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Introduction: Navigating the Food & Beverage department Landscape

During my placement at Delta Hotel by Marriott in Birmingham, my focus revolved around the heartbeat of hospitality—the Food & Beverage (F&B) department. This core facet encompasses both the kitchen and guest service, playing a pivotal role in shaping patrons' experiences. Specifically, my journey delved into the kitchen side, where the intricacies of lunch service unfolded.

The F&B department, I realized, is more than just a place for culinary creations; it's a hub of coordinated efforts and customer satisfaction. My role within the kitchen exposed me to the delicate balance between etiquette and efficiency, underscoring the significance of this department in the overall guest experience.

In this learning log, I reflect on the development of key skills—self-management, task management, initiative, and communication—against the backdrop of the F&B domain. As I navigate the nuances of lunch service, my experiences serve as a mirror, reflecting the practicalities and dynamics of this integral part of hospitality at Delta Hotel by Marriott in Birmingham.

As I reflect on my transformative placement experience at Delta Hotel by Marriott in Birmingham, the focus on the Food & Beverage (F&B) and Kitchen departments has been paramount. The following learning log delves into the development of key skills criteria, namely self-management and development, task management, applying initiative in workplace problems, and effective communication. Employing the Gibbs model of reflection and other relevant models, this log provides a comprehensive analysis of my journey.

Self-Management and Development:
Throughout my placement, a keen focus on self-management and personal development has been instrumental. Actively seeking feedback and setting personal goals fostered a heightened sense of self-awareness and adaptability. In the kitchen, where precision and efficiency are paramount, this translated into meticulous planning and execution of tasks (Gibbs, 1988). The intricate dance of coordinating lunch service demanded a proactive approach to maintain composure during busy periods.

Task Management:
Task management became a cornerstone of my development, particularly in the fast-paced kitchen environment. Drawing inspiration from the Eisenhower matrix (Eisenhower, 1990), I prioritized tasks effectively, ensuring that critical responsibilities were addressed promptly. This strategic approach not only enhanced my organizational skills but also contributed to a smoother workflow within the kitchen. The ability to manage multiple tasks concurrently became crucial during lunch service, ensuring a seamless dining experience for patrons.

Applying Initiative in Workplace Problems:
Initiative played a pivotal role in responding to unexpected challenges, such as a day when there were fewer servers available, leading to a crowded F&B department. Applying the PROACT model (Clark & Raffray, 2009), I took a proactive stance by anticipating potential issues and devising contingency plans. This experience sharpened my problem-solving skills and underscored the significance of foresight in a fast-paced hospitality setting. Working collaboratively with the team, we navigated the challenges, ensuring that service quality was not compromised.

Effective Communication:
Effective communication emerged as a focal point of my development, with the SBAR communication model (Leonard, Graham, & Bonacum, 2004) guiding my interactions. Clear and concise communication became imperative in the kitchen, where teamwork and synchronization are paramount. Regular team briefings and debriefings became instrumental in maintaining open lines of communication, ensuring everyone was on the same page and contributing to a positive work atmosphere.

In the context of serving lunch in the kitchen, etiquette played a crucial role in creating a pleasant dining experience for patrons. The importance of maintaining professionalism, both in interactions with colleagues and in customer-facing roles, became evident. This aspect not only contributed to a positive work culture but also enhanced the overall ambiance of the F&B department.

As I navigated the challenges of a day with fewer servers, the significance of effective task delegation and communication became evident. Collaborating with colleagues to redistribute tasks ensured that despite the unexpected surge in customers, service quality remained at its peak. This experience highlighted the interconnected nature of the various skills criteria, as effective communication and collaboration were essential components of problem-solving and task management.

My placement at Delta Hotel by Marriott in Birmingham has been a rich tapestry of learning experiences, particularly in the F&B and Kitchen departments. The application of the Gibbs model of reflection and other relevant models has allowed for a nuanced examination of my journey. The development of self-management, task management, initiative, and communication skills has not only shaped my professional growth but also deepened my understanding of the intricate workings of the hospitality industry. These experiences will undoubtedly serve as a solid foundation for my future endeavours in the culinary world.

To conclude, my placement at Delta Hotel by Marriott in Birmingham has proven to be an invaluable cornerstone for my future in the hospitality industry. Immersed in the intricate workings of the Food & Beverage (F&B) department, my experiences have not only enriched my understanding of this dynamic field but have also equipped me with practical skills that extend beyond the confines of the hotel walls.

The F&B department, as the epicentre of guest satisfaction, has provided me with a holistic view of the hospitality landscape. Working in the kitchen during lunch service, I've gained insights into the meticulous planning and execution that go into crafting memorable dining experiences. This exposure has undoubtedly set a solid foundation for my future endeavours in the culinary world.

Throughout my tenure, the development of key skills has been a focal point. The necessity of self-management and adaptability, crucial for thriving in the fast-paced F&B environment, has become second nature. Task management, as homed in the kitchen through precise planning and execution, is a skill that will undoubtedly transcend my current role.

Effective communication, underscored by the SBAR model, has been a linchpin in fostering collaboration and maintaining operational fluidity. Regular team briefings and debriefings have not only contributed to a positive work atmosphere but have also honed my ability to convey information succinctly and accurately.

As I reflect on these experiences, it's evident that Delta Hotel has provided a rich learning ground, shaping me both professionally and personally. The exposure to diverse aspects of the F&B department, coupled with the hands-on application of theoretical knowledge, has been instrumental. This placement has not only added practical dimensions to my education but has also instilled a sense of confidence in my ability to navigate the complexities of the hospitality industry.

The coursework in the Food & Beverage (F&B) department has been the guiding compass that enabled me to navigate my placement at Delta Hotel by Marriott in Birmingham. The theoretical knowledge gained in the classroom seamlessly translated into practical skills applied in the dynamic F&B environment. Concepts learned during lectures, ranging from kitchen management to effective communication strategies, became the tools I wielded daily.

In conclusion, Delta Hotel by Marriott in Birmingham has proven to be a pivotal stepping stone for my future. The amalgamation of theoretical learning and hands-on experiences within the F&B department has provided a comprehensive understanding of the industry. The skills cultivated during this placement extend far beyond the confines of a hotel, making me better equipped to face the challenges and opportunities that lie ahead in my professional journey.

I extend my heartfelt thanks to my lecturer for imparting knowledge that has proven instrumental in my professional growth. The course not only equipped me with the skills necessary for success in the hospitality industry but also instilled a confidence that made my placement experience at Delta Hotel both meaningful and enriching. Grateful for the invaluable lessons and practical insights, I express my sincere appreciation for the role my lecturer played in shaping my journey within the F&B domain.
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