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      Using Gibbs reflection cycle ( University of Cumbria, 2020), ( University of Edinburgh, 2022)  in this journal I will provide the information about my hotel placement that I have been placed in Lanes Hotel in West Coker Yeovil. From the beginning I have been placed to learn about food and beverage operations assuming that this is one of the most important department in a hotel. Food and beverage is separated in more services that hotel can offer like restaurant, lounge, bar, room services, grill services and much more. Food and beverage manager is responsible for ensuring that profit is achieved from each sector, planning menus and ensuring all the equipment for this sector ( Tuttorialspoint,2022). Because my lack of experience with restaurants services and kitchen services I have been doing a lot of practising and learning how to serve properly a customer. I have been learning about bar operations and how to prepare different drinks and also practicing how and what a food and beverage manager should do and what needs to be order every day and every end of the week for this sector. 
      Because of my lack of experience in this sector I was feeling a lot of insecurities in how to take a customer order and how to manage everything in bar, I have been learn how to be every single day in touch with kitchen and with kitchen chef and what needs to be spoken at every day meeting, learning about menus was most difficult because of changing menus that have been done in my placement. After a bad experience in a bar department where I could not be able to resolve it, I saw that I was not prepared to begin a shift as food and beverage manager by my own.
     After spending more time experiencing how food and beverage operations need to be evolving and researching information about this topic, I found that food and beverage is wildly recognizing as the key factor for a hotel in their position in market place ( Carlos, 2019).  After realising this I had to be more concern about my skills in this sector and every day I had to add something new in my skills and my experience, I have learn how to speak with customers and how to explain them hotel menus and what it is available and what is missing, I have been teach all the obligations of a food and beverage manager and how need to communicate with all the other departments.
     Analysing the condition of my lack of experience at that point I had to deal with situation where I could not give all the information about hotel’s food and beverage facilities, and this was a big problem for me. I have been learned how to pronounce properly all the food and how to manage and deal with situation when hotel has lack of stuff and more customers. I had to take actions and working hard for learning. After studying health and safety operation in kitchen I learn that all food needs to be store properly,  all food pre-prepared and ready to eat must be stored and labelled correctly and need to be aware of crossing contamination that can lead to food poisoning (Victoria 2021). However after learning about all the food and beverage operation I start to be more aware of how everything should be done so I was able to proceed my practice in bar and learning how to prepare drinks how to serve and especially what means to be a bar manager this including making orders for drinks and keep everything in place and clean.
     In conclusion this department was a difficult one to learn for me, I will continue to learn and research about it and since I start my full employment at Lanes Hotel after my placement, I will be able to do that. It has been told to me that I am capable of quick learning and made me realise how important is to know all about fundamental learning about hotels in general.
     For the future I will be able to build a more and strong confidence in myself and making a good knowledge about food and beverage operations and also practicing more in kitchen department and bar department, also I am aware of my lack of experience in English language and that is making me to want more to learn about this departments. 
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