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	The Food and Beverages Operations is an important department for the overall guests experience in hotels. Therefore, it is vital to use both professional experience and skills to anticipate guest needs and offer them a pleasant experience during their stay. As a result, the eight weeks placement of the Food and Beverages Operations has offered me to grow professionally and apply the theories into practice.
Since front desk employees are always multitasking, they must efficiently manage the operations and accurately complete all tasks.
My job summary for the Kitchen section included cleaning all dishes, always keeping the food preparation area neat and tidy, assisting the food preparation process by cutting, chopping, slicing, washing vegetables and meat while following all the food and health safety requirements. I have setup workstation with all needed ingredients and cooking equipment, cook food in various utensils or gritters, check food while cooking to stir, ensure all food and other items are stored properly, check the quality of ingredients, updating stock and place orders. In the Food & Beverages section, I have planned, forecasted, execute orders, process customer complaints and preferences carefully.
The Food & Beverages serving and related workers are the frontliner of customer service in restaurants, cafeterias and other food service establishment. Therefore, communication, interpersonal skills and organizational skills are key to establish teamwork, improve work process and enhance customer service. While working in the Kitchen section, it is very important to know and implement the 7 principles of HACCP (Hazard Analysis Critical Control Point). HACCP is a system that set simple process to inspect products post-production to ensure highest quality of food preparation and production (Jaco, 2020). Hazard analysis is key to eliminate any contamination or spoilage, keeping the food in right temperature. Hazard analysis is carried out in two steps: identifying the hazard and evaluating the risk to consumers. Next, we need to identify the critical control points (CCPs) to eliminate or minimize the effect of the hazard to an acceptable level. Next, we need to determine the acceptable limits for each CCPs. Then we need to monitor the critical limits constantly to make sure the food is safe. Once the monitoring procedures are implemented, establishing corrective actions becomes necessary. Lastly, establishing verification procedure to meet all the critical limits. 
The Natasha’s Law came into effect on 1st October 2021. This requires all food outlets to disclose full ingredients lists with clear allergen labelling on Prepacked for Direct Sale foods to ensure appropriate information disclosure and prevent avoidable deaths and illness (BSACI, 2021). The Prepacked for Direct Sale foods should clearly display name of the food, full ingredients list with allergenic ingredients highlighted. 
Post Covid-19 many hoteliers are rethinking the menu and pick adaptable proteins, minimize waste through switching to freezer products, focus on inventory management and check portion sizes. Therefore, personally I feel it is always necessary to pre-plan for uncertain risks. To mitigate the risk by responding well, planning for recovery and thrive (Grant Thornton, 2021)
The new technological development is enabling innovative products and services and more efficient process (Akyazi et al., 2020). With the effective of digitalization, automation and artificial intelligence there is a higher demand for cognitive skills. Hoteliers that are involved in food production can use the HACCP system to minimize the risk of food contamination and enhance food security. Moreover, establishing HACCP system is essential. Therefore, assembling the HACCP team, describing the food and its distribution methods, describe its intended uses and consumers, develop a flow diagram and verifying the diagram procedure to keep records and documentation is needed. 
To conclude, food is one of the basic needs of human beings. Therefore, the food service industry needs to keep the pace with Industry 4.0 for specialization and bring revolution in the services according to the existing customer demand and potential customers. For food safety and security, HACCP system is necessity. Moreover, to promote transparency and protect people with food allergies proper implementation of laws like Natasha’s Law and safeguarding it is necessary.
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