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Overview
This report is the project and a requirement for my program based on my placement in an F&B organization. According to Asset Online (202), with the main aim of obtaining real hands-on experience from this organization, the internship was an opportunity to equip me with management skills for handling daily operations in a company. The supremely known Premier Inn Trowbridge matched my area of interest and major with its well-defined service quality. The placement experience equally aimed at preparing me for the anticipated corporate issues in real-world workplaces (Chen & Peng, 2018). I explored their menu, choice of menu, food production operations and service type. In this development record, I focus on the operations of the Hotel's Food and beverage services, considering the importance of food in a hotel's product and service mix as it makes or mars the firm's reputation from the customers' perspective.
Objectives
The ultimate objective of the School of International Hotel Management at The University of South Wales is to prepare every student for professional development applicable in various contexts, including industry, business, and government institutions. Besides being a prescribed requirement, Kim et al. (2022) noted that luxury hotel properties perform better and more efficiently with functional food and beverage, which I looked to know in depth after completing this internship at the Premier Inn Trowbridge. 
The other specific objectives of this internship program entailed:
· To compare the practical experience with the theoretical international hotel management knowledge conducted in this 5-star Hotel.
· To illuminate personal competencies, interests, and skills that can be implemented to ensure career goals development and achievement.
· To interact with experienced hotel management professionals, especially in the F&B department.
· To know the challenges the F&B department faces and understand how the employees get trained to overcome them.
· To develop personal and professional standards and ethical workplace behaviours.
· To assume the managerial role to ensure continued professional development and learning from the practical job experience in the hotel.
Learning Log Self-reflection 
The F&B department is one core area for my activities during the internship period. I fortunately got the chance to work under well-staffed and experienced personnel throughout the weeks. As Rutherford (2002) noted, in hotel operations, the food and beverages need new professionalism and little dependence on models to become more profitable. Not only did I learn about the hotel's corporate culture, but also did I contribute unique ideas from my specialization. I learned the application of different F & B industry aspects within hotel businesses as I completely grasped the knowledge and skills related to food and beverage control in a hotel. In addition, believing in a professional but profitable hospitality service delivery, I understood the importance of proficient management skills for business success, development, and sustainability. The operations in this department reflected the critical success factors for a brand ready to face the intensely advancing competitiveness and changes in the hospitality sector. 
Menu designing was the first activity I was assigned, considering it revealed the brands' characteristics. Despite the uniform menu, my responsibility involved creating and enhancing the existing A la carte menu in the organization to suit all the guests' needs while being appropriate for the large chain's operations. The menu has a section of individually priced and separately listed dishes to make the guests' mornings and evenings tasty. Here, I was responsible for ensuring the food was filling up, the guests' plates were freshly cooked and their favourites. The offering selection ranged from bacon, eggs, sausages, browns, vegan options, veggies, and continental delights such as freshly baked pastries, fruit, and cereal. 
Secondly, the food production and servicing system was another task allotted during my Internship. The assignment entailed determining the best operation methods for the waiters and bartenders who take and forward orders to the kitchen (Lin et al., 2020). I would ensure the preparation of every food is done using fresh ingredients or pre-prepared desserts before the customer's delivery. Mun et al. (2019) argued that a strong food and beverage department delivering a high-quality experience and products is any hotels' sales tool earning its competitive advantage with efficient production. The hotel uses the exclusive counter and table service systems for the ordered foods done by the service team available.
In the F&B department, I got introduced to the senior supervisors and the department heads who monitored the performance of the tasks. Vallen and Vallen (2009) noted that catered affairs significantly contribute to the desired profitability and visibility of hotel operations. I coordinated all matters concerning wines, liquors, and beers, purchased, received, stored, controlled, and issued inventory. As beverage personnel, I coordinated the other departments' requests for services such as banquet and catering, chefs, room service, and management. DeFranco et al. (2022) mentioned that how fast the kitchen staff processed all the orders and served the food when ready to the guests ensured higher customer service levels. I noticed the full waiter food service method was predominant here, with greater informality and increased productivity.
From the internship activities, I successfully gained useful knowledge that I can apply in my future workplace. The opportunities I accessed at the F&B department were enough to exhibit my competencies as the hotel successfully recognized my contributions. Chen and Peng (2018) argued that the hotel should have a staff capacity to serve beverages from the kitchen to the bar, where the waiters do the table deliveries for the food and collection of empty plates and glasses. Nearly all the staff in the hotel have formal qualifications, with the team members and managers always left ready for basic training to enhance their experience (Mun et al., 2022). Judging from the hotel's state, the kitchen requires a large maintenance and updated investment to increase revenue flow. The overall state of this establishment is modern, very good, and professionally done in the food and beverage department and other areas. My working experience solidified the foundation for understanding the core corporate culture that blended well in handling the huge F&B department's responsibilities (Bharwani, Mathews, & Ghura, 2019). In addition, this internship program honed my understanding of management practices. I had adequate exposure and insights to apply my theoretical knowledge to a big hotel in real practice.
Apart from the ability to manage tasks, self-management, self-development, communication, and theoretical knowledge application, I solved some existing workplace problems. On a particular day, before taking any responsibility, the briefing focused on aggressive hospitality, where guests could offer feedback about the services. Two workmates did not agree on how best to handle guests' needs, which caused an argument. With the spirit of service and knowing that the hotel should be different from the competitors in its service, I asked them to learn the guest voice. Awasthi and Awasthi (2021) stated that it would entail understanding whether the food and beverage served are high-grade, satisfying, or dissatisfying. I raised an idea to the team and supervisor to find ways of ensuring every worker further understands the guests ' requirements. In this situation, the necessary changes were made based on the complaints to ensure the guests found the services more pleasing. I mentioned that aggressive hospitality is a problem that calls for a demonstration of word use and formal actions. From my knowledge, the supervisors did a great job understanding the problem and involving everyone to share ideas for improvement. Alsharari, Alomari, and Alnesafi (2020) noted that as a manager, going past employees' attitudes while working toward team collaboration, proper training, and establishing appropriate policies helps deliver the best customer service.
In conclusion, I found this internship program more rewarding with real-life encounters and an opportunity to handle various F&B department assignments. The Premier Inn Trowbridge competes with other well-established local competitors that push the managers to out deliver in the food service operations regarding ambience, quality, and service. My knowledge of international hotel management added to my perspective in executing the tasks in the facility, making the theory the most appropriate tool be practically deal with any existing workplace problems. While I found the first few weeks confusing, as the people in this department ended, I found a combination of real class work issues very interesting in the food service. Every bit of this program has functional learning outcomes for my future career, especially in the F&B department. I   understand how cohesion and efficiency promote creativity and teamwork, trustworthiness, flexibility, and enthusiasm between team members. I enjoyed working with people with similar notions and characters, regardless of the diverse team personalities. This internship remains the most practical subject for providing extraordinary service to hotel guests.
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