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Introduction 
The Belton Woods Hotel, Spa and Golf Resort has comprehensive recreational amenities, with a gym, swimming pool, jacuzzi, sauna, steam room, and an Elemis spa, events venues, but mostly Belton Woods is renowned for its golf complex, which has held a multitude of competitions. The hotel offers adaptable venues for meetings, gatherings, and weddings, backed by a committed workforce and it was a pleasure to be part of the team and serve to the events success purpose. (Belton Woods, 2024).
The Food and Beverage department plays a crucial role in enhancing the overall guest experience at the Belton Woods Hotel, Spa and Golf Resort. By offering diverse dining options, exceptional service, and high-quality food and beverages, the department contributes significantly to guest satisfaction and loyalty. (The QHotels Collection, 2024).
As part of my learning objectives I had to :
• Work effectively under the supervision of Jody and Liam in the Food and Beverage Operations department, and observe and analyse their work to determine the significance of their essential skills. 
• Keep all appliances, surfaces, and equipment in the kitchen, dining room, and other spaces clean and in compliance with health and safety regulations; (Walker, J.R., and J.E. Miller. 2015).
• Working with the Food and Beverage team to ensure that customers have enjoyable, memorable meals; 
• Keeping an eye on and assisting with the duties of the Food and Beverage employees; 
• Following all cleaning and maintenance protocols. (Davis et al. 2018)
1.Reflection on Experience and Personal Development 
Donald Schön's examination of reflection has profoundly impacted my learning and growth throughout my placement, differentiating between two forms of reflection: Reflection in Action and Reflection on Action. (Schön, 2016). During my placement I understood how critical performance metrics, competitiveness, and quality issues are to a hotel's bottom line.  The Food and Beverage department's emphasis on preventing cross-contamination and allergens is something I've observed throughout my placement.  Around 160 substances have been confirmed by the Food Standards Agency to induce allergic responses; fourteen of them are classified as significant allergens (Food Standards Agency, 2024).  I, same as the vast majority of the people, had no idea what an allergic response was until my first year of university. Little did I know that they may be fatal. I believe it is critical that everyone working in the hospitality business understands the significance of allergy awareness in order to prevent problems caused by potential allergic responses and fundamental rule violations.
2. Critical Analysis of Work-Based Skills and Technical Knowledge 
Working in the food and beverage department was an excellent learning experience that taught me many things about the industry, including how to properly serve customers and the significance of maintaining high standards of cleanliness and safety. To keep things running smoothly and provide excellent service, I worked closely with the kitchen and front of the house teams. The fact that quality is so subjective is the hardest aspect. These days, the service experience is highly valued by most clients. While one visitor may have a fantastic time, another may not have the same impression, any item on the menu has the same risk of disappointing some diners.
One challenging moment was when the chef has had a very bad day and his organisational skills were missing, many people started having complaints about their meals as some of the dishes were have less chicken pieces than others or one of them was missing the fish and the fish was the reason for ordering that dish. However, Liam was able to handle the situation professionally, he apologised every customer that had issues with the food and he made the appropriate discounts for the missing part dishes, and he advised the chef very firmly to get back on track or if he thinks he cannot continue the work that day to take the day off as the hotel reputation might be put in danger by his actions and his careless, which taught me valuable conflict resolution skills.
In the realm of food and beverage management, the chef plays a pivotal role, (Davis et al, 2012), so if he shows signs of not being involved enough in the quality of food and the experience the customer receives from Liam’s actions I learned that is detrimentally important to have an experienced sous-chef that could take over the tasks at any time in order to provide a great experience to the customers but also to help the team to work on adequate environment and to reduce everyone stress. The emotional impact of a fast-paced and high-stakes workplace should not be disregarded. Preventing exhaustion, sustaining work-life balance, and managing tension are critical challenges that necessitate continuous attention and strategies to guarantee long-term achievement in the field. Inspiring others, delegating tasks, and fostering their development as team members are all essential leadership skills.
3 Reflection on Organisational Issues 
Collaboration and open dialogue were paramount during my time in the Food & Beverage department. I came to understand the importance of each position in ensuring a smooth dining experience, from the cooks to the waiters. I also realised the need of being proactive and paying close attention to detail in order to keep service standards high. At some point, while I had to pick the clean dishes up, I noticed that more than half of them were still dirty and I sent back what I found dirty, and to meet the demand for clean plates, I quickly went to help manually clean the plates. This way, I avoided situations where more sensitive customers could have developed reactions, or even trigger allergy symptoms to the germs that were still present. At the same time, if more customers had noticed the condition of some plates, it would have certainly led to negative publicity and legal implications for the hotel. From what I observed, a major problem in the Food and Beverage department is that on certain days, hygiene and cleanliness standards are not strictly followed. This spontaneous decision helped prevent potential allergic reactions and negative publicity, demonstrating how immediate reflection can lead to effective problem-solving, proving Schön theories (2016). I reflected on this issue and brought it to Jody's attention, but it didn't seem like she treated it as a real issue. Unfortunately, the only solutions I can think of are changing the leadership views or by having unexpected visits from senior management to see the operations in action, not just the theories presented by the leaders.

Conclusion
My placement at the Belton Woods Hotel, Spa and Golf Resort has been a wonderful educational experience, especially in the Food and Beverage area. Practical experience has enhanced my comprehension of the essential function this department serves in guaranteeing client happiness and upholding the hotel's reputation. By witnessing and collaborating with Jody and Liam, I have acquired insights into the significance of efficient communication, cooperation, and upholding rigorous standards of cleanliness and safety.
I intend to enhance my experience in the Food and Beverage Department by enrolling in supplementary courses in hotel management to augment my comprehension of the sector. I will pursue chances to practice in many sectors of the Food and Beverage department to get a comprehensive view, since I have recognised that this is a field I want to pursue in my future career in the hospitality business. I will further enhance my customer service abilities via practice and feedback. I would concentrate on enhancing my multitasking abilities to manage peak moments more effectively.

References:
Food Standards Agency (2021) Food allergy and intolerance. Available at: https://www.food.gov.uk/safety-hygiene/food-allergy-and-intolerance  Accessed: 01/11/2024.
Davis, B. et al. (2018) Food and beverage management. Sixth edition. New York, NY: Routledge.
Davis, B., A. Lockwood, I. Pantelidis, and P. Alcott. (2012). Food and Beverage
Management, Routledge
Walker, J.R., and J.E. Miller. 2015. Supervision in the Hospitality Industry. Wiley.
Baker, K. 2000. Project Evaluation and Analysis for Hospitality Operations.
Hospitality Press.
Boussard, S. (2021) Food and beverage management in the luxury hotel industry. First edition. New York, NY: Business Expert Press
Schon, D.A. (1988) Educating the reflective practitioner. San Francisco London: Jossey-Bass.
Belton Woods (2024) Belton Woods Hotel, Spa & Golf Resort. Available at: https://www.beltonwoods.co.uk/ (Accessed: 11/11/2024)
The QHotels Collection, (2024) | A collection of hotels & resorts in The UK, available at: https://www.qhotels.co.uk/, accessed on 10/11/2024
Schön, D.A. (2016) The reflective practitioner : how professionals think in action. Abingdon, England ; Routledge.








image1.jpeg




