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	Food and beverage is an important part of guest service that aims to deliver a satisfying appetite to guests during their travel (Pantelidis et al., 2018). The kitchen primarily controls these operations and is responsible for menu designing. How the kitchen works on food and beverage is a subject to learn to design a good menu that incorporates the right beverage with the right dish. I’ll share the application of knowledge on food, beverage and kitchen operations as well as their importance in the hospitality industry based on my experience at Marriott in Marconi Way, MetroCentre, Gateshead, Newcastle NE11 9XF United Kingdom. 
Beverages are liquids for human consumption other than water which can be of two types: non-alcoholic and alcoholic (Lee, 2016). The non-alcoholic segment includes popular liquids like tea and coffee. The flavour of the coffee depends on the species: Arabica and Robusta as well as the roasting level. Marriott also places their coffee menu under the “Beverages” segment where they offer a minimum of 10 varies on cold and hot coffee. Their hot coffees include cappuccino, latte, americano, mocha, macchiato, decaffeinated coffee in 220 ml as well as expresso 30 ml and ristretto 20ml (Ninemeier, 2017). Their cold coffees are ice cappuccino and regular cold coffee in 260ml as colds are consumed more than hot coffees. I was trained to make coffees for orders where I applied the knowledge. I had to make about six verities that required different grinding, distributing, tamping, inserting and brewing techniques to match Marriott standards as well as to meet guest requirements. So the knowledge helps to make adjustments in the process and ingredients to create genuine flavours and customise for guests. 
Secondly, the most popular beverage is tea. Tea service experience depends on the blend of tea, milk, sugar and water (Pantelidis et al., 2018). Besides these, different blends are also added for creating a unique flavour or enhance the original one. I learned flavouring black, green, white teas and caffeine-free infusions with orange pekoe, Chinese black loose-leaf, Darjeeling black tea, spearmint tea, Jasmin pearls, mint, rose etc. to create Marriott special luxury flavoured teas. The knowledge of tea service helps to understand notes and create flavours to bring verities to the menu. 
The most famous alcoholic drink is the wine that can be of fortified, unfortified, still and sparking type (Skelton, 2013). They also follow the main styles of wine to categorize their offerings such as sparkling wine and champaign, sweet white/blush wine, light intensity white/rose wine, fuller intensity white wine, lighter intensity red wine and fuller intensity red wines. During my internship, they allocated us the task of paring wines so that we can learn suggesting guests according to the foods they have ordered such as dry white wine best compliments vegetables and fishes; medium red compliments roasted veggies, hard cheese, white-red-cured meats; sparkling complements veggies, hard-soft cheese, starch, fishes; both sweet white and dessert wine suit sweets and cured meats etc. (W., 2016). I used the Vivino app to study their wines before serving a table. The learning can be applied for pairing food with correct wine which can enhance the consumption experience for guests. 
Now menu, cooking, pairing, suggesting are roles of kitchen operations where staff hierarchy starts with executive chef and ends with kitchen hand (Tavernarakis, 2018). The kitchen layout must facilitate the 4C’s of food safety: cooking, cleaning, chilling and cross-contamination, altogether important for end quality of serving. Food safety secures guests from biological, chemical, physical and allergenic hazards. Marriott kitchen has a 39-points’ checklist that includes handwashing, hygiene, principles of cooling and reheating, covering, dating, and marking (Cuihua, 2014). Everyday monthly chosen sanitation manager trained us daily for 15-minutes for kitchen and food hygiene. In the kitchen, the hazardous foods were reheated to a minimum of 165°F, and leftovers were cooled to 41°F or below by 4 hours to irradicate food hazards. Marriott is certified to ServSafe and their maintenance engineering for refrigerators, ovens, storages are ServSafe certified (Gravani et al., 2015). The sanitation manager reported to the executive chef who further reported to the Quality Assurance Director for hygiene data audit. The learning for kitchen layout, food and hygiene fundamentals are crucial for maintaining the ultimate food and beverage quality served to guests. 
In the hospitality industry, food and beverage operations are not only important for the health of the guests but also add to their experience. Knowledge of food and beverage types, styles, pairing as well as hygiene of the kitchen where they are produced helps to create a menu that guests will appreciate and ensure their health safety. Food and beverage service is considered as important as accommodation in the hospitality industry. Marriott believes that training is possibly the most essential aspect of introducing and continuing food safety. So, In-job training by inspecting and correcting at the same time is the most effective way to apply the food and beverage operation knowledge in practice for better hospitality service.
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