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To begin, I'll give a brief overview of the department in which I was part, specifically the Department of Food and Beverage at the Delta by Marriott Nottingham Belfry, which is, in particular, a central component of the hotel's services. It provides a wide range of high-quality dining options for hotel guests, and the dishes represent a reinvention of the conventional.
The department is made up of 16 employees of which 4 are chefs who have extensive experience and expertise in the field of gastronomies and are dedicated to providing clients with the highest quality dishes. In terms of service and hospitality, there is a dedicated team of waiters and bartenders who are well-prepared to provide excellent guest service and ensure that the hotel's clients' needs and preferences are always met. They are instructed to pay attention to the details and specific preferences of each customer, consequently contributing to the creation of an excellent and relaxing atmosphere in the hotel's restaurant and bar. 
The employees are supplied with a modern and adequate infrastructure, which includes spacious and fully-equipped kitchens, well-designed bars, and comfortable and attractive meal service areas which plays a pivotal role in the success of the department. (Wang, Y.F. et al., 2011).
The Lawrence Restaurant is one of the locations where guests of the Delta by Marriott Nottingham Belfry Hotel can have their meals. It has a refined and sophisticated atmosphere. The second location is The Oaks Bar and Lounge. The latter has a more relaxed and relaxing atmosphere than the first.
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In order to give my activity during my placement in the food department a definite direction, I set myself a set of goals to be achieved. My main objective was, naturally, to gain a clearer perspective on how a professional hotel kitchen works and the workflow in this environment, to learn different processes and procedures, to improve the knowledge and skills that I already possess, and also to assimilate others.
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For the making of this placement student log, I will use Driscoll's reflection model with the purpose of critically analyzing my experience in the food and beverage department of Hotel Delta by Marriott Nottingham Belfry Hotel. With the use of this model, I aim to highlight the importance of the skills gained at the jobs I have had throughout my career, but also of the knowledge gained during the bachelor's program in offering high-quality services to hotel guests.
In the first instance, I have to mention that my prior experience in the field of food and beverages, gained from both previous hotel placement and restaurant jobs, has provided me with a thorough understanding of the processes and procedures particular to this field. I was able to quickly adapt to the hotel's requirements and standards because I already had a good foundation of knowledge and actual experience in this field. Reflecting on my previous experiences in the Department of Food and Beverage, I can see how this practice has solidified my abilities and understanding. (AbuKhalifeh et al., 2012).
The placement allowed me to work in a larger and more complex hotel setting, where I was able to gain insight into the new procedures and standards specific to this business. This helped me develop a more thorough understanding of food and beverage and the impact of its integration into the hotel business.
During my time in the hotel, I had the opportunity to work with an interesting and skilled team, and our close collaboration was necessary in order to manage special tasks such as inventory management and sourcing during busy hours. 
My communication skills, which I developed through the presentations for my university studies, were very useful because they helped me communicate ideas and suggestions in a clear and simple manner which made me become more productive. (Ladkin, A., 2000).
Although I am able to handle dealing with stress very well due to my experience in the labor market, this job helped me considerably in improving this skill because it is a dynamic and overflowing atmosphere in which you are continuously working under pressure. (Kim, Y.J. et al.,2013).  I remained calm and focused and completed all of the duties and requirements that were assigned to me. On the other side, my decision-making aptitude was not fully advanced, and this place enabled me to make it happen by exposing me to certain unexpected situations, specifically, a few special guest requirements. As a result, most of the time I was able to identify solutions right away, solutions that I always checked with my supervisor to confirm that I was well-informed and making correct choices. 
After this practice, I can safely say that in order to be able to function in the very energetic environment of the food and beverage department of a hotel, you need to demonstrate characteristic skills such as communication, decision making, solving skills, and perseverance. Additionally, I believe that any employee of this division must have extreme patience to deal adequately with every interaction with people. ( Suh, E. et al., 2012)

[bookmark: _Toc158923606]Future Action Plan
Following my time shadowing a supervisory position in the food and beverage department, I identified a number of directions that I want to improve in the future since I believe it is essential in this sector and any other profession in the hospitality industry in general.
Without a doubt, in this line of work, that is, food and beverages in the hotel industry, it is important to be able to adapt to any change or innovation. As a result, it is mandatory to stay up to date on the newest industry trends and innovations. Therefore, my long-term goal is to spend time and effort researching and keeping up on these aspects. I plan on doing this by attending dedicated events and studying a variety of relevant articles.
First of all, I consider attending numerous conferences and events in the field, which will allow me to interact with industry experts and learn directly from them about current trends and new technology in the sector. The conferences I hope to take part in soon are The International Food and Drink Event at Excel London, as well as the 10th edition of the Food & Drink Trends & Innovations Conference. I also see these two opportunities as a means to build a network of contacts in the field, which can have significant long-term benefits in terms of my professional development.
Besides those already mentioned above, one of my priorities is to learn to use the skills I have even more effectively than I was able to do during my placement period. 
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A more delicate situation I encountered during my internship in the food department at the Delta by Marriott Nottingham Belfry hotel was related to a guest who complained that the menu was not clear enough about allergen-free options and did not offer enough alternatives for people with food allergies.
In this situation, my main goal was to come up with a quick solution that solves the situation and, implicitly, improves the customer's experience. I used my ability to listen carefully to the arguments brought by the guest, which helped me quickly identify the cause of the problem. As a quick fix for the customer, I provided additional information about safe products for people with various allergies and offered to call my supervisor to provide further explanation. (Mahafzah, A.G. et al., 2020).
I believe that in order to prevent this situation from happening to other customers, the hotel must adopt long-term solutions. (Zrnić, M. et al., 2023) I would suggest reviewing and updating the menu to include clearer and more comprehensive information about the allergen free options available. It would also be a good idea to expand the range of preparations suitable for different types of food allergies, this way it would satisfy a wider range of dietary needs. Akyazi, (T. et al., 2020).
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