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Introduction

My very first placement department was F&B operations  at Ibis London Canning Town which is located on 8 Silvertown Way, London E16 1ED, United Kingdom. This hotel has guests’ friendly features like free WiFi throughout the ibis London Canning Town along with pet-friendly accommodation in London. On-site bar-café(Chill 08) enjoyment, nearby airport, Excel exhibition Centre and Olympic stadium facility made it a lucrative one towards guests. 

Placement Objectives

For my first placement department, I was in food and beverage department. During my time on placement, the following objectives are set by the placement authority:

· I would want to get hands-on experience in the hotel industry while simultaneously developing my culinary talents, communication abilities, and technical understanding of food management. My future employment will benefit from each and every one of them.

· To get the resources and the self-assurance that are required to establish my very own takeout business.

· To gain knowledge about food ingredients, beverage item and food decoration regulation etc. 

Section-1: Reflection on Experience and Personal Development

On my first day, I was instructed by my manager to introduce myself in front of my colleagues who are working in the food and beverage department. At first, I was afraid and could not communicate properly. My manager continued by outlining the broad responsibilities that would fall on my shoulders as an employee, such as setting the tables at the bar, making coffee and breakfast, preparing food for presentation, collecting orders and being well-versed in the menu to provide guests with accurate descriptions of their meals. He told me that getting experience in these fields is a prerequisite to learning the skills I need.

Experience 

When I initially began working on this, I was not concerned or scared by the actual chores since I was already acquainted with them in principle. I was able to handle them comfortably. I was given the responsibility of collecting orders for meals and presenting visitors with detailed information about the menu during the first week that I was employed here. For me, the most challenging component of the work was knowing all of the things on the menu by heart in a reasonable amount of time. This was done so that I could swiftly reply to queries from customers about certain dishes. In conclusion, the fact that I had a theoretical background made it really simple for me to learn how to plate food and accept orders. 

Reflective Observation and Experiment 

My manager has given me the responsibility of learning how to set up a bar table in order to get me ready for the practical work that will take place the following week. I was to arrange the wine bottles in a second row on the right side of the shelf, and the spirits bottles were to be placed in the first row on the left side of the shelf, as per his directions. It is appropriate to place condiments, sauces, and beverages (such as water, fruit juice, and so on) on the second row. Items that are necessary for the bar, like as jiggers, bottle openers, and soft drinks, are placed on the third row. In the first two rows, it is quite beneficial to have napkins, an ice bucket, and tongs within easy reach. I was required to put in a week's worth of practice in order to be successful. After then, it was my duty to serve refreshments in the morning and evening, including breakfast and coffee, for the next seven days.

Abstract Conceptualization for further development

I felt that my communication skill needs to be developed to present myself. It is also required to communicate with the guest when serving food. However, in addition to having effective communication skills, it is essential to have a comprehensive understanding of the operating procedures.

Section-2: Critical Analysis of Work-Based Skills and Technical Knowledge

I have obtained knowledge on fundamentals of operating a hotel or restaurant during my university class. I have got opportunity to apply that knowledge practically at Ibis, London Canning town.  This knowledge has proven to be quite beneficial to me in the food and beverage sector, particularly when it comes to the preparation of edible decorations as well as the provision of coffee and breakfast. As a result of my management abilities, I was able to ensure that the requirements of my customers were satisfied in a timely way. As time has gone on, I have realized how much important it is to provide visitors with delectable food and drink that is freshly prepared in order to provide a welcoming and atmosphere that encourages relaxation. 

My Placement did not even offer me with the opportunity to learn how to make coffee, thus I had no practical experience in the kitchen. As I work towards establishing my own business, the possibility of being able to cook would provide me with a sense of completeness and safety. I would love to spend seven or ten days in a culinary class with other people. If I weren't already participating in this placement program, one of the things that would be at the top of my list of things to do would be to enroll in a cooking class in order to learn about the traditional cuisines of various countries. Putting the skills and information that I am acquiring via the placement program to use in the establishment of my own business would be advantageous for me. 

Section-3: Reflection on Organizational Issues

Throughout the course of my internship, every single person I worked with emphasized the significance of asking questions and not being afraid to seem too interested. I learnt more than I could have ever expected when I maintained an open mind and asked questions that were applicable to the situation. In response to the inquiry, I chose to disregard it and refused to acknowledge that I needed further assistance when I first started my placement. I am thankful that I was able to overcome my anxiety and speak out by asking the questions since, if I had not done so, I would not have been aware of your position. The majority of the time, my superiors and colleagues would congratulate me whenever I attempted to demonstrate that I understood the assignment and was capable of doing it quickly.

I was a placement student in the food and beverage department, and during that time I saw that the kitchen was not operating up to expectations. It takes an additional ten minutes, on average, to prepare and serve meals when there are guests present. This adds to the overall time required. The vast majority of customers do not place a high priority on timing. The administration of the hotel, on the other hand, issued a public apology and received a reprimand from the kitchen when a customer complained about it. 

If I had the chance, I would apologies to the guest, but I would never put them in a position where they would be embarrassed in front of other people. Perhaps the chef will continue to feel even worse. The influence on his performance would be far greater. Instead of that, I would call a meeting of all the people who are responsible for cooking in order to address his bad performance and assist him in comprehending more later on. 

Section-4: Future Action Plan

In terms of cooking, I had a difficult time filling in the spaces where I was lacking. As a student who is now working as an intern in the hospitality business, I have the extraordinary opportunity to see directly the level of happiness that I bring to the lives of other individuals by satisfying their need for delectable food and drink. Given that I am now aware of the precise location, I will be able to better organize my own takeout. I have been able to strengthen my professional skills because to the training that I received at this hotel, and the ability to work independently has provided me with invaluable experience. Therefore, in order to compensate for the fact that I do not have much expertise in the kitchen, I plan to register in a new class that will teach me how to cook with more confidence.

Conclusion

I have significantly improved my ability to communicate truthfully as a result of the instruction that I received during my placement. My theoretical knowledge was put to excellent use when I learned the correct method to arrange tables, garnish meals, and serve customers. I was able to put my knowledge to use.
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