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Among different departments, food and beverage plays an important role in satisfying customer needs along with retaining existing customers. Targeted customers have a demand for quality and fresh foods and so the tasks at the kitchen in food and beverage sector must be considered by the top management of hotels to supply quality foods to the guests (Abu khalifeh and Mat Som, 2012). Kitchen placement is the most important in case of organizing myself along with working as a team in The London Edition.
As a placement, I must know the kitchen layout to understand the overall working process of this section. On the first day of my internship, the manager gave me the opportunity to get an idea regarding the kitchen layout and I visited the whole kitchen of The London Edition. There are five sections in this kitchen including the receiving section, the dishes and cleaning section, the storage section, the service section and the preparation and production section (Annor and Baiden, 2011). In the receiving section in a kitchen, the products of food and beverage are delivered, and the management of The London Edition considers that this section must be well designed and work with works in increasing efficiency of staffs who are working in this section. Thus, the management can reduce rancid foods during offloading. In the dishes and cleaning section, kitchen staff must use mops, cleaning chemicals to maintain hygiene. Maintaining hygiene is essential as guests want a hygienic environment.  Drinkware, flatware, and dishes are kept in the service section and the manager told me that all kitchen staff have access to this section in terms of increasing efficiency as well as performing their jobs effectively. In the preparation as well as production section, food is prepared for guests and there must be enough space in case of preventing collisions among kitchen staff. There are some tools in this section including microwaves, ovens, steamers and so on (Ariffin and Maghzi, 2012). In terms of the storage section, there are two parts including dry storage as well as cold storage like shelving units for dry storage and freezers for cold storage. The most important factor is that kitchen staff ensure orderliness, cleanliness, and also preparedness in case of achieving more positive customer experience.  The manager told me that all tasks in this kitchen section must be completed efficiently because it is the heart and soul of the food and beverage sector of The London Edition.
Here are some objectives of working as a placement in this department:
· Preparing tables for the service.
· Supporting to present of daily specials, menus, and drinks.
· Taking orders from customers
· Gaining knowledge of how to use ovens, microwaves, and steamers.
· Cleaning the kitchen space to maintain hygienic environment.
· Checking and managing of raw materials in both dry storage and cold storage
· Following health as well as safety rules to ensure the utmost customer satisfaction.
· Serving and cleaning dishes, organizing drinkware and flatware
· Optimizing supply chain 
· Working as a team to avoid collision.
· Increasing knowledge regarding food as well as beverage resources
· Learning about different cuisines and varieties of drinks
As a placement, I learned many things about the food and beverage department, and it is one of the most operational departments within The London Edition whose main job is fulfilling the food needs of guests. I have learned that the core purpose of this department is to manage food as well as drinks in a professional way. The manager told me that it is the largest department of this hotel, and this department works in purchasing products and materials, retrieval, storage, processing and serving (Bihamta et al., 2017). Food service can be in rooms’ service, in restaurants, in bars and in conference rooms.  However, I worked in the kitchen part of the food and beverage department in The London Edition. I worked on retrieving products from the storage, washing dishes, and cleaning the kitchen space. In addition to that, I managed and checked the raw materials in both cold storages as well as dry storage daily in terms of providing needed food for the guests. Through working in this department as a placement, I learned professional skills for cooking, carefulness, velocity, feeling and correctness (Sohn and Lee, 2018). The main chefs of this hotel introduced me to different cuisines and the process of cooking these items. In addition to that, they told me that feelings and carefulness are necessary at the time of working otherwise quality foods will not be cooked and quality foods are needed for achieving customer satisfaction (Hinrichs, 2013). The manager helps me to understand in terms of maintaining the taste of foods which are served to the customers. In addition to that, I learned how to keep balance in supplying all foods as well as beverages in banquet events. I learned how to operate a dishwashing machine along with assembling these dishes in an appropriate way.
As a placement in The London Edition, I have received theoretical knowledge from training programs and the theoretical knowledge is different from practical tasks. In training programs like online classes and books, the trainer provides idea regarding different things such as how to cook different cuisines considering the preferences of guests, how to operate dish washing machine, how to assemble dishes and so on (Kallbekken and Sælen, 2013). After taking training in the food and beverage sector, I got the opportunity to do work in The London Edition's kitchen where I can implement my learning. But the important factor is that theoretical knowledge is quite different from practical knowledge. Through doing tasks practically in this sector, I have learned and dealt with different situations. In addition to that, all situations are not described in the book. For example, when I was working as a placement, I faced a situation where a guest had allergy Crustacean Shellfish and unfortunately, we served him that food and a terrible situation occurred. However, I handled this situation through giving him first aid service.  I learned different theoretical processes including hygienic maintenance, bar table set up, rules and regulations regarding food safety and so on (Leung and Lin, 2022).
As a placement, I have no experience in this department and I confronted many problems working there. I faced difficulties in cutting raw materials, mistaking in terms of following processes of preparing and cooking foods, maintaining hygienic issues and so on. However, sometimes I did not understand the preferences of customers and so I faced problems providing quality foods to them. Sometimes, the guests continuously change their minds and I feel nervous at that situation in terms of taking orders (Ren et al., 2016). I did not get any payment during my internship program which is an opportunity cost for me if I did any job at that time.
Working as a placement, I have acquired different skills including professional knowledge regarding cooking process, assembling dishes, drink ware, flatware, operating dish washing machine, decorating kitchen, maintaining balance in supply and demand of foods, cleaning the kitchen space, learning rules and regulations regarding food safety and so on (Ryu, Lee and Gon Kim, 2012). However, I learned how to maintain hygienic issue along with managing food waste in the kitchen for the purpose of attracting new customers and existing customers.
I faced lots of management problems while working as a placement in The London Edition. Sometimes the chefs cooked without carefulness which brings problems for the hotel like the dissatisfaction of customers regarding food consumption if the food is not tasty. Sometimes, the customers already informed regarding food allergy, but the waiter did not provide information regarding the issue to the chef who cooked the food (Shaheen et al., 2018). However, I faced another problem which was a lack of team management. In the food and beverage department, team management is essential and if I am the leader of this team who are working in this hotel, I will motivate the team members about their performance along with providing financial incentives to them.
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