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The food and beverage service are a process of preparing, presenting, and serving food and beverages to the customers. Food can include a variety of styles and cuisine types. These can be classified by country. Beverages include all alcoholic and non-alcoholic drinks. Alcoholic beverages include wines and all other types of alcoholic drinks such as Cocktails, Beer, Ciders, Spirits, and Liqueurs.
I would like to start my student journal with many appreciations for this placement which was provided by University, and I would describe it as a very helpful and enlightening experience for my future decisions relating hospitality. Both department where I’ve been involved gives me interesting experiences and story to share but now, I would like to speak about F&B department where I spent most of my days, being a reliable team member. 
Before having this opportunity of facing the real hospitality and particularly F&B job I never had any contact with this domain, which was extremely revealing and I could see all the ups and downs in the industry, good and bad moments, make me think twice how to approach some situations, teaches me how important is patience in this kind of job and sometimes how difficult are people to be pleased. 
Well, this placement started as a dream, which come true when I started doing real things at the hotel, serving customers, taking orders, staying behind the bar (I learn actually how to make cocktails, pour the wine into the glasses and make difference between them). First day at induction everything was pink and roses, but in the past weeks the dream came to a more tough reality, full of stress, a lot of long and late hours and different tasks to be taken over. In my opinion the major factor who cause this crisis in the hospitality is the lack of staff, and this will not be going to improve any time soon only by himself, if some changes are not going to be made, and the most important change that can attract more people in hospitality can be increasing salaries.  
But because I don’t like to see only the bad parts in anything, I had also many satisfactions being in placement, such as meeting new people with years of experience behind, overpassing my weakness of speaking with new people (that’s way on my first day on F&B I avoid to have contact with costumers and take their orders), speaking with guests and having short conversation with them became much more easy than I was making it to look in my head. But overall, this experience was something that can make you either to follow your path or to quit, I can also say that all the information’s accumulated into the class lessons was helping me a lot, I didn’t feel so lost anymore with all the knowledge assimilated from the classes. 
	In my opinion the experience accumulated in this placement will be very helpful for my future and for me taking the right decisions, such as changing the way where my career is going to or keeping it on the same way. Surprisingly, even if the placement wasn’t an easy one, with many obstacles and challenges, these things just make me to push my boundaries, make me try to evolve, manage my time better and be more organized with it. Relations built it between the staff can make you to don’t feel burdened when you must take someone else duties, or to stay extra hours or to make extra miles. As well as relations between the staff, relations between costumers and staff can be built, regular costumers can be attracted by the very professional employees, at the same time they can feel in a hotel as confidents as in their own homes. A very valuable lesson which I learn during my placement and during the Food and Beverage shifts was to show every particular guest respect, allocate time for providing them services at high standard and as a future costumer for the hotel industry I understand how difficult and stressful this job could be, so all my future interactions with hotel staff would be from another perspective. 
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