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I am a student and currently I am in my work placement at Ibis Hotel, Stratford International, London. As a student, I gather practical knowledge about food & beverage operations. Ibis Hotel London has a better reputation for quality food & beverage. This hospitality industry also has attractively decorated restaurants. It is very neat and clean. Food and Beverage is a core component of the hospitality industry. Ibis Hotel always offers quality food and beverage for guests. Additionally, they get different types of dishes from this hotel. It offers affordable price food and beverage to its guests. Conversely, the Ibis Hotel has a very neat and clean kitchen room (Buczkowska, K., 2014). It has an expert chef. They can cook Asian foods, Arabic foods, and other foods for customers. 
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Food and beverage operations in the hospitality industry are concerned with the provision of foods and drinks ready for immediate consumption. Ibis Hotel has a very good food and beverage section. As an employee of this hotel, I learn different things about the foods and beverages. Guests come from different cultures. They have different food habits. For this reason, ibis hotel offers customers different types of dishes so that they can consume different foods. Food and beverage operations involve different types of restaurants such as bistros, themed, coffee shops, drinking, and first class. Ibis Hotel offers different types of food and beverage operations and meets a wide range of demands (Bucak, T. and Yiğit, S., 2021). These different kinds of operations are designed for the needs different people have for a particular and special guest.  It offers different ranges of foods and beverages to customers. They get quality food from the Ibis Hotel. Quality food consumption is a very effective factor for the hospitality industry. The cheapest rate of food and beverage is the core strength of ibis hotel. It offers guests different levels of services according to people's needs and demands at a particular time. It maintains the hygienic factor in the Kitchen. This aspect has very significant for enhancing customers' minds. The core purpose of ibis hotel achieves a better perception of foods and beverages from guests. The atmosphere of Ibis Hotel takes into account factors such as design, heating, décor, noise level, lighting, furnishings and other customers and behaves of the staff very nice. Staffs ensure better guest service so that they can come here again. The special guest service attracts customers. The chefs are very skilful people in this hotel (Cuihua, Q., 2014). The HR manager of ibis hotel always considers the expert and experienced chefs for ibis hotel. They can cook different types of dishes for guests. It is a very effective factor for meeting customers' needs. As an employee of this hotel, I learn different things about foods and beverages. It helps me to use this knowledge in my professional life. They serve fresh foods to customers. Ibis Hotel always offers quality food and beverage for guests. Additionally, they get different types of dishes from this hotel. It offers affordable price food and beverage to its guests. Conversely, the Ibis hotel has a very neat and clean kitchen room (Snodgrass, M.E., 2014). It has an expert chef. They can cook Asian foods, Arabic foods, and other foods for customers. 
Additionally, I learn different food and beverage production techniques. These are very significant factors for the hospitality industry. Food services skills and knowledge encompass a wide range of capabilities involving preparation, restaurant management, and food preparation. The food service skills are described below: 
Customer’s services: Food and beverage services are centred on guest services. Servers, hosts, and cooks are playing an effective and useful role in creating a friendly environment that welcomes guests. Ibis Hotel maintains customer satisfaction through food preparation, dining experience, and table services. It is a very important skill in the food service.  
Time management: The service industry is very concerned about time management. It is my the better experience of ibis hotel London. This industry is aware of serving quickly to maintain a certain temperature for both the health and enjoyment of the audience. The food servers of this hotel keep track of the time between when a patron orders their food to when it arrives. They are working under strict time deadlines whether they are visible to Kitchen. They are properly managing their time so that they ensure quick customer service and satisfaction (Davis, B., Lockwood 2013). 
Organization: Another important factor is Kitchen organization. The food services must maintain the necessary inventory, kitchen supplies, and table dishes. Food service employees are a very effective role in managing all factors properly and successfully. The food services employees of ibis hotel keep a clean kitchen and organize to meet health codes and create a welcoming environment for dinners. 
Attention to detail: The employees who involve in the food service, heavily need to have a critical eye to inspect foods, prepare the different items foods, remembers guests' orders and so on. Memorizing dishes also proves that the employees can correctly focus on details. The food services employees of ibis hotel are very concerned about customers' orders and serve foods & beverages according to customers' orders. They are always busy people in the industry because they need to give more attention to guests' satisfaction. 
 Communication: The food service employees must have better communication skills to interact with coworkers and customers. They also need to maintain healthy communication among chefs regarding their customers. It ensures the preparation of foods accurately and properly. Active listening and taking feedback are very important and necessary qualifications for food service employees.  The employee's service employees of ibis hotel always maintain better communication with guests and coworkers so that they prepare food properly. 
Hospitality: Food service employees of Ibis Hotel interacts with guests and need to maintain a cooperative and friendly demeanour as they involve with diners. Interpersonal skills are very important for taking seating reservations to make the meet feel comfortable.  No doubt, hospitality is a very big issue in the hospitality industry. A better customer service experience is a core purpose of the hospitality industry. For this reason, the food servers must give more attention to providing the necessary resources such as inventory, kitchen needs and so on. 
Teamwork: The food service workers are involved in teamwork. They divide their work according to their expertise and ability. It assists them to do all the work properly and successfully (Montgomery, K.C. and Chester, J., 2019). They also create a dining experience for customers. The food services employees, servers, hosts, and cooks depend on one another to finish their duty properly. They were able to overcome challenges as a team to meet the general target in the food service venue. Teamwork is a very essential factor in the food and beverage service industry. They must give full attention to serving guests according to their needs and demands. 
From the discussion, it is very clear that food and beverage service is a very critical sector. I achieve a real experience at ibis hotel London. It is a very effective and useful experience for me. As a student, I gather huge knowledge from the hospitality industry. I can apply this experience in my professional life after completing my study. Here, I use all real-life examples. It will be very helpful in my professional career. 
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In conclusion, Food and beverage operations in the hospitality industry are concerned with the provision of foods and drinks ready for immediate consumption. Ibis Hotel has a very good food and beverage section. As an employee of this hotel, I learn different things about the foods and beverages. Guests come from different cultures. They have different foods habits
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