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 At the present time, people are busy with their job or usual lives. People have to travel from one place to another because of the global business system, or sometimes people are tired of their daily professional lives and need recreation (Davis, B., Lockwood, A, and Alcott, 2018). For these reasons, people have to stay in hotels. The food and beverage department is one of the most significant parts of hotel management because this department helps a hotel attract visitors and secure a reputation in a competitive business environment (Davis, B., Lockwood, A, and Alcott, 2018). This department is consisted of several sub-parts such as- Restaurant, lounge, coffee shop, room service, bar, outside catering service and most importantly kitchen (Davis, B., Lockwood, A, and Alcott, 2018). 
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The United Kingdom's Delta Hotels by Marriott Swansea is a four-star hotel. The Marriott's location and sea views are outstanding features. The company has 23 branches across the UK. By available rooms, it is the largest hotel in the United Kingdom.
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As a placement, my career was started at the Delta Hotels in Swansea. The Delta Hotel is reputed with outstanding facilities like hygienic food preparation, front office management and most importantly food and beverage service. As a placement, I joined at kitchen side the Delta Hotels which is sub-part of food and beverage. Firstly, the assistant manager of the food and beverage department welcomed and introduced me with other co-workers (Siguaw, J.A. and Enz, 2019). Team members look friendly and supportive. They gave me an introductory idea about overall kitchen management. The brief was about food items on the menu, food ingredients, and other approaches (Siguaw, J.A. and Enz, 2019). They helped me cordially to educate new systems and how to do my fundamental duties properly. 
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As a placement, I have to learn pros and cons of kitchen of food and beverage department. The hotel has a regular food preparation, lounge, coffee service, breakfast, lunch, and dinner (Siguaw, J.A. and Enz, 2019). I have to acquire some practical knowledge to be adaptive with the objectives of the department. Those are given below- 
· To identify the basic tools of kitchen.
· Learn how to carry plate and tray properly.
· To keep the kitchen record (Finley, D., Postel and R.T., 2018).
· To learn how to behave with the superiors. 
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The kitchen department is one of the most crucial Departments of food and beverage of the Delta Hotels. To operate the hotel business in this competitive market, it is essential to ensure that the food is qualityful and hygienic (Finley, D., Postel and R.T., 2018). The quality of food depends on the proper management of the kitchen.
Sometimes, I have to work outside the kitchen. And to ensure a quality service, I have been learning how to treat the coming guest and how I will be treated by them (Sturman, M.C. and Raab, 2020). Here I have to welcome the guests cordially and ask them what kinds of food they prefer. This department also helps me to get proper knowledge about food business efficiently.
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In the book, I have learned much theoretical Knowledge. I have learned the importance of hygienic food and the environment in the classes (Sturman, M.C. and Raab, 2020). Acquired knowledge about other things like aligning the food properly, proper table set up, maintain product quality. Finally, I got chances to implement my theoretical knowledge in practical field. So, reading material helped me a lot work here.
 But the practical activities are different from that of bookish knowledge. It is quite impossible to run a food and beverage unit properly without acquiring practical knowledge. In the kitchen department, I have learned how to assist the chef and do work together (Adler, H. and Chienm, T.C., 2015). I have even learned about customers' reactions towards food and beverage department. 
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 As a placement, I was not a permanent employee of the Delta Hotels. So, I did not get access to all the activities in the kitchen (Adler, H. and Chienm, T.C., 2015). For this reason, I had to take much more time to gain practical knowledge. As I joined in the kitchen, I did not get allowed to deal with cooking directly if I could make something wrong that will seriously damage the hotel’s reputation. Besides, as a junior intern, some co-ordinators did not accept me cordially. They simply ordered me when I am relevant to the work. Furthermore, I had limited scope to prove myself and to ask them about new food items. Even my working time was too short to learn new arrangements. As a result, it had become hard to acquire all kinds of expertise things (Som, A.P.M., AlBattat and A.R., 2015). 
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Skills are obviously significant to maintain food and beverage department of a hotel. Sometimes, kitchen management, sub-department of food and beverage unit, is more crucial for gain reputation. Customers, chef, and co-ordinators management are included to this department (Som, A.P.M., AlBattat and A.R., 2015). I acquire practical knowledge about that department. Sometimes, I was assigned to buy raw materials food from suppliers to make prepared food. 
I have learned that clean and hygienic food arrangement is attracted by customers. If any food is not available, then I have to inform the manager of food and beverage department. If food quality is maintained strictly then customers will come regularly; otherwise, they will simply search another hotel or restaurant (Park, E.O., Woo and L., 2022). Price of food is also a big issue, if food and beverage department supervises kitchen unit properly then it is possible to keep the food price reasonable. Teamwork and decent behaviour are also important to attract customers to have their food in the hotel (Park, E.O., Woo and L., 2022). 
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 During the time of placement, I have seen that some team members are sincere about their duties; on the other hand, some are not responsible to their duties. And it impacts the team entirely. As a placement, I will suggest that this unwanted problem can be solved by the proper supervision of food and beverage department. Another problem is that some members of the team were not enough co-operative to create a proper working environment. It hampers the kitchen management. So, the department should work for enhancing relationships among the team members (Park, E.O., Woo and L., 2022). 
Burgers, hot dogs, pastries, salads, vegetables, sandwiches, fried rice, fried fish, and cold and hot beverages are available in the hotel. 
Besides, I also learned about those foods which have severe allergic reactions, such as milk, eggs, lobsters, peanuts, and soybeans. Customers may be fond of these foods but I have to warn them about allergic reactions. 
There are rules and regulations about food and food’s allergy in the United Kingdom. For example, after 2021, Natasha’s Law has been executed which is about food legislations; you have to label food details on the packets, alert signs for allergic reactions. And when you are offering foods for the guests in the hotel, you must warn the allergic reactions of foods (Park, E.O., Woo and L., 2022). 
Furthermore, team members come from different cultural backgrounds; it takes time to make them work together and comfortable for a common purpose. So, I think a common basic training can be arranged for the employees who come from several cultural backgrounds. It will improve the behaviour of staff and ensure quality food (Park, E.O., Woo and L., 2022).  
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During the time of my placement, I have learned the basic ideas of the food and beverage department and how to manage the kitchen properly (Park, E.O., Woo and L., 2022). Such as- 
· To understand how to set up the food items accordingly (Finley, D., Postel and R.T., 2018).
· To be close the chef whether he needs anything.
· To learn about the main products and their quality.
·  To prepare the kitchen accordingly so that the chef can get raw food materials readily. 
I got knowledge about how to rearrange the food items accordingly, it helps me to be efficient in the food and beverage department and to work together.  
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