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Introduction
On my food and beverage operations placement, I was under the guidance of the food and beverage manager in the Novotel Reading hotel, and she included me into the various daily tasks which provided me with a profound learning experience. Between the task I would like to mention as I have never done before and found it challenging was creating the rota for the bar, restaurant, and the breakfast staff. This also needed to be blended because most of the employees are cross trained in the F&B department of this hotel so everyone doing every job (Cancialosi, 2014). There is no such breakfast staff and bartenders, but everyone takes a part in every job needs to be done. 
This is challenging because it demands careful considerations of each members preferences and availability (Kendal, 2023). Balancing their requests for days off while assuring the hotel operational efficiency, so all the functions need to be considered breakfast and dinners also
 I was lucky enough to be there at the end of the month when the stock take was made for the different departments and get insight into how to check everything and understand better what the cost prices are and for how much something needs to be sold to have the right profit. Checking beverage cost prices, I was surprised the hotel keeps them despite not making enough profit, but the manager explained they are balanced with other items. When we talked about the food pricing, she explained that they need to achieve at least 25-30% profit for them to be able to keep the food prices constant and not to change too often (Rankin, 2021). Price is one of the four pillars of the marketing mix and it’s directly related to the revenue producing (Pizam, 2012, pp. 519-520).
While we were going through the items of the stock take and she checked the emails and just received the head chef marge brute, started to complain that is already late, and not even satisfactory as it is done by the sous chef and would need to be done by head chef, but he is always taking days offs or calling sick when this needs to be done. I perceived this as a problem with management and it can impact the hotels financial stability and smooth running therefore, I will detail this problem using Schons reflective model to demonstrate it.
Reflective practice using Schons model (NursingAnswers.net, 2018)
Addressing the head chef inconsistency 
Knowledge in action 
Facing this significant issue in the Novotel Reading where the head chef constantly providing late or not finished gross margin figures or letting the souse chef doing it without his supervision. Taking holidays on exact days towards the end of the month when this need to be done by the head of the departments.
Reflection in action
Observing this reoccurring problem, I felt concerned and frustrated at the same time, because I wanted to understand why it’s happening and understood that is affecting a smooth operation in the Novotel. In this way, the whole stocktake process was disrupted, and they couldn’t get the right figures and access the cost prices of different items and ensure profitability. I found myself again questioning why the head chef doing this and what is the underlying reason for his inconsistency. Was it a problem in communication or he did not get enough training to do so?
Reflection on action 
As I witnessed the ongoing challenge of the head chef providing late and incomplete gross margin figures, my initial reaction was a mix of concern and frustration. This situation prompted me to dig deeper into the root causes behind the head chef's inconsistency. I found myself wondering whether it stemmed from communication issues within the team or if the head chef needed more specialized training in this aspect of financial management. These reflections encouraged me to explore potential remedies and ways to enhance the overall performance within the food and beverage department (Perry, 2022).
Recommendation and solution
To address these issues, it's imperative to enhance communication and training. For example, weekly meetings between the food and beverage manager and the head chef can be an effective solution (Jagels, 2006, p.568). During these meetings, the upcoming month's financial priorities could be discussed and menu planning. Additionally, I recommend investing in the head chef's training, especially in the area of financial management. An illustrative example is providing the head chef with financial management workshops or courses that focus on cost control and margin optimization. This training investment can lead to more accurate reporting, better menu planning, and improved profitability.
Moreover, my exposure to real-world challenges, such as addressing the head chef's inconsistency, allowed me to apply the knowledge I gained during my placement to practical situations. This not only contributed to my skill development but also reinforced the importance of communication and specialized training in managing a food and beverage department. Successfully conveyed my journey through various aspect of the hotel from staff schedules, to cost prices and the challenges that came with it. The applications of the reflective models has been a key tool analysing and improving my own practice.
In conclusion, my food and beverage operations placement at Novotel Reading not only helped me achieve my initial learning objectives but also provided a strong foundation for my future career in the hospitality industry. The skills I acquired and the experiences I gained have positioned me as a more capable and adaptable professional in this field.


Missed opportunity
I would like to mention a missed opportunity in the Novotel hotel where I could have an excellent learning experience in organising the event. There was an upcoming corporate event with full day program started with meetings with finger foods and tea stations till the dinner service. Due to a misunderstanding with my mentor about my availability she allocated to someone else for that day and I missed a chance to participate.  Reflecting on this situation, I should have been expressing my interest in event coordination and be clearer about my availability and seize opportunity like this whenever it arises. This served me a lesson even if I missed the opportunity and reinforced my dedication toward personal growth and continuous improvement.

Learning from Mistakes: One day, I made a mistake while taking orders and brought the wrong dish to a table. I immediately acknowledged the error, talked to the manager replaced the dish, and offered a complimentary dessert to the guest. This helped me understand the significance of taking responsibility for mistakes and ensuring guest satisfaction (Chinn, 2022).
Conclusion
In summary, my time in the food and beverage department at Novotel Reading has taught me a lot about managing the kitchen and restaurant. The challenges I faced, such as creating staff schedules and understanding cost prices, have given me a better grasp of the hospitality industry. These experiences improved my practical knowledge and emphasized the importance of adaptability and clear communication in a fast-paced work environment. This placement has made me more responsible, and I'm excited to continue my journey in the hospitality field with these new skills and insights.
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