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Carluccio’s is a well-known and quite popular Italian restaurant chain which began its origins as early as 1999 in the city of London, the United Kingdom (Carluccio's, 2025). It offers authentic Italian food and delicacies to its target customers through the physical outlets as well as the online shops that offer an exclusive experience through minimalist designs and functions. This particular discussion will be responsible for the display of the essential food and beverage operations which are conducted within the organisational premises as the restaurant’s supervisor. Through this particular placement activity, I hoped to achieve a number of learning objectives, which include various aspects. Gaining a critical appreciation of the first-hand experience in the F&B department of a well-known organisation in the United Kingdom will be the first objective (ASET, 2017). The second one will be comprised of the identification of the different essential work-based key skills that are gained through the shadowing of a supervisory position in Carluccio’s. Developing a systematic analysis of the potential strengths and shortcomings which are exhibited in conducting operations in the selected department will be the third objective. Kolb’s reflective model will be used for conducting this overall reflection to be presented using a cyclic process. 


[bookmark: _hslu025ppypg][bookmark: _Toc199261073]Section 1: Role Reflection
[bookmark: _Hlk200622281]Reflective observation in Kolb’s Experimental Learning Cycle is essential for contemplating on previous experiences for identifying one`s limitations and strengths (Cherry, 2025). This particular stage is going to provide the description of the role and responsibilities which I played under the supervisory role with respect to the daily operations in Carluccio’s. Various essential duties and tasks were assigned that contributed towards the gain of ‘concrete experience’ regarding the job role and its respective responsibilities, and its ‘reflective observation’. This stage also played a crucial role in making me understand the various operations which are done behind the walls of the restaurant, administering the functions and different activities. It was with the help of the various information gained through this step that helped me to ensure a smooth flow of events in the organisational premises of Carluccio’s. Various significant abilities and key skills were highlighted that need to be exhibited by me to undertake the role of a supervisor at the restaurant located in the city of London. Leadership, problem-solving, adaptability and good communication are some of the major aspects which are responsible for determining the efficiency of the supervisor (Fallon and Rutherford, 2010). I was able to understand that there is a certain scope of aspects which are known to pose a benefit for me in driving the operations within the organisational premises. Problem-solving and adaptability skills are the key abilities that are exhibited by me to gain an upper hand in administering the respective roles and responsibilities assigned to me as the restaurant supervisor. This was depicted to me when I realised, I was able to identify and analyse the challenges, contributing to the implementation of suitable solutions that help enhance guest experience. It also contributed to developing effective measures that helped in driving the engagement rates and fostering innovation within the premises of Carluccio’s (Hagg, 2013). However, certain shortcomings were found that included a lack of communication practices and the provision of optimised guidance through effective leadership to the employees. I was able to point out this gap when I hesitated and became nervous while holding long conversations with the employees and customers of the restaurant. Through the undertaking of extra classes from different online courses, as well as practising well by engaging in debate communities, will be quite beneficial for me. Actively partaking in the group activities and similar actions is going to play a crucial role in the development of my leadership skills. 
[bookmark: _ilwavh3y62iq][bookmark: _Toc199261074]Section 2: Development Journey
Through the context of this particular stage, the experience regarding the ‘abstract conceptualisation’ is going to be attempted and successfully conducted. Thus, a reflective comparison of my current position in the Food and Beverage placement experiences is made with that of the other placement activities. It was found that there were various facilities and a scope of strategic development found within the premises of Carluccio’s compared to the previous instance. The experience from the previous placement depicted that I needed further time to be invested in the development of analytical as well as communication skills. These abilities were responsible for providing a better understanding of the needs and wants of the employees and driving the engagement rates to a greater degree (Johnston et al., 2012). However, while working in the current position at the business of Carluccio’s, I found that the employees were more cooperative and motivated, which was responsible for having positive effects. Driving cooperation and greater collaborative practices, through my job role in the current organisation, I performed better by gaining a better grasp of the roles and responsibilities. Nonetheless, there were certain similarities in the overall functioning and infrastructure designed to conduct the operations in both companies in the United Kingdom. A reflection can be made on the context of the activities performed between the F&B department and the sustainable hospitality and tourism management. The essentiality of resource management and highlighting the potential significance based on operations in both sectors of operations were identified (Vallen and Vallen-Jerome 2014). 
[bookmark: _o4vz11c7o3kq][bookmark: _Toc199261075]Section 3: Service Improvement Proposal
This segment is responsible for depicting the areas of improvement for the key areas of function in the F&B operations were found to present the ‘active experimentation’. Upon collection of the essential information, this particular section will display the potential for enhancement of the operations with suitable justification for the usage of firsthand observations. An area was found in the chosen department of food and beverage operations that stated a scope of improvement in the guest service speed (Walker, 2021). It has been identified that while the employees of Carluccio’s are quite friendly and cooperative with each other, they are subject to experiencing slack while attending to the customers. This aspect is responsible for having a negative influence on the brand popularity of the chosen organisation compared to the other businesses and affecting the market feasibility to a certain extent. I was also able to witness that performance criteria and technical knowledge played an essential role in meeting the standards of the F&B services in the UK industry. Objective performance evaluation and improved productivity levels within the organisational premises of Carluccio’s are some of the core advantages gained. It has been found by me that with the integration of technological advancement and innovation, the management of Carluccio’s will be able to increase the speed of operations (Gonzalez et al., 2022). The application of suitable measures and methods, such as monetary bonuses and professional opportunities, is going to be quite effective in driving engagement and enhancing customer service as well (Budiyati and Febriansyah, 2021). Another strategy which can be applied within the organisational premises includes the implementation of suitable metrics and KPIs to track employee performance (Medeiros et al., 2023). 

[bookmark: _3h9wx0flzsca][bookmark: _Toc199261076]Conclusion
A detailed depiction of the potential areas of development in the organisational premises of Carluccio’s, as well as for the student, on an individual basis. There has been incorporated three particular sections within the scope of this particular study, comprising the respective content and information. The first segment included a reflection on the role which was conducted in the selected organisation as part of the placement activity. An outline of the different responsibilities and duties as per the restaurant supervisor has been provided, with its impact on the decision-making processes gained through experience. The development journey was elaborated with a clear comparison of the placement instances in different fields of operations, including F&B, and sustainable hospitality and management. Identifying the key areas of functions, the last section has been responsible for displaying an improvement plan with actionable steps. 
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