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      My university placed me for my hotel placement food and beverage operation at Premier Inn Hotel town centre, Yeovil. Using Gibbs reflection cycle (University of Edinburgh, 2022) in this journal I will present my learning and understanding of food and beverage operation achieved in this 8 week of practice. Food and beverage operation is divided in more services like bar service, room service, restaurant and more others, food and beverage in a hotel is the primary source of a profit and because of this it is needed to minimise the cost of the food (Mercedes, 2019). Since I have been working before in this sector it was quite easy for me to performing in this sector of food and beverage even that I had difficulties in learning the food menu and bar menu. I had to practice how to serve well drinks from bar and even how to clean properly dishes. Practicing as a manager of food and beverage operations I needed to be aware of finding every day what needs to be order for bar and kitchen. 
     I have felt a lot of insecurities when I was needed to take the orders from customers since I was not yet able to provide all the information about the restaurant food and the menu. I had lot of training in this sector and all my colleges had been trying to teach me all the best. Because I had to have some practice in kitchen sector I have been placed to learn how to clean dishes, how to cut vegetables and how to arrange everything in place, there I felt how I had a lot of pressures because I was afraid to not make something wrong, but I had very good teachers so after a while I was able to do everything with a lot of confidence. Here I needed to be aware of food-safety and cross-contamination. On my research I learn that needs to be check in advance all the food, all the temperature and labels, be informed for chilling products and especially about food poison ( Bunzel, 2018) .
     Food and beverage in hotel industry is one of the most important departments, this is playing a crucial role in profit or non-profit in a hotel ( Carlos, 2019). In my practice I have been evaluating the process of making more interactive the menu and the diches and also trying to create a new menu for “After Dining Sweets”. As manager in this department I have contribute to resolve the conflicts that have been in restaurant or respond to complains about food or bar drinks.
     Since I had to analysing some conflicts and resolving them, I had to learn more how to deal with this situation, I did my research and learn that 20%  of complains are because of slower services and late receiving food ( Sarah, 2019), practicing as manager I learn how to improve our services and how to manage this complains and also how to reward stuff and make them to work better. After  practicing enough in food department I was transfer in bar department and there I discover a lot  of new matters and learning that as bar manager I need to order and to keep clean the bar section.  
     In conclusion I had enjoy working and learning more about this sector and I had a lot of good and also bad experience and complains that I had to deal with especially working as restaurant manager, because I had just 8 weeks of practice and I needed to be placed in all departments I did not had time to learn all about this department so I would be pleases to continue my research and keep learning about food and beverage operations. 
    For future I had a strong confidence that my next experience working in a hotel will be much easier since I have been accumulating a lot of information in my placement. I will also try to gather as many information I can about the food and beverage operations and also building a fundamental base for English food and bar as this was one of my problem not knowing as much I was needed to know about this part of departments. 
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