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Introduction 
This learning log summarises my experience in the food and beverage department on a day when there was a large conference gathering that involved the serving of food and drinks. Furthermore, the record covers my reactions for a brief moment when I was left alone at the bar with people waiting to be served. In order to boost my personal development and critically think about how the management issue may be better addressed, I am using Gibbs reflective cycle (1988, cited in Jasper, 2013) to reflect on my practise and the issue identified. 

My experience in the food and beverage department 
During my experience in the food and beverage department I completed basic tasks such as clearing up the tables after breakfast and setting up the restaurant for lunch and dinner. I also had the opportunity to observe and be involved in the preparation of a conference room for a big meeting of the south-west railway, which included setting the room up with tea and coffee break, buffet lunch for 150 people and drinks at the bar which were free for the people attending the meeting as the company covered the costs. I have also been shown how to charge people and served a few drinks myself when I was left on my own at the bar. However, because I am not a coffee consumer and do not recall much about the process of preparing various sorts of coffee drinks, I simply got lucky when it came to making coffee for guests. At the end of the day when the south-west railway meeting has finished, I was supposed to observe how the manager sends the invoice for the drinks, food, and conference room to the company (Free Agent, 2023). However, this did not go as planned as the total cost of the drinks was not saved at the end of use (Bizzon, n.d.), showing an amount of £400 less than it originally was. 
 
My thoughts and feelings at the time
While the basic tasks were not really fascinating at the time there was nothing else to do so it kept me busy. However, once the conference meeting was on their lunch break, it started to feel busier. At one point I ended up on my own at the bar, and although I did not panic it felt a little irresponsible from the team leader to leave me unsupervised. That is because I have had no training on the bar and on how to make drinks and most likely should have not served alcohol. Guests, on the other hand, were pleased with the drinks I served, despite the fact that my memory of how to make certain types of coffee was hazy.
I thought it was unprofessional when the invoice at the end of the meeting was not saved and showed the wrong amount to be paid. The way it was handled felt disappointing and I do not think I learned anything from it, however I think it should be a learning curve for the team and management who than had to deal with it.

The situation's positive and negative aspects
A positive aspect about this experience is that I did not panic when left on my own which shows that I can remain calm during busy hectic days (Allen, 2015). On the negative side I do not know if I should have served any kind of drinks without training as this might have impacted the business if the drinks were not to the hotel’s standard. However, one good thing about it is that I've been given the go-ahead to manage the bar by myself, even for a brief while. I also thing that the incident regarding the costs of the drinks from the southwest railway meeting was poor practice to be showing to a student. Even though the manager attempted to re-enter the drinks on the system, it was evident that this was inaccurate because no one could recall exactly what was ordered and served. This incident may also have an impact on cash flow and stock control.

The cause and potential contributing factors of the invoice incident
It's possible that the hectic environment and the team leader's belief that I had received training on my first day in the food and beverage department are the reasons I was left alone just for a little period.
According to Neendoor (2023) the fact that the team was unfamiliar with the new technology utilised in the food and beverage department was one of the major contributing factors to the incident involving the total cost of drinks consumed during the conference. 

How the Issue might have been carried out differently
Given that it was a busy period, the team leader should have given clear instructions to where each staff member is expected to be and which tasks they are expected to carry out (Colan, 2008). This way I would have also known who I am meant to be with and shadow, rather than everyone walking around the department carrying out different tasks (Saunders, 2022). If each member of staff would have been allocated an area of the department things would have run more smoothly (Wickman, 2012), and I would have been able to observe the tasks being completed. Furthermore, the manager should have given everyone training on the new system used or assigned it to the member who has been trained on how to operate the system till the end of the event.

Dealing with a problem like this in the future
Finding oneself in an instance where the workload has increased but the workforce has not is unsettling, but it is manageable when the team members develop a sustainable work plan in a demanding workplace (Karatepe et al. 2014). It is essential to determining what the food and beverage department requires, whether it is additional event team members or more administrative assistance, and then doing whatever it takes to get the necessary support in place. It is one thing for the department to be short-staffed throughout the season, however constant labour overburden is a formula for disaster (Karatepe and Uludag, 2008). To retain maximum efficacy throughout an event, the manager should determine where the team may save time rather than letting it occur by accident (Grobelna, 2020).
Concerning my lack of expertise on how to carry out some activities at the bar, in the future I will speak up and switch tasks with someone more qualified for the position, allowing me to focus on something I am more confident with. Of course, this is only until I get the requisite training and experience.

Conclusion
To summarise, I discovered that I could remain calm during stressful situations and that it is best to express areas where I lack comprehension of in order to prevent making mistakes in front of guests. Furthermore, I have seen that when training is weak and management is not allocating work properly, mistakes are more likely to occur, and this can have an impact on firm finances.
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