




MANAGING FOOD AND BEVERAGE OPERATIONS



Student Name: Gina Filofteia Bostan
ID: 2013661
Module: BMIH 6002
Lecturer: Christopher Wilkin


Table of Contents
1. Introduction	2
2. Importance of work-based key skills in F&B operations	2
3. Management performance within the workplace environment	3
3.1 Challenges Faced by F&B Operation	3
4. How Food and beverage industry can meet the expectations of the consumers	4
5. Conclusion	5
6. Reference	6


[bookmark: _Toc136904534]














Introduction
Food and beverage (F&B) operations present within the management of the organisation may be considered as one of the primary operational segments of the hospitality sector. It overviews and manages various operations such as restaurants, bars, cafés, and much more, which may be considered as the major service sectors. Customer happiness, profitability, and compliance with health and safety requirements all need effective management of these businesses. The responsibilities of the manager involve organizing the menu, inventory management, employee training and supervision, budgeting, marketing, and customer service. The organization that is considered in this report is Premier Inn, which is considered the UK’s largest hotel brand and it offers more than 72,000 rooms and 800 hotels in the current period (PremierInn, 2023).

[bookmark: _Toc136904535]Importance of work-based key skills in F&B operations
Premier Inn is a well-known hotel brand with a sizable food and beverage division. The following important abilities may be regarded as necessary to perform successfully in this operating sector:  
· Communication skills are essential for managing a Premier Inn's food and beverage business effectively (Boella and Goss, 2019). Communication presence within the different hierarchies of the business may ensure seamless and effective conduction of various aspects of the business.
· It is significant to possess strong leadership qualities for setting clear goals and expectations for the team, offering regular feedback and coaching, and establishing a healthy work culture are all part of this. A strong leader can inspire their team to do their best and achieve their objectives.
· Food and beverage operations at Premier Inns require strong organizational abilities. This involves personnel scheduling, inventory and supply management, cost control, and ensuring that all health and safety laws are followed (Dicen et al., 2019). Effective organizing abilities may aid in ensuring that the activity operates smoothly and efficiently.
· Customer service abilities are critical in the food and beverage business conducted by the organization considered in the report (Carlisle et al., 2021). Customer loyalty and repeat business may be increased by providing exceptional customer service. This includes anticipating client demands, responding quickly to feedback and concerns, and guaranteeing professional and timely service delivery.
Therefore, it may be concluded that having work-based key abilities is critical for successfully managing a food and beverage business conducted by the organization. Effective communication, leadership, organizational, and customer service abilities may all contribute to a seamless operation, pleasing customers, and meeting corporate objectives. Continuous improvement of these talents is essential for long-term development and sustenance in the sector.
[bookmark: _Toc136904536]Management performance within the workplace environment
The firm is renowned in the industry for its premium and luxury consumer service and hospitality (Melo and Goncalves, 2022). The reputation of the business is therefore greatly influenced by management performance. The management of the organization may conduct frequent surveys from the potential consumers and visitors of the business, which may enable the management to further enhance the performance of the operational sector to the best interest of the stakeholders for the period. This may in turn prove to be beneficial for the organization over the period. Moreover, the management of the organization is primarily responsible for setting the environment of the workplace and making sure that the employees perform their duties in a consistent manner, which may uphold the dignity and integrity of the organization (Mahafzah et al., 2020). 
Additionally, the business values the growth and training of its employees highly. Therefore, the management must ensure proper and periodical training of the workforce, which may enable the employees to perform their duties in a better way and further enhance their performance (NirinoMiglietta and Salvi, 2020). This may further enable the employees to upgrade their skills as per the current trend and expectations of the consumers and further enhance the experience of the visitors over the period. To ensure that their staffs adhere to these standards, managers must train and monitor them. 
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The challenges faced by the organization in the process of conducting F&B operations are as follows:
· It can be difficult to maintain uniform quality throughout all food and beverage operations because of the presence of multiple locations (Abdullah and Othman, 2019). Standardization of recipes, employee training, and frequent quality checks are critical to ensuring that consumers have a consistent experience across all locations.
· Inventory management can be difficult for Premier Inn's food and beverage operations due to perishable commodities and unpredictable demand. Effective inventory management includes anticipating demand, streamlining ordering procedures, and monitoring waste to save costs.
· Food safety and cleanliness are key considerations for any food and beverage establishment, and Premier Inn is no different (Sovacool et al., 2021). Managers must ensure that all food is prepared and kept securely and that all staff members are educated in correct food handling and sanitary protocols.
· High worker turnover may be an issue for any hospitality organization, including Premier Inn's food and beverage operations. Effective recruiting, training, and retention methods are critical to ensuring that the business operates smoothly and that consumers receive consistent service.
· Cost management is crucial for every organization, and Premier Inn's food and beverage operations are no different (Purwanto, 2019). Managers must balance the expense of ingredients and labour with the requirement to maintain quality and customer service.
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The performance criteria section is required to be maintained by the organization to meet the expectations of the consumers as follows: 
· A complete grasp of Premier Inn's food and beverage offerings, including ingredients sourcing, preparation processes, and presentation is necessary (Fahlevi et al., 2019). This involves understanding of wine and cocktail lists, as well as meal matching and menu specials.
· A thorough awareness of Premier Inn's service standards, which include welcoming guests, taking orders, serving and cleaning tables, and dealing with customer concerns will be essential.
· Meeting guest service requirements requires effective communication abilities. This involves both verbal and written contact with visitors, co-workers, and suppliers, as well as orders, reports, and other documents.
· Working efficiently as part of a team is critical to satisfying Premier Inn's guest service standards. Collaboration with colleagues is required to guarantee that all guests receive fast and high-quality service.
· Managing time properly is critical for satisfying Premier Inn's guest service standards, as it helps to guarantee that orders are delivered on time and that guests are not kept waiting.
· At Premier Inn, attention to detail is vital for fulfilling guest service standards since it helps to guarantee that orders are accurate, tables are properly set, and presentation is of a high degree.
The following are the technical skills that must be considered by the organization to satisfy the expectations of its customers: 
· Menu creation and design knowledge, including the ability to build meals that fit guest preferences and dietary concerns (Sahoo, 2019).
· Beverage management knowledge, including wine lists, cocktail lists, and beer lists.
· Understanding of cost-cutting principles, such as inventory management, portion control, and waste minimization.
· Understanding of personnel management fundamentals, such as recruiting, training, and retention techniques.
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Conclusion
Therefore, from the above-discussed point in the report, it may be concluded that the F&B sector present within the operation of the organization is one of the primary operations sectors presents within the organization. It may enable the business to satisfy the expectations of the consumers in the market and further enhance their experience for the time being, which may enable the organization to gain brand preference in the industry. However, the business must be clear with its line of operations, strategies, cost leadership framework, and employee management within the organization. Furthermore, the business must provide training at regular intervals for consistent improvement in the process of providing services to the clients.
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