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Food and beverage service is the art of culinary, its presentation and serving to guests.  A hotel kitchen, however delightful, is incomplete in effective impression unless complemented by an efficient food and beverage service. If a kitchen is the test of cooking staff, food and beverage service is the test of etiquette and creativity.
Food and beverage service has a chain of command. The Food & Beverage Manager, Mr. Florin, helped me develop an understanding of the hierarchy of the service which is as follows:
· Food & Beverage Manager
· Restaurant/ Banquet Manager
· Assistant Restaurant/ Banquet Manager
· Senior Captain
· Captain
· Senior Steward
· Steward
· Trainee
Thereafter, Mr. Florin escorted me to the kitchen area. He familiarized me with the kitchen staff which has maximum coordination with the Food & Beverage department.
Before the commencement of training, Mr. Florin explained to me the role and responsibilities of the staff members of the Food & Beverage department.
· Food & Beverage Manager: He manages the operations to the set benchmark within the budget limits. He designs exclusive menus and set company policies.
· Restaurant Manager: Is the budget manager and overlooks the activities. She oversees workplace discipline. She designs staff training and selling strategies.
· Assistant Restaurant/ Banquet Manager: He plays a major role in the absence of the Restaurant Manager and assists his in day-to-day functioning.
· Captain: He is responsible for the smooth working of shifts. He is the guide of guests in a restaurant. He welcomes and assists them with seat reservations.
· Steward: He assists Captain in his duties. He takes and delivers orders from guests. He is the man behind keeping a restaurant clean and hygienic.  
· Trainee: He is a learner and is expected to work at every level of operations. But he is mostly placed in the back area.
 
As soon as the introduction wrapped up, Mr. Florin took me to the relevant areas of the hotel property. I was taken to the storage area. Thereafter, I was briefed on the service delivery at events like conferences, weddings, etc. This also included greeting & serving a table and making personal connections with guests.
It was interesting to have an updated training module relating to technology. There was stuff revolving around the internet, laptop, music system connection, and others. This part of the training required multitasking. It demanded mental and physical presence. We were put into room service, where there was direct contact with guests. The presentation of the meal tray was focused on. Then we were expected to look after the bar counter as well. The stock was to be regularly updated. I felt being lagging in this section of the training. Being a non-alcoholic I found no interest in the drinks. Memorizing their names and maintaining stock was a daunting task for me. A contingency plan is a must to deal with situations and staff need to be sensitive to organizational demand.
    A kitchen is akin to a worship place in a hotel. The taste, hygiene, diversity, and etiquettes of serving food can single-handedly promote customer experience. It caters not only to the in-house guests but also the local guests. Thus, the kitchen has always been a litmus test for the hospitality sector.
As observed, the organizational structure of the kitchen has
· Executive Chef (Chef De Cuisine)
· Sous Chef (Under Chef)
· Chef De Partie (Chef of the Group)
· Commis Chef (Junior Cook)
· Kitchen Porter
· Dishwasher
I was given a brief tour of the kitchen by the Sous Chef, Mr. Bob Rob. He holds two decades of experience in the field. He introduced me to the other staff members who looked quite proficient in their respective tasks. Thereafter, the kitchen sub-divisions were explained to me.
Once the introductory part was over, I finally met Mr. Gareth Hope (Executive Chef), I was instructed on the operational areas-room service, banqueting, dishwashing, use of a cutting board, menu specifications, food safety among others. The briefing on uniform filled me with pride.
As the training progressed there were specific demonstrations on salad, sandwich, and dessert preparation. Food-specific training was imparted with allergens training. The in-depth training at a later stage was about learning the nitty-gritty of managing big events along with keeping an eye on slim details of service delivery. It was an overall demonstration of the learning so far.  
Inside a kitchen, it is a team game. Mr. Gareth is an exemplary leader who leads by demonstration.  As thought earlier, a kitchen is not just about cooking. It ranges from dishwashing to decorating food on plates.
One point of concern is the attitude of the Head Chef towards fellow staff. Under tremendous pressure on the kitchen, I found the absence of leadership on his part. This had often led to a disoriented effort by the entire staff.  Life coach training of some sort might be helpful.
The overall training period was demanding but equally nourishing.
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              Breakfast self-serving                                   Cast & Iron Restaurant at the Hotel 
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                    The old Cast Iron bar area, not in use anymore due the COVID19
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