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Introduction
This learning log details my experience managing the food and beverage department at the Clarion Hotel Newcastle South. Managing a food and beverage department is a difficult and time-consuming task. It requires a mix of cooking knowledge, business expertise, and leadership abilities. I hope to learn these things during my placement experience and Gibbs reflective model will be used to analyze my working experience and activities. 
Description
The objectives of my placement at the Managing Food and Beverage Department of the Clarion Hotel Newcastle South are to give an in-depth understanding of the responsibilities and workings of the department, a foundation in the different aspects of food and beverage management, the development of the abilities and know-how necessary to manage and lead a food and beverage team, and practical hotel experience. I'm particularly interested in learning about food costing, menu planning and development, inventory control, guest service, and how to respond to complaints from guests. In addition, I'm interested in learning about the sustainability initiatives and areas for improvement of the hotel's food and beverage department. I think that if I complete my placement, I'll be in a good position to pursue a successful career in food and beverage management. I'm determined to further my career and make the most of my experience.
I was instructed to perform the following tasks to fulfil the requirements for my placement in the Managing Food and Beverage Department at the Clarion Hotel Newcastle South:
· To create enticing and successful menus, I learned how to examine consumer preferences and market trends. Along with learning how to balance nutritional value, flavour, and presentation, I also learned how to cost out and price menu items appropriately.
· I gained knowledge on how to compute the cost of goods sold (COGS) for distinct menu items and food items. With this information, I can now make well-informed choices regarding pricing and inventory control.
· To make sure that the department has enough food and drink on hand to meet demand while avoiding overstocking and waste, I learned how to track and manage inventory levels. Additionally, I learned how to bargain for the best prices when ordering inventory from suppliers.
I think my placement's tasks and knowledge have adequately equipped me for a successful career in food and beverage management.

Feelings
I was introduced to the food and beverage department by the hotel manager on my first day at the Clarion Hotel Newcastle South's hotel administration department. He showed me the food and beverage manager and led me to the department office. I was given a tour of the department by the food and beverage manager, which included stops at the restaurants, bars, and kitchen. He also gave me an introduction to the other staff members in the department, which included the managers, waiters, bartenders, chefs, and cooks.
The manager of food and beverage met with me after the tour to go over his expectations for my position in the division. In addition, he addressed any queries I had concerning the hotel or the department. I went to a meeting with the management team responsible for food and beverage in the afternoon. The purpose of the meeting was to create a plan for the following month and to talk about the department's performance from the previous one. I got to hear the conversation and discover more about the aims and purposes of the department. 
All things considered, I had a good first day managing the food and beverage department. I gained a lot of knowledge about the duties and operations of the department. Along with meeting them, I got to know the other team members and started forming bonds with them.

Evaluation
During my placement at the Managing Food and Beverage Department at the Clarion Hotel Newcastle South, I made good use of the knowledge I learned in class about menu development and planning, food costing, control of inventory, customer service, and handling guest complaints. Additionally, I was able to offer recommendations for enhancing the department's performance by drawing on my general understanding of hospitality management. Apart from these particular subjects, I discovered that my overall understanding of hospitality management proved beneficial for my internship. For instance, I was able to offer recommendations for raising the department's performance by drawing on my expertise in sales, marketing, and hotel operations.
I learn new skills every day at the Clarion Hotel Newcastle South managing the food and beverage department. Here are some instances:
· I discover new menu items that are well-liked by visitors and that the hotel ought to include in its offerings. I also gained knowledge about the latest culinary trends and how to include them in the hotel's menus.
· I pick up new methods and approaches to customer service that will enable me to give my clients even better care. I also gained knowledge about how to satisfy evolving customer expectations.
· I gained knowledge of updated guidelines and recommended procedures for food safety. I can use this information to confirm that the hotel serves wholesome food and drinks and that the department complies with all relevant food safety laws.
I had the opportunity to learn more about financial management, human resources management, strategic planning, leadership and development, and crisis management in the food and beverage department, but I was not able to learn about these topics due to the limited time in my placement. I also wanted to learn more about sustainability initiatives, food innovation, and customer experience management.

Analysis
During my placement, I encountered several management issues as well as other issues in the Managing Food and Beverage Department at the Clarion Hotel Newcastle South. These include:
Management:
· Inadequate communication between employees and management
· Lack of departmental goals and objectives that are clear
· Staff members' lack of development and training
Promotion:
· Faulty advertising initiatives
· Insufficient recognition of the department's food and beverage products
Here are a few methods used to resolve these issues:
Management:
· The department started holding regular team meetings and one-on-one meetings with managers to enhance communication between the staff and management.
· The department produced a strategic plan to establish precise goals and objectives for the division.
Promotion:
· The department recruited a new marketing manager and studied consumer demands and preferences to create marketing campaigns that would be more successful.
This is how I would have handled these issues if I had been in charge. In addition, I would have prioritized developing a more positive workplace culture and encouraging staff members to work together as a team. These, in my opinion, are necessary to establish a successful food and beverage division.

Conclusion
The food and beverage management placement at the Clarion Hotel Newcastle South proved to be a worthwhile and fulfilling experience. I had the chance to work on a range of projects and obtained a thorough understanding of the numerous facets of managing a food and beverage department. Additionally, I gained a solid understanding of purchasing, inventory management, food and beverage costing, staff development, and menu planning. I feel that the experience will be extremely beneficial for their future careers and am appreciative to the Clarion Hotel Newcastle South for giving them the chance to complete the placement. 
Action Plan
	General Skills and Knowledge
	Specific Experience
	Action Plan

	Menu creation and development: Read trade journals, go to workshops, and connect with other industry professionals to improve my menu planning abilities.
	Look for chances to create fresh menu items for my present employer and freelance clients, such as cocktail and catering menus.
	Think about enrolling in classes or going after a degree in food and beverage management.

	Food and beverage costing: Practice various costing techniques and software applications to hone my food and beverage costing abilities.
	Look for chances to introduce new food and beverage management systems for my freelance clients or at my current place of employment.
	Take various types of financial management courses. 
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