I also find that time management is a significant part of provision in the food and nutrition department. Supervisors work with tight deadlines and often with workload (Sorensen et al., 2021). Time management skill as I weakness is seen effective to maintain coordination quality and efficiency in service. 
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To sum up, it can be said that the experience not only provided the opportunity to witness supervisors in real practice but also be part of the real day to day operation and Management. The experience also provided me with identifying the different parts of the operation as a supervisor in the food and nutrition department as well as the associated Skills and knowledge that are necessary for being efficient in the service.
During the experience, one of the major issues that I have seen in daily operations and challenges for a supervisor is regulating food wastage. During peak hours, due to several factors, certain parts of the cuisine remain extra or wasted by the clients. The supervisor works on different strategies to minimise this wastage. Food wastage impacts resource Regulation and management and events in the budget planning in the food and nutrition sector (Grant and Rossi,  2022). On a larger image, wastage of food impacts client satisfaction and brand reputation in the food and beverage sector (Bux, Zizzo, and Amicarelli, 2023). 
One of the probable solutions to this problem is to implement a First-in, First-out system (FIFO). FIFO helps in maintaining focus on existing ingredients and cuisines for constant use before stocking out (Hsieh,  2023). This system is effective in balancing stocking operations by reducing overstocking and restocking.
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Active experimentation pertains to the use of knowledge acquired in order to improve practical experience. In my plan, I also intend to secure internships in the field of food and nutrition, which will help me ensure a supervision-relevant task. For the next six months, I will be having this hands-on experience to note down what has been taught by the mentors and also, the areas that I need to improve regarding my problem-solving abilities. Further, to get more information, I will consider the nature of the working environment of different leaders to discern the aspects of flexibility. The formulation of the structured time management tasks and self-tracking, I think, should put me in a good stand to develop a good structure with regard to delivering efficient services and enhancing my leadership skills.
	Skills 
	Action 
	Duration 
	Resources required

	Problem-solving 
	I will do an internship on different challenging projects related to supervision in the food and nutrition department. I will document the experience from the mentors to improve myself. Feedbacks help in productive self development (Molloy,  Boud. and Henderson, 2020). 

	6 months 
	A laptop 
A stable internet connection
Applying to different internship programs related to relevant designations. 

	Adaptability 
	I will go through different case studies of leaders in the food and nutrition sector. Most of his case studies will focus on challenges and leadership adaptability practices. I will also watch documentaries and videos of leaders and record my gained knowledge and experience for future use. 
	4 months 
	Access to E-libraries and YouTube or other business leadership videos. 

	Time management
	I will start to create short tasks using a work breakdown structure and set a strong deadline. I will focus on accomplishing and will track and record my progress in time management practices. I will also take back from my close one and mentors about my progress. 
	6 months 
	A White board
Marker
Record book


Table 1: Action plan
Source: (Developed by the author)
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To conclude it can be said that my experience has provided me a sound understanding of the supervision role in the food and nutrition department. This was the first time when I became a part of real business practice and came in contact with professionals in the field. My past location, learning, and experience have given me good observation power and self-confidence. These experiences provided me understanding of details of the rows and responsibilities of a supervisor in the food and nutrition department and also technical knowledge like safety protocols dietary requirements health and hygiene etc. Experience has also been effective in identifying different skills that a supervisor needs to acquire for efficient services. The skills are needed to shape behaviour and decisions of daily operations. Among them please skills that I identified for my future development planning are adaptability time management and problem-solving. Apart from this, the issues and challenges faced by the supervisors are also relevant parts of my study and future planning.
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