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	[bookmark: _Hlk88407968][bookmark: _Hlk89973876]F&B department
[bookmark: _Hlk89354710]When I entered in my first day, I was very excited and curious to learn. The hotel standard is premium as it is a 5-star hotel. The Gillray’s Steakhouse restaurant & Bar was very elegant. There are 12 conference spaces, including the King George V room, Herbert Morrison room, boardroom, event for wedding celebration and other. As pandemic hit, new restrictions have been opened and some employees have been laid off. Although wearing a mask is not required but some guests wear mask.
As the pandemic, it is very important to manage and maintain the health of the guests such as cleaning from chairs to tables and ensuring that everything is well-presented. The appearance of a set up table are very important to present the guest just like royalty.
If the guest has reserved a table, the hotel staff checks every information and double-checks the room number before greeting the guest at the table and handing over the menu or QR code. I also prepared the table for the guests and served them morning breakfast and evening dinner. The menu is a little pricey, such as Gillray’s 1 kg Bull head 95£, but they buy the meat for 22£ which surprised me and earn a lot of profit.
In the library, the hotel provides afternoon tea. The guest could have a beautiful traditional British afternoon tea experience with their family. I also received tea training. The library is an important part of the hotel because it is located in a historic place and provides a unique atmosphere. 

The Bar experience was amazing but observing cocktail drink was also enjoyable. The Bar stock count is done the end of each month. There were some difficult tasks such as putting the stork, trying in Micros System and demonstrating with the wines. I adore using the machine to make coffee, tea and hot chocolate milk. During lunch time, I also help cleaning the table and remove plates after the guest left. It was a joyful experience in this department with the staff.
Kitchen department
There are numerous things to learn in the kitchen department such as the different types of rules to progress the career from commis chef to top executive chef, different operational areas tasks and how the team works together.
As entering the kitchen, the staff must follow the rules which include wearing a uniform, shoes and explaining how the kitchen department operates. Starting with the checklist, which explains what the team must accomplish throughout the day: organisation of first in first out in the fridge, food safety with the cooking temperatures and the food safety records that controls all the information in detail. 
Before stepping the kitchen, I learn about the department, such as clearing products, different types of cutting boards, preparing the next day’s omelette, producing Avocado paste using 120 avocados and many more. I cannot believe there is so much load and doing the work done very fast under 15 minutes for each dish.
The Banquet Event Order (BEO) allows guests to plan an event in the hotel and deal with all of the details of the event, such as detail for the menu that kitchen department will prepare and the set-up table for the event. The BEO is important to get it right because all details are informed during the day and being professional is a business that works well with the hotel and with other business owners. If any details were missing, hotel repetition would be lower, feedback would be worse and the hotel sector would suffer a significant loss. 
The kitchen is the main point for the entire business. When the delivery arrives, there is a control room that inspects each item, such as the storks: to see if there is any damage, check the list to see if all is in order, verify the menu & price and many other things. The stork count take place at the end of the month.
The experience was amazing. I learned a lot, including how to look presentable, stay focused on the responsibilities, be generous to the guest and enjoy throughout the day. The tasks were challenging such as overload, hard, be quick in the kitchen line and send the plats very presentable. All staff are very professional and there is always something new skills to learn from them. As a result, I learn a wide range of skills from each department. Now, I have a bit of experience that could help me for my future job. 
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