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The food and beverage industry has now become a dynamic and multifaceted sector in the hotel industry (Tajeddini, and Trueman, 2014). To operate the operations of this industry it requires a skilled individual. This assignment will focus on my learning experience during my placement in the food and beverage and kitchen department. This assignment also focuses on my vocational, self, and academic development including achievement of placement objectives and personal learning outcomes. This assignment will also focus on key skills including self-management, team management, communication skills, and knowledge application required to manage food and beverage operations in the hotel industry.
[bookmark: _Toc147778689]Overview of Vocational Development
Vocational development refers to gathering skills, knowledge, and experience that are directly related to a specific job or work (McNiff, 1995). During my placement, I worked with a hotel’s food and beverage and kitchen department. The food and kitchen department in the hotel industry is a dynamic department where I have gathered a lot of knowledge and experience in customer service, menu planning, and order management. I also gathered specialized knowledge in recommending dishes, handling guest inquiries, and ensuring a unique dining experience. I also gather practical knowledge of food and beverage pairing, and nutritious food combinations. This specialized knowledge helps to provide personalized recommendations for food and beverages to the customers and it also helps to achieve customer satisfaction. While working in the hotel I noticed an inconsistency in the quality of guest service during peak time. To solve this problem, I proposed management to arrange a specialized training program for staff and focus on customer-centric business operations. I also recommend the management use a digital platform for engaging with a large number of customers and collecting their feedback about the service quality of the hotel. While working in the kitchen department I focused on culinary skills, knife technique, cooking methods, and dish presentation. These types of skills are essential for an individual who wants to develop a career in hotel management and guest service. These skills help me to make unique and high-quality dishes for the guests. While working in the kitchen I also gathered experience in kitchen inventory management, food safety protocol, and kitchen management. Working in a hotel kitchen a cook requires diversified knowledge of food management, quick thinking and adaptability, and problem-solving ability that requires immediate response. The opportunity to work with both departments helped me to get practical knowledge of food management and kitchen management.
[bookmark: _Toc147778690]Overview of self-development
Self-development refers to the development of one’s knowledge, skills, and expertise in various fields (Rahman, 1993). In the dynamic hotel industry, self-development is essential for individuals to make a career in hotel management (Suh, et al 2012). Students in hotel management require diversified knowledge about hotel management to identify management issues and solve these problems. While working in a portion of the hotel's food and beverage and kitchen department I have faced some management issues that impacted quality service and guests’ satisfaction. I observed that management fails to meet the guest's needs in the peak time. this inconstancy leads to customer dissatisfaction and reduces the profitability of the hotel. This inconsistency not only affects guest satisfaction but also affects the hotel's reputation and reduces the chance of retaining current guests and making loyal guests. To solve this problem, I proposed to implement a structured training program for the staff. A structured training program refers to a program that is time-limited and specific and aims to achieve specific learning objectives (Will, 1983). This program helps to increase the practical knowledge of the staff. This training program also helps the employees to know about the culture and objectives of the hotel. This training program ensures staff skills development including communication skills, team management skills, guest handling skills, and decision-making skills. This training program can apply the motivational theory of Mashlow’s need hierarchy. It will help the staff to work more efficiently. I also propose the hotel use a digital guest-handling system. So that the hotel can engage with a large number of guests within a very short time. The digital system helps the hotel to know about the guest's demand and want. I also suggest the hotel use a reservation system using digital technology as most of the renowned hotels are using this reservation system to reduce over demand problem. So that, the hotel can meet the demand and want of the guests at the peak time. by using digital technology hotels can also collect the feedback of the guests about the service quality in an easy way. By working with hotels both the food and beverage and kitchen departments I focus on personal skill development such as communication skills, team management skills, and guest handling skills that are crucial for hotel staff. To perform the work efficiently staff, need to communicate with both the management and the guests. As I work in the food and beverage and kitchen department, I need to communicate with the management and my team members. In this hotel, I also manage a team and help them to perform the work efficiently. 
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Overview of academic development
Academic development refers to the development of the student's knowledge, skills, and efficiency in a specific area that will help them to build successful careers in the future (Dacre Pool, et al 2007). Students can apply their academic knowledge in their working area and they can gain practical knowledge from the workplace. when working in hotels both the food and beverage and kitchen departments. I have applied my academic knowledge such as how to communicate with guests, how to manage a team, and time management. My primary objective is to gather practical knowledge in food and beverage and culinary skills. As hotels are a dynamic sector often have to perform different tasks simultaneously. This multi-tasking experience helps me to manage coursework, assignments, and other extra-curricular activities. This multi-tasking experience also helps me to ensure optimal use of time and resources in both the academic and professional sectors. As working in two departments I have to face several challenges such as guest handling in peak time, communicating with guests, and collecting their feedback about our service. But here I apply my academic knowledge to solve these problems such as attending structured training programs and using digital technology to collect feedback and communicate with guests. This management issue helps me to think outside the box and find innovative solutions. This critical situation in the workplace also encourages me to think creatively in academic coursework and apply workplace knowledge in academic development. As hotel staff, they need to communicate with diversified stakeholders, guests, colleagues, and superiors. This practical communication skill with different stakeholders from the workplace helps me to improve my academic activities such as academic presentation, group work, and discussion. By dealing with guests' complaints, I also learned how to communicate with different people tactfully. This skill can also be used for academic purposes, especially in teamwork and group discussion. I also learned how to apply theoretical concepts in the work area such as understanding consumer behavior indicates guest interaction strategies where hospitality management principles contribute to effective guest interaction. To increase academic proficiency every student should have to gather practical knowledge by working in the relevant workplace (Haag, 2013). working in a hotel students can develop their task management, self-management, communication skills, and time management tactics. To meet the need and want of the customer in the hotel food and beverage operations area staff need to understand their work properly. By combining academic knowledge with work experience staff can provide efficient guest service. I am eager to apply the knowledge and skills gathered from this placement in my academic and professional field of hospitality management.
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