Managing Food and Beverage Operation 





Module name: Managing Food and Beverage Operations
Assignment Type: Essay
Student name: Mariana Burcea
Student Id: 2128501

Introduction 
The Falcondale Hotel is a 4-star hotel in Lampeter which provides various food options for its customers. The restaurant of the hotel has a big table which is filled with cereals, fruits, jam, butter, juice, croissants, fresh bread, tea, coffee and many more. The establishment is highly proactive towards addressing the diverse needs of the customers. This essay will include how the working experience has helped me understand the importance of workbased skills to meet guests' standards including technical knowledge (ASET 2017). Further, an analysis of the experiences and its positive impact on me in my personal development will also be discussed here. Also, some organisational issue which impacts departments' performance, and their solutions to solve the issues will also be suggested here. 

Discussion
After joining the hotel one of my main responsibilities in the food and beverage department was to take orders from the customers and hand it to the chefs in the kitchen (Fallon & Rutherford 2010). After customers finished their eating, I had to clean the tables, change the previous table cloth and arrange the table with new clean plates, cutleries, glasses and other things. An important aspect of hospitality service is to take care of the customers (Hagg 2013).  I was doing the kitchen duties as well such as washing dishes and other utensils and drying them with a towel. Serving tables helped me realise how clear communication skills are important in the hospitality industry (Johnston et al., 2012). Further, I had to make sure that the orders of all the tables were taken and no tables were unattended. Another work of mine in this department was to serve the customers tea or coffee whenever they wanted it. I was taught to ask customers about their preferences and liking of the tea and coffee. Another work of mine was to be focused on providing them with their preferred demands such as milk, sugar and others so that they can adjust their beverage according to their taste. This hotel is pet-friendly so the customers were also coming here with their pets. This factor made me understand that a good hotel has to have pet food also to avoid any unnecessary problems. These experiences helped me realise how all kinds of skills are needed to meet the needs of the customers (Walker 2021). Also, all these technical and work-based skills which I was taught during my training helped me in my work and also made customer's experience with the hotel better. 
Being in the food and beverage department of the hospitality industry helped me realise the importance of different work-based skills. Great communication skills are highly needed in this sector to interact smoothly with customers along with the ability to read and respond. As I was working in the food and beverage management part I had to communicate with the customer while taking their orders, delivering them to the chefs and also responding to them if they had any questions. My communication skills help in interaction with the customers along with the kitchen staff making the work easier. Being a 4-star hotel, the restaurant was full of people all the time. I had to take orders from most of the customers in the restaurant and attend almost every table. In the rush hours, handling everything was getting a little difficult for me to coordinate with my teammates and it affected the teamwork. My work of order taking became time-consuming which created problems as the customers' food was getting delayed and they were often served cold food. Even though my communication was good with everyone, organising everything at once made me confuse. Managing the table, taking orders and serving food to the right tables was difficult for me in the initial stage. Although there was a lot of work which I was doing in groups. Such as cleaning everywhere when there were no customers. Good interaction skill with staff also helps in the teamwork. I felt teamwork was easier for me as everyone had a different job role which helped to finish the task within the decided time frame. As in a team, I did not have to do everything which was mentally more relaxing thus I could focus more on my work which improved my work quality eventually. 
 Even though there were a lot of good aspects of this hotel, there were also a lot of issues from the hotel’s side which made my work a lot harder. One of the biggest issues was the lack of guidance from their side. As I was new in this work I needed some leadership to work smoothly. However, the major focus was put on the on-job-training process which left me with a poor idea about the job roles and responsibilities. Initially, it created many problems and made the work much more difficult. As I was hesitant to go to my supervisor I had to learn from my teammates. It was time-consuming and was not as efficient as learning from an expert. It also affected others' work as they were getting less time for their roles because they were taking the time to teach me. In the initial stage, my poor work affected the teamwork, decreasing the quality of the work or service as a whole. Lack of leadership also caused problems in managing the work and organising everything (Wood 2013). Poor management and organisation skills were making the job harder than it should be. It was confusing to everyone and created delays in the work. As they are a 4-star hotel, they have many different departments including different types of roles. To do the entire work efficiently, the communication among the departments has to be good (Walker 2021). However, the organisation was having problems with inter-department communication. The departments had poor internal communication with the other department which created problems in fulfilling the work efficiently. There was a lot of technology involved in our work, however, I was not given proper training. Lack of technological skills made the work harder and time-consuming for me and created problems for the customers as well (Vallen & Vallen 2014).

Conclusion and Action Plan 
In this essay,  the different kinds of foods and beverages that the hotel is serving to the customers were mentioned. Along with that, the work I had to do here as a staff, including attending to customers to kitchen duties was discussed in the essay. The Schon Reflection model was utilised in this essay to reflect my point of view on this whole learning process. There were different kinds of skills mentioned here which helped me to make my work easier and they also helped in my personal development. Along with that, different issues from the organisation's side were also brought up in the essay such as lack of guidance, poor organising skills, and poor inter-department communication.  It was also evaluated in this essay how these problems were creating difficulties in my work and made it harder for me to finish (Fanthrone 2004). As there were some of my weaknesses I got to know such as time management skills. Working on the skill will help me personally and with my work as well. As poor time management skill was a reason for delaying my work, correcting it with the introduction of the pomodoro technique. They will be attended in time and their food will also be delivered within time (Cousins and Weekes 2020). This will improve the customers' services as well. Organising skill was another weakness of mine which was making my work hard. As I had to manage a lot of work at once, improving my organising skills will help me finish the work sooner and more efficiently. It will also improve my teamwork therefore making the whole work finish in time and in a better way (Martin 2020).
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