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[bookmark: _Toc147773642]Description 
I have been instructed to write about my working experiences in the renowned hotel JW Marriott in Cardiff, South Wales in the department of Food and Beverage. This is my self-project and not a team project that helped me to express entirely my own experiences in this department. After I finish my working hours, I usually note everything on my notebook about what lessons I have learnt from this department (Endri et al. 2020). In this way, I can prepare myself for the reflective log I will be given by my institute and no hurdles are created while doing this reflective log. 
Although it is academic writing, and I just had to share my working experiences in the Food and Beverage department of the JW Marriott hotel in Cardiff, South Wales, yet I wanted to include every incident that I faced in the organisation. In this regard, I searched on YouTube about the best possible ways to obtain academic writing and based on the points I noted on my notebook during my working tenure, I finished this particular reflective writing in one day using the “Gibbs reflective model” that I was taught in my University (Adeani et al. 2020). 
[bookmark: _Toc147773643]Feelings 
In order to get motivated and become tension-free for my reflective log, I communicated with my other classmates and discussed my way of writing this journey. However, I was surprised to see most of my classmates did not pay attention to what I was trying to discuss with them (Akyazi et al. 2020). In this situation, I understood that either they did not want to give me further suggestions or they had not prepared themselves like me to submit this reflective log before the deadline so that I could have enough time to rewrite this reflective log if required. 
I felt bad at the behaviour and attitudes of my classmates but then I realised that I was on the shore of my professional course and training, and soon I will be joining the corporate world. Therefore, I took this incident as a lesson that nobody else can think better than me for my vocational development (Dey and Nagababu, 2022). In this aspect, instead of discussing this reflective log with my classmates, I asked my supervisor for further advice. As a result, my fear of communicating with my supervisor and in future my senior colleagues has reduced.
 
[bookmark: _Toc147773644]Evaluation 
Things I learned during my training period in JW Marriott hotel in this particular Food and Beverage include taking and relaying food and beverage orders from the guests and serving the orders to the guests accurately. Besides, confirming guest satisfaction, customer handling regarding any food and beverage-related complaints, using proper techniques to serve the guests, and so on (Tseng et al. 2020). This training period gave me both positive and negative experiences that made me even more confident about my skills and future career. Initially, I was not allowed to face the guests and had to work in the back office where I used to work harder to get prepared enough to face the guests (Crini et al. 2020). 
A major challenge in this department is time management and proper communication with the guests and the kitchen team. For example, if guests want any food or beverage customised and as a food and beverage employee I fail to convey that to the chef, it can cause major conflict between the guests and the kitchen team (Telukdarie et al. 2020). Besides, if I do not follow proper table manners then it can also generate a negative impression about the hotel. Therefore, I was trained to stay highly alert about the guest’s satisfaction because this is the ultimate factor that will decide my career progress or demotion. 
On a particularly busy day when our hotel’s restaurants were overcrowded and guests were not ready to wait for a long time to get their food and alcohol served, I was sent to serve the guests for the first time so that the situation could be handled (Adams et al. 2023). I have understood that if I successfully do my duty in this tough situation, it will help me to get noticed by the seniors and get positive feedback for my training sessions for this individual department. 
[bookmark: _Toc147773645]Analysis 
I was nervous when I was sent to the floor to serve the guests in such a critical situation but I was determined to give my best performance. Also, not to lose this opportunity to prove myself. I applied all the skills that I was taught during my training session and successfully handled the situation by serving each table (Tourky et al. 2020). A mistake was made by me while serving alcohol to the guests as I spilt water while serving the guests their alcohol. However, I feel I was lucky enough as those guests were humble and they understood that I did not make that mistake intentionally. They assured me that it was absolutely alright as they understood my situation on such an overcrowded day (Salim and Susilowati, 2019). However, I believe I need to work more on serving on the tables, mostly while serving beverages. As a result, this incident has taught me a lesson that mistakes are supposed to not happen and I need to train myself more to confidently handle such situations again. Moreover, every guest will not be humble enough as the previous one and every situation will not favour my good luck. 
[bookmark: _Toc147773646]Conclusion 
This situation motivated me to always be prepared at the guests' service which requires me to make repetitive practices of all the activities I may need to do on the floor. I realised that this kind of busy situation or any other critical situation can also arise in the future and if I stay prepared to handle such situations in the future, it will make me more confident at my workplace (Sari et al. 2022). My trainer helped me to identify the reason for that one mistake I made that day and I requested my trainer to train me more on that particular event as I do not want this to be repeated in the future (Ali and Aboelmaged, 2022). In this aspect, my trainer instructed me to practise table serving processes at my home after my working hours as it is believed that practice makes man perfect. Moreover, I was advised to make an action plan to develop the business in the future as a confident F&B manager of this organisation as it is going to help me in my vocational development, 
self development, and academic development.











[bookmark: _Toc147773647]Action plan 

	Tasks 
	Actions 
	Time 

	To ensure items like raw materials required in the kitchen do not get shorted 
	To collect fresh quotations for all the items required in the kitchen and every upgraded kitchen items 
	Once in a week 

	To make a new list for menu pricing, add a new menu on the festive seasons 
	To obtain a proper market survey to identify what are the new additions to the menu of the competitors 
	Twice in a month 

	To reduce the possibility of hazards created during the overcrowded situation during the festive seasons 
	To make a list of all equipment required in the kitchen as well as the restaurant for guest service and increase the seating capacity in the restaurant so that more guests can be served for effective business growth. Also, more trainees are supposed to be assigned to the guest service so that guests do not feel embarrassed or ignored. 
	Before the festive seasons 



Table 1: Action plan for effective F&B services
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