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My placement was scheduled at the Premier Inn Bradford Central hotel. manager assigned me to restaurant for breakfast on the first day. My primary responsibilities were arranging tables with specific focus on cleanliness and order, greeting customers at the reception, display breakfast menus and assist patrons in ordering food and beverages, heed and carry out directions, respond to inquiries or offer suggestions for related products, Work with other food service workers and kitchen workers. 
To convert revenue of the hotel into a stand-alone food and beverage area, the food and beverage department is essential. It also makes the establishment stand out from the competition and attract visitors and customers (Ferraz, 2019).
Food & Beverage is the department in responsible for maintaining good food quality, outstanding service, successfully operating bars and restaurants, and managing the cost of food. This service involves making all the food in the kitchen and all the drinks in the bar (Redcarpet, 2010).
The breakfast menu at the Premier Inn Bradford Central and the procedure they use to receive orders are both well-organized with few chances for mishap. Here at Premier Inn, we like to keep things simple. The greatest rates are only available when you book directly with us (Premier inn, 2022). most clients reserve their breakfast along with their hotel accommodation and We provided 50 to 75 customers with adequate service per day during my shifts, for hot beverages, juices, and continental breakfast self-service has been used. Customers receive hot food that has been placed in front of them on a table after their order has been taken.
Despite twice experiencing a staff shortage, I found it to be interesting and appreciated my role in the team. However, teamwork gives us the motivation to complete responsibilities in a pleasant manner. 
The first time, there were 54 visitors on the list who had previously reserved breakfast, but no one could fill in for the chef who was ill., so Sonya, the duty manager, Amy, and I had a difficult time working in the restaurant and at the front desk. Sonya called us and said we need to cope that situation and she presented herself to cover chef and Amy and I was assigned to work in restaurant and deal at reception. Despite it being a challenging shift, we were able to complete our task and provide courteous service to everyone because of our cooperation as a team and the duty manager's encouragement. A customer will have a far worse experience if a staff member is extremely rude and disrespectful, this suggests that effective communication skills are crucial for keeping customers happy (Poulston and Jill, 2008).
Second, even though Claire was the manager-on-duty at the time, Amy and I were still working in the restaurant when the chef decided to leave the hotel in the middle of our shift without any reason. The plan for the duty manager to operate as a team was identical, with the exception that she chose to start the buffet rather than collecting orders from the diners, which was a brilliant idea to save time and energy.
From the abovementioned experiences, I've come to understand the value of interpersonal, communication, and teamwork abilities in the workplace. Manager must collaborate with kitchen staff and restaurant employees to keep customers pleased. It is essential that the manager watch ensure that the food is made promptly and to the highest standards. And that will motivate the group to provide the guests with high-quality service that exceeds their expectations (ETC, 2022).
I also had the opportunity to learn about food safety, food cleanliness, food allergies, the proper temperature for the fridge and chiller, and how to cook various foods at the appropriate temperature while working in the kitchen. I watched several videos on "Food Safety and Hygiene Fundamentals," in which he described the procedures toward food safety while avoiding potential hazards (McLeod).
The management adheres strictly to the policies of food allergens, food hygiene, and health and safety. I successfully completed my level 2 exam in food safety as well as exams in food hygiene and food allergens (Academy online courses, 2020–2021). As per the law, it is no longer permissible to claim that you "don't know" whether an allergen is present, hence the following qualifications are necessary to work in restaurants (Legislation on Allergens, 2014)
Each position in a restaurant depends on the others (Aziz et al. 2011, p 53). Having a job at a restaurant might help you become ready for other jobs by teaching and developing skills like patience, multitasking, and teamwork. Finally, working in a challenging environment is not always simple. You need to be efficient, brave, and able to manage and complete numerous jobs (Indeed Editorial Team,2021).
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