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Introduction 
[bookmark: bbib24]The Food & Beverage department is responsible for providing numerous services to the hotel's guests. It oversees the establishment's fine dining, casual dining, bar, and room service operations. The key element includes developing menus, training staff members, maintaining safety and hygiene standards, and ensuring the cleanliness of the establishments. The hotel restaurants “are viewed by customers as an integral part of the hospitality product … support and steer the hotel's image and are elements of the client's overall expected hotel experience” (Hemmington & King, 2000, p. 260).
Learning objectives:
· understanding operations: kitchen procedures, inventory management, and service protocols.
· Customer service skills: improve interpersonal abilities by interacting with customers, handling inquiries, and efficiently managing complaints.
·  Menu knowledge: menu planning, beverage pairing, and food preparation.
·  Hygiene and Safety Standards: ensure that all guests are safe and compliant by learning about sanitation methods, hygiene guidelines, and safety procedures.
· Team collaboration: must have the necessary skills and knowledge to work as part of a team and understand how important it is to collaborate in challenging environments.

Reflection on Experience and Personal Development 
The placement in the food and beverages sector has been an enriching experience, as it exposed me to the fast-paced nature of the industry and the importance of good people skills. To sum it all up, I used the Gibbs (1988) cycle to evaluate my experiences and develop a strategy for future growth.

Description
Through my shadowing experience, I was able to gain a deeper understanding of various aspects of the food and beverage operations. Some of my responsibilities included assisting with the seating and greeting of guests, managing the flow of inquiries, ensuring that the tables were organized, and ensuring that the kitchen was working efficiently. Shadowing the supervisor was extremely helpful. These individuals play a vital role in shaping the interns' experience (Cho, 2006).
Feelings
I felt both anxious and excited about the food and beverage service environment, which is highly dynamic. As I got used to the department's routines, I became more confident, and collaborating with experienced staff members helped me adjust quickly. According to Mann et al. (2009), mentoring and receiving feedback from peers are some of the most influential factors that can help develop reflection.
Evaluation
The experience was unbelievably valuable, as it taught me the various skills that will be needed to succeed in a hospitality setting. Learning how to lead is an abstract concept that can be hard to master in textbooks, and it can be a valuable skill to have in the workplace (Austin, 2002).
One of the most positive aspects of the experience was the development of my critical thinking skills. For instance, when a guest required a certain amount of dietary assistance, the supervisor was able to provide them with the appropriate options. The only negative aspect that I encountered, was the understaffing that occurred during certain times of the day. This resulted in the team's underperformance and increased pressure during peak hours.
Analysis
Through the placement, I was exposed to a wide range of skills, including teamwork, personal resilience, and task management. 
It was an opportunity to gain experience how to effectively manage multiple tasks at once, which was essential for a smooth service flow. The learnings also reinforced how important it is to maintain a positive demeanour and keep a positive energy level during busy times. I was able to observe how staff members use technology in their daily operations. For instance, their knowledge of the menu and beverage pairings helped make the experience of customers as enjoyable as possible. In addition to being able to learn about various aspects of the restaurant's operations, the training provided me with a deeper understanding of technical subjects such as food handling and POS systems.
Critical Analysis of Work-Based Skills and Technical Knowledge 
In the food and beverage sector, you are required to have the necessary cognitive, social, and practical skills to provide customers with the best possible service:
· communication skills - the ability to communicate effectively with both the staff and the guests when it comes to their dietary preferences. Communication in a clear and concise manner helps minimize errors and enhances the guest experience (Jones, 2019).
· problem-solving and adaptability - Being able to observe staff members dealing with demanding situations during a placement demonstrates the importance of flexibility and quick thought. Herzberg (1966), states that solving problems helps employees improve their job satisfaction. This is because it allows them to effectively manage their work situations.
· teamwork and collaboration: Gittell (2002), noted that good teamwork can help improve service delivery. 
· time management and multitasking - Being able to oversee multiple tasks at the same time helps in an organized environment. 
On the other hand, technical knowledge encompasses the precise skills and expertise that are required when performing tasks in a food and beverage environment such as:
· menu and beverage knowledge - the preparation methods and ingredients.
· proficiency with operational systems - knowledge about inventory systems, reservation, and POS.
· health and safety standards - follow hygiene and food safety regulations.

 Reflection on Organisational Issues 
I noticed that the team was understaffed during peak hours, especially during weekends and holidays. The understaffing resulted in higher wait times for customers and slower table turnover rates. It also affected the staff's stress levels and contributed to the dissatisfaction of the guests. Efficient staff scheduling can be achieved through the use of dynamic scheduling and forecasting tools (Rolfe, 2011).
I felt frustrated as the team struggled to keep up with the demand during these times. Collaborating with them made me realize how difficult it is to maintain a professional and positive demeanour while conducting various tasks. I also empathized with the individuals who endured delays and the colleagues who were affected by this issue.
Although the experience had both negative and positive aspects, it highlighted the team's dedication and resilience. Positive experiences can be achieved even in the most unpleasant or negative situations. For instance, unexpected problems or feelings like fear can lead to beneficial experiences (Knobloch et al., 2017). The experience showed that even a minor decrease in the number of employees can lead to significant operational issues.
Conclusion and Action Plan 
The experience highlighted the link between work-based competencies, guest satisfaction, and technical proficiency. Some of its key reflections included the significance of firsthand experience in improving skills and the role vocational training plays in career advancement. For instance, they can consider it as a process or an outcome (Helkkula, 2011). While I believe that academic knowledge can serve as a theoretical basis for developing one's personal qualities and practical skills, real-life experiences are crucial. Here are the key insights:
· Effective Communication
· Problem-Solving
· Develop leadership
· Menu Knowledge 
· Operational Systems
· Health and Safety Compliance
To further enhance my competencies and prepare for a future career in the food and beverage industry, I plan to undertake the following steps:
· Continuous Learning and Certification - incentives and participation systems can help improve the selection process and develop effective training initiatives for employees (Hillitzer and Spinnler, 2014).
· Practical Experience and Internships -the students value practical skills that are relevant to their industry, such as those in sales and marketing, customer service, and food and beverage service (Jenkins, 2001).
·  Engage in Networking and Mentorship - Through internships, educational institutions and companies can build stronger bonds. They can also increase the number of collaborations and improve the reputation of the organizations among students (Walo, 2001).
· Enhanced Communication and Feedback.
Through my work placement, I was able to gain a deeper understanding of various subjects, which will benefit me in the future. I highly recommend it to everyone. It allows them to take advantage of the opportunities that are not always available to them otherwise.
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