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Introduction

Food and drink operations involve things like menu planning, personnel, inventory management, customer service, and safety and hygiene, are crucial in the hotel sector. These tasks include more than just serving food and beverages, they also call for careful preparation and execution. Menu planning includes creating a menu that acquiring high-quality ingredients, employing, and educating employees, effectively managing inventories, putting service standards into practice, and consider health requirements. For instance, a restaurant needs to understand how to resolve operational issues like preparing a seasonal menu may look at financial considerations, consumer input, and trends (Johnston et al, 2012).
The goal of the Food and Beverage Service program is to provide students a thorough grasp of the field, including professional credentials, service methods, and personal abilities (Cousins et al. 2020). Kolb's learning phases and cycle help me in evaluating and developing placement-relevant learning opportunities. Finding different learning approaches was made easier by the tasks completed. The experiential learning cycle should be used to create materials and activities that follow a specific order in the learning process (Mcleod, 2024). Simply said, learning is "the process whereby knowledge is created through the transformation of experience," according to Kolb (1984).
During my placement within the department, I needed to learn the important objectives (Fallon et al. 2010):
-Wearing clean clothes, 
-Maintaining an excellent quality of grooming, 
-Reporting diseases or illness and practicing safe work procedures 
-Wearing personal protective equipment (PPE), 
- Being aware of food allergies and performing tasks involving the handling of food or drinks are all necessary to guarantee food safety. 
-I had to be aware of and follow the establishment's fire safety protocols. 
-Gain product knowledge by being familiar with menu items, alcoholic and non-alcoholic beverages, proper service protocols, and how to help clients with dietary restrictions, customisation, and meal and drink pairing.
-Maintaining the standards set by the restaurants and bars and directs all service efforts to do so. 

Section 1: Reflection on Experience and Personal Development

Conform to ASET (2017) the goal of work-based or placement learning is to integrate experience and academic knowledge. It entails a three-way collaboration between employers and students. To ensure that everyone is involved for a good learning experience, best practices are recommended for each stakeholder.
As observing in my placement, job shadowing helps the University's departments and employees grow, exchange best practices, and break down internal boundaries. It also assists people in exploring career alternatives, comprehending the University's procedures, and learning from the experiences of colleagues. The host gains coaching and mentoring skills, evaluate my performance, and gains knowledge from the shadowing my Food & Beverage department.
The placement at the hotel teaches me how to be responsible for breakfast hours from 6:30 to 10:30, managing the food and beverage operations during lunch breaks, ensuring timely service, and managing the bar and restaurant operations. I was responsible for ensuring the tables were clean, completing side jobs as polishing the cutleries and plates, and maintaining a clean environment. I also had the experience of working in the executive lunch, a limited lounge for gold and platinum elite members, which served complimentary breakfast and small dinners. There were few challenges because I was wondering if I speak the language good enough so the guests and staff can understand me (Hagg, 2013), the placement gained valuable experience and knowledge about the industry's values and relevance. The experience helped me as a student to develop confidence and a positive outlook and realized that this is just the beginning of a professional journey, and I could apply the theory learned in class to create and implement a successful job-search strategy (Fanthorne, 2004). The placement will serve well in future hotelier endeavours, as I applied classroom knowledge and food sector experience to my tasks.
As observed in John Walker (2021) study eighth edition explores each aspect of the hospitality sector, such as accommodation, dining establishments, drinks, tourism, leisure, attractions, and management domains and I understand the importance of placement in my way to succeed in hospitality sector. 
However, true my shadowing in Food and Beverage, supervisor was trying to make the employers understand profit and loss accounts for hotels, example, while I was trained to pour a paint, the drink used for my training was counted on the inventory. Managers are focused on offering practical advice on how to maximise the profits of this customer-facing business and improve performance results (Martin, 2020).

Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge

During my shadowing i was developing my transferable skill like communication, time management and teamwork. For example, I need to know technical knowledge about beverages, which include any liquids with alcohol, are essential to the hospitality industry. This knowledge helped me in recommending guests drinks and understand the difference between the beers or how to pour them to rich guest service standards. Choosing, buying, storing, and selling beverages for a profit are all part of beverage management. In the past, the phrase was mostly used to describe alcoholic beverages, especially wine (Wood, 2013). Another example was to pay attention to guests and clean fast the tables after everyone so another guest could sit and enjoy the meal without standing for long time in a lobby. This improved my teamwork skills, applique my knowledge from class and help the hotel keep the guest service standards without affecting the reputation.

Section 3: Reflection on Organisational Issues

There are several issues that affect the organisational issue encountered within the food and beverage department, department's performance, guest service, and overall operations and the most important find during the placement was customers' shifting tastes for sustainable and healthier choices. Companies must leverage innovative technology and collaborate with startups and academic institutions to satisfy these expectations. Businesses may create ecologically and health-conscious goods by gaining the trust of their customers through transparent labelling and open marketing. Businesses may prosper in this evolving market by promoting sustainable production in supplier networks. Marriott hotel does not have enough vegetarian or gluten free food during breakfast, and my suggestion is that they should rethink their menu and even consider add something different like specialities for each day. 

Conclusion and Action Plan

In conclusion, as observed in the learning log and during my experience is important to shadow a supervisor who has experience in department and already exceed in their career. This helps me in developing my work base skills, apply the technical knowledge and understand what the guest services are and how to greet them. I was feeling safe and motivated to reach the excellence, also I gain confidence in interaction with guests and face my fears. 
By boosting self-esteem and achievement, vocational training enhances job opportunities and personal fulfilment. It enables people to assess their capacity to succeed in a career by helping them choose roles that suit their requirements and preferences.
To pick up new skills  and to improve what I already learned during this experience I would follow several steps: enrol in different workshops, join organisations for professionals, read up to date materials, observe successful professionals, be receptive to criticism, communicate often, stress teamwork, cultivate positive relationships, adjust to changes in the workplace, observe others, use online resources, attend professional events, network online, learn new technology, and read white papers.
However, this placement makes me understand that management is not only something that you learn from books. It requires a lot of knowledge, hard work, and motivation to run a team as Food and Beverage department. The employer from this section is not only polish plates and clean the tables, but they are also making sure the guests are living with a big smile, and they return because of the service. 
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