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Learning log plays a major role in students developing understanding and knowledge by reviewing their experience. A learning log allows students to record and keep account of their activities and experiences (ASET, 2017). Thus, students can increase their awareness regarding their strengths and areas of improvement, leading to their overall development and progress. The following learning log will focus on discussing my experience as a food and beverage staff in my placement. The learning log will include an account of the experience I have gained throughout 3 weeks of working in my placement. 
In my placement, I have identified strengths which have helped me to maintain my performance and productivity while working as a food and beverage staff. Along with it, I have also been able to identify areas of improvement which can further help me to enhance my overall efficiency and productivity while working as a food and beverage staff in the future. In week 1, I was introduced to the food and beverage operations of the organisation. I was also notified about my job roles in the department. An induction was also organised by the organisation to help me to gain knowledge regarding and information relating to the team members I will be working with. Throughout week, I have also been able to understand the skills and knowledge which are required by food and beverage staff to offer proper and appropriate service to guests. 
Food and beverage operations are an essential component of hotel and hospitality companies. Effective food and beverage services help hospitality and accommodation companies to ensure guest satisfaction and retention (Fallon and Rutherford, 2010). Food and beverage operations focus on offering breakfast, lunch, and dinner along with any food and beverage requirements of guests Understanding and aligning guest needs and preferences with services is extremely important for the department to ensure the satisfaction of guests. Therefore, I have understood that food and beverage staff need to have effective skills and competencies to maintain the promptness and efficiency of their services. The list of skills needed by food and beverage staff includes task management, teamwork, communication, self-development, management and so on (Hagg, 2013). One should have these fundamental skills and competencies to ensure their performance as a food and beverage staff. 
In the second week I was assigned my role and my responsibilities were mentioned to me. The organisation-maintained transparency regarding its decisions and analysed my strengths to provide me with suitable responsibilities which can help me in maintaining my overall performance and productivity. Aligning my strengths with my job responsibilities has significantly helped me to maintain my performance and efficiency while working as a food and beverage staff. By working as a food and beverage staff, I have understood that communication skill is an essential component which plays multiple roles in the case of food and beverage staff. Effective communication skills help the staff to interact and communicate with guests to understand their needs and preferences. Thus, the food and beverage staff can offer better services to guests while addressing their preferences and needs ensuring guest satisfaction as well as retention (Johnston et al., 2012). On the other hand, well-developed communication skills play an important role for staff to communicate with their peers and colleagues regarding the provision of services. It leads to better coordination between the overall food and beverage departments which further enhances the quality of services offered by the organisation. I have well-sustained communication and cross-cultural communication skills as well. As a result, I have been able to communicate with guests and my teammates appropriately while maintaining my productivity and performance. In addition to the same, as a food and beverage staff, I was responsible for interacting with others belonging to different backgrounds and cultures. My cross-cultural communication skills have severely helped me to maintain my efficiency and productivity while interacting with guests belonging to diverse cultures or working with teammates from different backgrounds and cultures. 
Along with communication skills, teamwork skills also play an essential role for food and beverage staff to ensure their competencies and efficiency while offering service to guests (Vallen and Vallen, 2014). I have well-developed and sustained teamwork skills which have helped me to collaborate with my teammates and peers while working in the department. Thus, my teamwork skills have allowed me to ensure my competency and efficiency while working as a food and beverage staff. I am also empathetic towards others which allows me to understand the challenges and issues faced by guests and colleagues which further boosts my performance and efficiency while working as a food and beverage staff. 
Additionally, active listening skills is another major component for food and beverage staff to ensure their productivity and efficiency while serving guests. Active listening helps the staff to listen to and understand the requirements and preferences of guests (Wood, 2013). Thus, with my active listening skills, I have been able to understand the needs and preferences of guests. It has helped me to offer prompt service to guests. My experience in housekeeping, reception as well as kitchen operations including breakfast and restaurant services have helped me to ensure my performance and competencies as a food and beverage staff. My previous knowledge and experience in the hospitality and accommodation industry have allowed me to maintain my competencies throughout my placement. Along with it, time management skills are also important for the food and beverage staff to ensure their efficiency and productivity while serving guests (Elkhwesky et al., 2021). 
In week 3, I faced challenges in maintaining my productivity due to the lack of time management skills. As a food and beverage staff, I was responsible for providing breakfast, and restaurant services along with room services. The lost opportunity for me was to participate in dinner services which started at 6 P.M. The lack of time management created challenges for me to maintain my efficiency and productivity as a food and beverage staff. To improve my time management skills, The Pickle Jar theory can be used. The Pickle Jar theory focuses on the development of the technique relating to time management which prioritises responsibilities and tasks in particular orders (Barinua and Deinma, 2022). The theory also emphasises the limitation of time which requires individuals to plan their activities in a specific order to improve their time management. 
With the help of the theory, I should be able to develop an appropriate schedule for my activities and responsibilities as a food and beverage staff. I will properly plan my activities according to their priority to improve my time management skills. 
Furthermore, as a food and beverage staff, I have been able to shadow specific positions which helped me to maintain presentability and self-development as a member of the team. Additionally, staff can also interact with experienced professionals and seniors regarding their confusion relating to job roles (Autin et al., 2020). It has helped me to develop effective strategies to drive my performance and efficiency as a food and beverage staff. Interacting with seniors has also helped me to develop appropriate strategies to overcome areas of improvement to enhance my overall competencies as a food and beverage staff. In addition, I have concentrated on improving my time management skills to further boost my capability to offer prompt and effective service to guests. Thus, I should be able to maintain my capability to offer high-quality service to guests ensuring their satisfaction and retention. Therefore, as per the experience gained by me through my placement, I have understood that I will need to work on my time management, self-learning as well as development skills to improve my competencies. 
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