Food and Beverage Operations:

The aim of a hotel placement is to provide students with a well- rounded and immersive learning experience to enhance the future career in the hospitality industry. [1] My hotel placement at the Ibis style hotel has been a crucial part of my hospitality management education. One of the operations I observed and learnt from was Food and Beverages. It has provided me with real-life hands-on experience, exposed me to diverse culture and cuisines. It also opened up networking opportunities, helped me develop my soft skills such as communication skills, teamwork, problem-solving, and customer service. 
During my placement I shadowed a supervisor in Food and Beverage Operations which has provided me with valuable insights into the importance of work-based key skills. One of them being leadership skills. This includes the ability to motivate and inspire team members, delegate tasks, and provide feedback and support. Supervisors in the food and beverage industry must possess strong leadership skills to manage their team efficiently. Effective communication skills is essential for success in any industry, but particularly in the fast-paced and customer-focused food and beverage industry. I learnt that it is important to communicate clearly and effectively with team members, customers, and other stakeholders. 
Time management skills is critical in the food and beverage industry to ensure that orders are delivered on time and customers are satisfied. Supervisors and team leaders must be able to prioritize tasks, manage their time effectively, and ensure that their team members are also using their time efficiently. In a busy and dynamic industry such as food and beverage, problems and challenges are bound to arise. Therefore, learning to be able to think creatively and find solutions to problems quickly and effectively is vital. 
Providing excellent customer service is the cornerstone of the food and beverage industry. Hence, we must be able to understand and anticipate customer needs, handle complaints and feedback, and ensure that customers are satisfied with their experience. Technical skills related to food and beverage preparation, service, and hygiene is also an important. This includes the knowledge of food safety regulations, culinary techniques, and beverage service.
During my placement I also observed the importance of good management performance and its significant impact on the success of food and beverage operations. Below are some key issues related to management performance in the industry:
Customer service: Customer service is the key in any department, especially in food and beverage operations. Effective management should ensure that customer service standards are clearly defined and that staff members are trained and empowered to provide excellent service to customers.
Team management: Management should also ensure that teams are effectively managed, with clear communication, teamwork, and leadership skills. This includes managing team dynamics, conflict resolution, and providing support and feedback to team members.
Staff training and development: One key issue is the level of training and development provided to staff members. Effective management should ensure that staff members receive adequate training to perform their roles effectively, and that opportunities for development and advancement are available.
Quality control: Quality control is another important issue in food and beverage operations. Management should establish and maintain quality control standards, ensuring that all products and services meet the required standards of quality and consistency.
Cost management: Managing costs is another key issue in this operation to monitor and control costs, ensuring that operations are financially sustainable and profitable.
Hygiene and food safety: Hygiene and food safety are critical issues in the food and beverage industry. Effective management should establish and maintain hygiene and food safety standards, ensuring that all products and services meet the required standards of safety and cleanliness.
Menu development: Menu development is another key issue in food and beverage operations. Effective management should ensure that menus are regularly updated to reflect changing trends and customer preferences, while also ensuring that the menu is profitable and aligned with the overall business strategy.

One of the challenges faced by Food and Beverages department in Ibis styles was being short staffed especially during times when there were football games on. As this hotel was based in the centre of Manchester, I observed an increase number of guests during the dates when Manchester United would be playing at home. This meant that there were usual staff members available to cover the demand was not sufficient which usually led to longer waiting times for customers to be seated, receive their orders, or pay their bills. This can cause frustration and impatience among customers, which may result in negative reviews or reduced customer loyalty. When short staffed, those who were working were stretched thin and unable to provide the same level of attentive service that customers expect. This resulted in mistakes being made, orders being delayed, or customers feeling ignored or undervalued. If customers are unhappy with the service they receive, then they may be less likely to return or recommend the hotel to others. This can decrease revenue and profitability for the business. Working in an understaffed environment can also be stressful and decrease employee morale. Consequently, I learnt that it is important for hotel to adequately staff their food and beverage departments especially when the demand is high to ensure that they are able to provide high-quality service to their customers.
There are several strategies that managers can use to mitigate the impact of staff shortage and ensure that operations continue to run smoothly, which we discussed during my placement. When short-staffed, it is essential to prioritize tasks and focus on the most critical activities. Cross-training employees can help to ensure that operations can continue even when staff members are absent or unavailable. In some cases, it may be necessary to reallocate staff members from less critical areas to more essential functions. For example, if the bar is short-staffed, staff members from other areas can be trained to assist with beverage service. Managers should consider offering additional shifts or increasing the number of hours worked by existing staff members to ensure that essential functions are adequately staffed. Effective communication is very important, not only with the staff members but also to with the customers, keeping them informed and apologising whenever necessary. At times, there were even complimentary drinks offered to apologise for the delay or inconvenience caused by the department being short staffed.
Overall, effective management is crucial to achieve any level of success in food and beverage operations. By addressing these key issues, managers can ensure that their operations are successful and sustainable over the long term.

Throughout my time at Ibis Styles, I learnt that in order to meet the hotel’s food and beverage (F&B) guest service standards, it requires a combination of performance criteria and technical knowledge. 
Performance Criteria includes providing an excellent customer service. This includes being attentive to guests' needs, ensuring that their orders are correct and delivered in a timely manner, and handling complaints and feedback professionally and effectively. Attention to detail is important in the F&B industry, particularly when it comes to food preparation and presentation. Managers and staff members must be meticulous in their attention to detail to ensure that all dishes are presented perfectly, and that guests are satisfied with the overall experience. Time management plays a role as guests expect their orders to be delivered promptly. Managers and staff members must be able to manage their time effectively and ensure that all orders are delivered on time. Anyone that is in charge of the shift must be able to motivate and inspire their team members, delegate tasks effectively, and provide support and guidance as needed. In the F&B industry unexpected issues and challenges can arise at any time. Therefore, managers and staff members must demonstrate their problem-solving skills to be able to think creatively and find solutions quickly and effectively. Considering all these points can enhance the hotel’s performance criteria in F&B Operations.  

Technical knowledge of food safety and hygiene is essential in the F&B industry to ensure that all products and services meet the required standards of safety and cleanliness. Managers and staff members must be trained in food safety and hygiene regulations and procedures regularly. Knowledge of beverage service is equally essential for staff members who serve drinks, including information of different types of beverages, glassware, and pouring techniques. Chefs and kitchen staff members need to have a deep understanding of food preparation, culinary techniques, ingredients, and flavour profiles to create high-quality dishes. All other staff members must also have knowledge of menu items and be familiar with all dishes and be able to make recommendations to guests based on their preferences. Managing inventory levels, tracking usage, and ordering supplies as needed ensures that the F&B operations run smoothly. 
By understanding and applying these criteria and technical knowledge, hotel managers and staff members can provide exceptional service and ensure that the guests have a memorable experience.
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