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	When I started practicing at Food and Beverage, I thought that I would work in the kitchen, most likely cleaning vegetables or washing dishes, I thought I would be ignored because their work environment is very crowded, and they will not have time to learn the processes that take place in this department and specially to show me the connection between the two departments.
I will begin by describing the involvement I saw in the department's employees and how they choose to help each other. At the beginning of the program, the supervisor assigns to each employee the tasks for the day: one person in charge of room service, one person in the executive lounge, one person in the lobby bar, one person in till to write down the room number of each guest and to collect money from coffee that is not included in the buffet. One person is responsible for keeping the buffet always organized and replacing the food that is consumed, and the rest of the staff is in the restaurant, cleaning the tables and arranging them again for the next guests. 
The person in charge of the bar has the duty to send the food orders to the executive and orally, because the party can be busy and he does not notice the order received, so the visitor can become dissatisfied.
It is necessary that the hotel has a first-class atmosphere, to meet the expectations of visitors (Rutherford & O'Fallon, 2007).
But the effort is not enough, because the food and beverage staff are so focused on sharing tasks that sometimes they do not consider that some tasks, such as room service, need more than one person. The chef's work is excellent, the food is delicious and ready on time, but the person in charge of room service can make a minor mistake thus ruining the visitor's day. Unfortunately, this was inevitable and one of the employees delivered the food on time, but still not everything was to the liking of the guests. It is a table for two people, but only with a set of cutleries, a sachet of salt, a pepper, and a single ketchup. Due to the work done by the party, the guests decided not to make an official complaint, but one on a napkin, thus avoiding endangering the employee's job. It was appreciated how they chose to treat the situation, most likely they hoped that the situation would be resolved quickly, and they will receive a reward, which happened; they received a cake from the manager. This was also possible with the help of the elite employees they have, who had the right attitude to turn a complaint into a reason for joy for the guests (Anonymous author, 2009).
However, it is not enough for employees to be professionals. Their leader must have the right attitude for their organization and professional behaviour. As Lars Sudman (2016) says in one of the TED Talk videos, to be a successful leader, it is important to start with self-leadership. A true leader listens before asking questions and drawing conclusions that could divide the team. A leader devoted to his career knows how to accept when he is put in a difficult situation and solves it without taking things personally.
The food and beverage supervisor chose to ask for help from the conference and banqueting because he needed another person, they were happy to help him without hesitation, because it is beneficial for the business, effective teamwork can lead to a happy business, thus increasing the value of employees (Parker, 2008).
The work in conference and banqueting is relaxing in the afternoon because they prepare the conference rooms for the next day, having enough time to complete their tasks without feeling the pressure of time. I really liked this task, being passionate about organizing things in the most aesthetic way possible, I was glad that I had this opportunity and I appreciate that Dominik had the patience to explain to me how to proceed.
Due to the pleasure with which I performed this task, I realized that I had accumulated some important information without taking notes. From day one, I understood that a conference room can be arranged in four different styles, such as: cabaret, theatre, conference, and U shape. I remembered that the conference rooms are named after certain cities, such as Kirby, Blaby, Loughborough, Countesthorpe, Mallory, Kibworth, and others. 
Overall, I enjoyed these beautiful experiences and I wish I could one day work with these wonderful people again.
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