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Introduction:
The learning log on managing food and beverage placement at the Grove Hotel of Narberth aims to analyse, evaluate and critically develop an understanding of the challenges and the problems or issues facing management, service operations R&B and the Kitchen further observing the first day at work, placement at the restaurant and the beverage R&B experience the back of house operations, the daily preparation. At the same time, the guest is being served in the restaurant. Furthermore, the Management style of R&B is that before the start of service (Sullivan, 2017), the manager trains, coaching, and develops the team and make the training entertaining, as people remember the good things in life leads to achieving their goals and telling them, but showing them the 3P’s that focus on to drive execution of excellence is purpose people process of service, sell and succeed therefore a trained staff can benefit an organisation by selling the tangible offerings along with good service deliveries that could impact the organisation’s bottom line and gain an excellent reputation.
Literature Review
On the second day of placement in the restaurant, experience guest service operations, which are vital as intangible service is perceived as the quality of service for guests paying a higher price; therefore, the manager's perception of service should be of great concern (Belgian., Seo,  and Choi, 2018) the hotel should offer guests a memorable dining experience that will satisfy and result in loyal guests; however, for guests who pay a lower price for the restaurant, the manager’s priorities of the guest's criteria and meeting the needs and expectations as guest expectations are constantly increasing such as guest have a higher standard, unlike the past, food servers should be aware of guest dietary requirement, allegiance, nutrition and preferences restaurant staff need to be trained to develop menu knowledge and the ingredients of the food and beverage.
One of the placement shifts and experiences at the R&B is that the restaurant guests who post reviews online and are satisfied would have posted good reviews; however, guests read fellow guests' reviews about the service or food-related issues before reserving (Cousins and Weekes 2020) met with the level of higher standards of service they receive, friendly staff and food of exceptional quality and the guest intention to return can play an important part in guest retention (Boussard, 2021) the resturant food and beverage services the staff at the R&B are trained motivative and execute the task. Therefore, employee competency can uphold the reputation and increase the organisation's bottom line.
One afternoon at the Grove Hotel, I got to experience managing food and beverages in the hotel sector, which is challenging as there are opportunities. Nonetheless, the hotel industry competes critically with many high-end restaurants awarded Michelin Good Food Guide (Zrnić et al. 2023). Large chain hotels offer guests a larger menu. Hotels need to be flexible and adapt, constantly change menu items and strive for the best talent to meet guest needs, satisfaction and retention, improve guest experience and create memorable experiences because guest expectations are constantly changing and getting more complicated dietary, allegiance, demographic, cultural preferences, and taste buds for exotic foods However, hotels need to acquire quality and safety standards maintain cost, time management and attract and retain talent.     
On one of the days at a work placement, I experienced that chefs were under pressure to perform as the work is challenging, and there was no room for error, especially when there was a shortage of talented chefs due to Brexit and COVID (Partridge, and Partington, 2021) these workers did not return therefore most of the hospitality workers decided to switch careers and settle for jobs that will pay more and a work-life balance where most of the hospitality workers come from Europe culinary art and outstanding achievements in producing food to perfection (Muscat Daily, 2019) the talent of the chefs can benefit the organisation through culinary talent and chefs competency, which will gain the organisation a good reputation and consumer loyalty and repeat trade (Marinakou, and Giousmpasoglou, 2022) argues businesses struggle to recruit chefs as there is a shrinking pool of talented chefs moreover the is the pay lower the other sectors and chefs work long unsociable hours there are many factors the reason chefs jobs are unattractive where junior chefs feel pressured while at work especially when they are is no knowledge sharing amoungest chefs that to motivate individual to progress internally.  
In one of the shifts at the restaurant I experienced, several of their staff were absent. Therefore, the restaurant manager asked to fill in for the staff; nonetheless, carrying out instructions from the manager's waiting table and clearing dirty was fine, but when taking orders and if the guest asked about the item or the ingredient of the dish, I would be over warmed, or they would come to the door and ask about a sitting arrangement and the knowledge moreover asked an untrained staff to carry out operations in the resturant due to shortages of staff. (PR Newswire 2023). staff shortages are common in hospitality. Team working long hours for low pay experience burnout due to covering for staff on sick; some staff work seven days a week. However, the restauranteurs are struggling with staff shortages, economic uncertainty, high inflation, and the cost of goods and raw materials. Hospitality is turning to technology, such as apps that allow quick, seamless payments and order and reserve tangible and intangible services to solve labour shortages, prevent staff burnout and avoid human eras. 
During the placement, one afternoon, I experienced the restaurant management provided training at his college on the techniques of guest services. Work placement at the hotel's restaurant trains staff. The restaurant manager develops staff to achieve their goal, leading to inter-promotion (Aggarwal, 2018), encouraging work base training and developing innovative youth to motivate apprentice workers and individuals to attain and achieve higher standards that will reflect positively on the restaurant.     
During the work placement experience, the restaurant was deep cleaned daily and rated five stars; however, the manager pointed out the daily schedule cleaning list and asked his team to clean as they completed all the tasks (Sietsema, 2021) organisations that won a five-star rating for hygiene is seen as essential for a food and beverage outlet and prestige award as food and hygiene that keep the guest and staff safe and will uphold the organisation's reputation and value. 
At the hotel placement, the Restaurant manager was browsing the company’s web and social media about the restaurant‘s promotion and voucher that consumers frequently browse on their smartphones while intending to dine in a restaurant. Nonetheless, restaurants need to be aware of how they treat their consumers while they dine in the restaurant; they can go straight onto social media and tell their friends. So they can give a bad or good review; depending on the level of service, the menu offering, the price, the atmosphere and the ambience, the consumer will rate the restaurant accordingly.   
Findings:  
The findings are people who are critical thinkers (The Business Times 2023)  and problem-solving by means and methods is vital to the organisation's findings and solutions to the problems even before they arise. As in the case of the guest being indecisive about the product or service that the guest requested and then changing their mind, the supervisor stepped in and handled the situation calmly and easily. Moreover, when hiring new candidates, hire the right person with good behaviour and work ethic, a worker with enthusiasm and the right FIT. For the job role  

Conclusion:

Finally, facts and real data can be analysed when considering the above information; this learning logs on food and beverage operations that guest satisfaction is key to the organisation's progress and trained and professional staff is vital to the restaurant. 
 
Recommendations:

The Grove Hotel of Narberth is a brilliant workplace with lovely staff but low wages; however, the restaurant staff are well trained. Able to handle any work situation with the food and beverage operations and a good place for a student to be doing their placement with this hotel.   
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