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The following section will highlight a detailed conversation about my team members who are working in the F&B department at Premier Inn Canterbury. I am also currently working in the same department and recently faced a lot of crucial tasks while working here. F&B is the abbreviation of Food and Beverage, which manages all the operations related to serving food and drinks. In restaurants, hotels and catering businesses, this F&B is highly required as they serve food and beverages to guests (BBC, 2025). Premier Inn Canterbury provides a great range of offerings from their F&B department. For breakfast, there are buffet options which guests can choose and it is free for children. For lunch and evening meals, their restaurants provide a wider range of menus and the bar section here also provides a variety of drinks. In the following section, my experiences on the development of skills and their impact on the life of the person will be reflected. 
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I am working in the food and beverage department of Premier Inn Canterbury and my work seems to be hectic yet provides new learning opportunities. According to the ERA Cycle, I will be highlighting my experiences, reflections and my actions about my work life. Based on the first stage of this model, I have experienced a diverse range of job roles being employed in F&B (Hagg, 2013). While working in the respective department, I had to perform a diverse range of operations, which has given me the leverage to gain skills in my department. According to the Reflection stage, I can analyse particularly what I have learnt from here. I have gone through some of the managerial work where I had to maintain the stocking of food and drinks in the restaurants. For that reason, I had to show core technical skills like organisation and equipment operations. I have also learnt some soft skills like communication, time management and attention to detail while handling different types of customers in my F&B activities (Johnston et al., 2012). Based on the Action stage of the model, I can justify that my abilities have helped to generate a better guest service in the F&B operations. Using my communication and attention to detail abilities, I can now have a better understanding of the food requirements of people. Moreover, I have learnt cleaning skills from my regular work and that has helped me to offer neat and clean tables at restaurants and satisfy the customers. 
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Currently, I have been working in the F&B section of the restaurant for quite a significant amount of time. During this period, I have gone through different experiences related to my department, its operations and my daily activities. I had to work a diverse range of operations in this section of my workplace and that has helped me to learn a lot of new things. I have mostly worked in a team where everybody has different competencies. Therefore, their collected skill set has helped everybody in completing the task and also in self-development. I have learnt effective communication while working as a team member and for that reason, I have improved my guest service skills (Rutherford and O’Fallon, 2007). I have become more communicative with my guests and ask for their choice and preferences to give them the best quality service. I have also learned how to manage time while working in restaurants (Cousins and Weekes, 2020). Once, I had to take care of four tables at one time on my own, which gave me a lot of trouble. I could not manage the order-taking time and some customers had to wait. Moreover, I also made some mistakes in their orders due to extreme pressure. However, from that scenario, I have learnt how to manage multiple tasks. I took assistance from my senior John and he told me to become firmer and faster in activities. I have also developed my attention to detail ability after that and currently I am able to handle more tables at a time. Therefore, this practical experience has helped me with proper guidance to improve my guest service abilities.
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Organisational issues 
Inventory management issues 
While working in the Food and Beverage department I have encountered a wide range of organisational challenges. One such issue is related to limited supplies which constantly hinder our quality of guest service delivery. Not only did we have basic ingredients shortage but we also had shortages with the kitchen equipment. I have seen that, regularly our kitchen is struggling with the ingredients which is why we had to constantly update our menu. In addition to that, often we also need to manage last-minute orders of huge amounts of food causing us heavy administrative work (Wood, 2013). 
High turnover and understaffing 
Another issue is that we do not have enough manpower in the F&B department and everyone including me face huge pressure due to this. In critical times when someone takes leaves or falls sick the pressure becomes more. As all of my team members are constantly overworking and staying a long time in the hotel, we do not have any work-life balance. I am feeling burnout due to this extreme fatigue and therefore, I make mistakes regularly and same goes for all. From my perspective, it is totally impossible to deliver an attentive service to our guests since we have less people. 
Ineffective coordination and communication 
I am frustrated with the poor coordination and communication within the team members of the F&B department as well as. I have observed that information does not flow smoothly between connected departments like in between front-desk staff, front-of-house staff and kitchen workers. There were many times when the reception staff forgot to notify us about special requests or large-scale dinner booking at the proper time. Not only do our guests become frustrated as we often deliver orders in delays but I also constantly stay worried about things I may have missed while trying to do my part in this department (Fanthorne, 2004). 
Solutions 
According to me, most of the organisational challenges are centred around poor coordination and communication. Thus, I strongly believe that integrating a structured communication channel might resolve everything (‘Anon, 2010). This mainly involves organisation post-shift and pre-shift hurdles of 5 to 10 min. Everyone will be able to share important information during this time. In addition to that, I also suggest adopting regular and quick inventory checks especially for all the perishable and high-demand items. This particular approach will resolve issues like product wastage, understocking and overstocking. Moreover, being one of the F&B staff, I need to always keep a positive attitude in the workplace. According to the reinforcement theory, by doing so, I will be able to enhance my co-worker’s morals effectively. On the other hand, the company can also introduce a feedback system to understand all the areas that need enhancement (Walker, 2021). 
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The above reflective report has developed a good understanding of the F&B operation in the context of Premier inn Canterbury. Through applying the ERA Cycle, this report was able to provide many crucial insights about my journey in F&B sector and the experience I have gained from there. It has addressed that; I was able to enhance my communication capabilities alongside my attention to detail abilities. The report also revealed that, while working here, I have experienced many challenges like poor coordination and communication, inventory management issues and high turnover rate. All of those challenges have made an adverse impact on the reputation of this hotel and our guest experience. Regarding solutions, it was demonstrated that implementing an effective communication platform will be highly beneficial. In addition to that, I can also utilise the framework of reinforcement theory and try to encourage everyone with my positive attitude. 
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Learning Objective 1: Improving my knowledge about guest satisfaction and experience
During my time in this hotel, I was able to understand the importance of delivering constant efficient, friendly and high-quality service to hotel guests. By learning various ways to deliver personalised and attentive service I have gained enough confidence to maintain a positive atmosphere in the organisation. 
Learning Objective 2: Upskilling menu knowledge and understand F&B operations 
I have also got a good understanding of the diverse flavour profiles, food preparation procedures and required ingredients. All of this knowledge has been highly beneficial for delivering personalised recommendations to our guests. 
Learning Objective 3: Developing my knowledge about effective teamworking 
I have experienced different crucial activities during my job in the F&B department and those experiences have taught me that working collectively can bring more fruitful results. As I am working as a team, therefore, I have shared my knowledge and skills with my members and also my team members have clarified my doubts with their expertise. I was previously weak in managing multiple tasks and some of my senior team members provided me with effective planning and techniques to manage tasks at a time.
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