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[bookmark: _Toc181775877]Introduction
This reflective analysis highlights my experience as a supervisor in the Food and Beverage (F&B) department at the Ashford International Hotel, in Ashford, Kent. The organization is one of the prominent entities in the hospitality industry in the UK with global presence. The operations in this department emphasise superior service quality with the highest adherence towards the regulations related to food safety and hygiene (Carter, 2021). 
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Figure 1: Kolb's Learning Cycle (Mcleod, 2024)
Throughout my reflective analysis I will be able to achieve certain learning objectives from this placement at Ashford International Hotel:
· This activity highlights a comprehensive knowledge towards the daily operations including service protocols, menu management and staff coordination.
· My activities within this department aim to achieve positive guest interactions with improved communication skills for greater consumer retention rates.
· This reflective observation highlights the importance of effective teamwork and communication between multiple hierarchies and giant organisations like Ashford International Hotel.
· Through the application of Kolb’s Reflective Model, the analysis will highlight strategies for my professional developments in the dynamic corporate world.

[bookmark: _Toc181775878]Section 1: Reflection on Experience and Personal Development
My role as a supervisor in the Food and Beverage Department at Ashford International Hotel illustrates valuable experiences and insights. Throughout my activity, I have gained concrete experience through the involvement in specific tasks as well as the development of work-based skills and technical knowledge. I am required to monitor and control the smooth operations of the Food and beverage services for this entity. Sate in technical knowledge is associated with these stages like menu development and inventory control mechanisms as well as food safety adherence (Xu et al., 2023). As a supervisor, I must continuously communicate clearly and motivate the subordinates to follow organizational and industry protocols and maintain consistent service quality. Direct engagement with the guests assisted me to identify potential areas for improvement as well as in my development of soft skills towards patience and adaptability.
The reflective observation stage under Kolb’s Learning Model can help me to draw lessons from past experiences and improve future actions. My previous experience within this industry as well as my academic journey highlights the importance of different communication styles (Aset, 2022). I understood the ways for practical application of theoretical knowledge regarding customer service excellence, adaptability and public speaking abilities. Throughout my role as a supervisor, I have also developed and refined my teamwork and coordination strategies. Although some basic ideas about delegation and mutual support I have previously gained from my academic projects. Professionalism in the hospitality industry requires efficient task management and prioritization. Working at the Ashford International Hotel frequently requires the management of busy corporate events (O’fallon and Rutherford, 2020). I have noticed that vocational development activities can enhance my conflict resolution process with creative attributes. Direct interactions with the guests in multiple roles within the hospitality industry clarified the main contributors behind maintaining a positive dine-in experiences.
[bookmark: _Toc181775879]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
In the next stage, I want to retain focus on the abstract conceptualization through my observations, reflection and experiences as a Supervisor in the Foods and Beveridge Department of the Ashford International Hotel. I have conceptualized the importance of work-based skills and technical competencies to sustain in this dynamic industry (Wood, 2021). The competencies may ensure that I can deliver consistent and higher quality services within the food operations. I acknowledge the fact that effective communication is very critical in the service environment as I frequently need to convey information to guests as well as collect feedback from them. Moreover, I also observe that how my superiors communicate with the guests (Fanthome, 2022). This observation allows me to conceptualize appropriate language, tone and body posture for an effective interaction.
I have also clarified that teamwork and quicker resolution of consumer issues are interrelated factors in this department. Task synchronization between the kitchen and front staff remains my highest priority in this role (Mcleod, 2024). Moreover, I also believe that service environments like the Ashford International Hotel are very much unpredictable. The development of technical knowledge has direct relevance to this role. It is very evident that I always need to confidently describe the menu dishes not only to my subordinates but also sometimes to the guests. Information related to menu development and food safety and hygiene factors are some of the most critical activities in my role (Wijnen-Meijer et al., 2022). I illustrated the fact that communication and proper technical knowledge contribute jointly towards the development of a seamless guest experience at Ashford International Hotel. Additionally, I constantly communicate with my fellow members about the fact that effective teamwork enables smooth operations during peak hours. Refinement and retention of this knowledge will assist me to ensure consistency in service quality and enhance the overall guest experience.
[bookmark: _Toc181775880]Section 3: Reflection on Organisational Issues
Proper reflection on the role as a supervisor in the Food and beverage department will be critical for me to identify and analyse organizational issues within Ashford International Hotel. One of the most common issues that I face in my role within this organization is shortages of staff during peak hours. I can attribute this issue to certain factors like inadequate schedules, higher turnover rates as well as some forcing absences of Staff (Rossetti, 2023). To highlight the depth of this issue I tried to observe the impact on the operations of Ashford International Hotel. I frequently receive negative guest feedback due to increased queues as well as a decline in the overall service quality of food operations (Haag, 2022). I observed that when there are fewer staff members to handle essential food and beverage-related tasks it ultimately leads to a decline in departmental performance. I notice a strain on staff morale due to higher levels of stress and undervaluation of their contributions (Walker, 2021). I also believe that this issue will ultimately lead to a higher operational cost for this organization as well as a gradual decrease in sales and revenues from negative client experiences.
The organization already adopted certain strategies to minimize these issues. However, I further believe that the application of theoretical models like the Queueing Theory will be relevant in this case. Food and beverage operations must forecast accurately about high demand times and ensure adequate staff to maintain operations smoothly. I also found the concept of “Job Enrichment” from the Two-factor theory useful in this scenario. This application will enhance job satisfaction rate and retain employee morale in the long run (Johnston, Clark and Shulver, 2022). I also conceptualize that Ashford International Hotel should enhance recruitment and retention strategies through various intrinsic and extrinsic benefits from Herzberg’s Two-Factor Theory & Maslow’s Hierarchy of Needs for the employees. 

[bookmark: _Toc181775881]Conclusion
Based on the previous discussions I must capitalize on my strengths and work on improvement scopes through the active experimentation stage of Kolb’s learning model. This experience provided a first-hand view for me regarding how theoretical knowledge can be applied to practical complex scenarios like hospitality food operations. One of the most critical insights that I have gained is that effective communication can quickly resolve any issues. This reflective observation and abstract conceptualization highlighted the importance of my development of technical knowledge regarding precise service qualities and adherence to food safety and quality regulations. I also understood that a proper blend of soft and hard skills contributes towards the delivery of smooth personalized services for clients.
These critical insights will be very valuable for my personal and professional development and future career aspirations. I have capitalized on the facts of self-awareness and adaptability in any circumstance. The discussion highlighted that I could excel in any position through the appropriate application of academic learning and engage in continuous professional development initiatives. Ultimately, I must further capitalise on advanced training, certification programs & networking opportunities to ensure growth for my career in not only the food and beverage department but also the broader hospitality industry.
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