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The experience I had in the Kitchen and Food & Beverage was very different, and I have to say that it seemed to be the biggest part of the Portsmouth Marriott Hotel because it was involved in so many things, like lodging, events and conferences, logistics, theme parks, and party planning. (SEGI, 2021). The first time I talked to someone in the Food and Beverage department, it was to help set up tables for a wedding because the staff was too busy with all the work. The lack of staff has made things busy and chaotic, but in the end, the event has been set up the way the customers wanted. In fact, the Food and Beverage department's job is to make sure that hotel guests have a good time during their stay. This includes services like the spa, the pool, events, and the catering service. As a result of the Covid-19 Pandemic, more and more people are worried about the illnesses they eat, so the opinions and reviews of hotel guests are likely to be based on the food the hotel serves or at least what they have eaten in the past. (Rankin, 2021). Because of this, food and drinks play a big part in making sure that hotel guests have a unique experience. On the other hand, I was put in charge of this department and told to clean and make sure the cutlery is spotless and shiny so that the guests are happy. As well as where to put the soft drinks and alcoholic drinks, you should also think about where to put the silverware, napkins, and menu. (Diaz, 2019) 
Kitchen and Food & Beverage, where I did my training, were very busy, and sometimes the amount of work and chaos made me feel like I couldn't handle it. When I got there in the second week, the manager had put all the people who worked in the food and drink departments into small groups and given each of us certain tasks. I was happy because the people in my group were very helpful, and we were able to do a good job until the wedding started. 

The good thing about the experience is that I learned how to work under pressure and better manage my time, since this department wanted things to be done perfectly so that the guests could enjoy the event. At the same time, there were some bad things, like the unprepared staff, who were just as stressed out as I was. I think this should change, because trained staff will be more likely to increase the hotel's productivity and provide the services that guests need, which will automatically make customers happy and could strengthen the Portsmouth Marriott Hotel's brand image. (Indeed, 2022) 

Things went well during my practice time because I was able to pay attention and learn from the staff at the Portsmouth Marriott hotel, which helped me get good results. I also wanted to learn new skills, which also helped. Also, the manager was very honest, which made me realize that any manager needs to be able to deal with stress and give people tasks no matter what. (Kashyap, 2022). I think this way of thinking has kept me going and helped me improve my skills at the same time. I had to talk to hotel guests and welcome them, and they seemed happy and satisfied with my work. 

In conclusion, I would say that the performance as a whole after the period of practice was satisfactory. This is because I have a strong desire to gain experience in the hospitality industry, since I intend to one day work in a hotel. As a consequence of this, I intend to continue putting in effort to enhance my capabilities and develop into a more capable employee in the Food and Beverage Department of the hotel. Last but not least, one of the most important things that I've realized is that collaboration may result in improved outcomes, and that mutual support can help us become more goal oriented.

When I go back for practice again in the future, I will use my strong points to help the department I work in. I might also come up with ideas when I see things from a different angle, as they might be helpful and make things easier or be seen from their point of view.
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