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[bookmark: _Toc159532410]Introduction: 
The food and beverage management in hotels are challenging and an opportunity for the hotel management to enhance their guest experience and lead to revenue growth. Therefore, understanding the challenges and implementing best practice hotels can create unique and innovative food and beverage service that will meet the needs of their guests (Zrnić Miloš et al., 2023). In my student log I am going to discuss about managing Food and Beverage of Beefeater Restaurants, which is link property to Premier Inn Central, Gravesend. To write this student journal I will be using Gibbs’ reflective cycle (The University of Edinburgh, 2024). 
[bookmark: _Toc159532411]Overview of the hotels’ Food and Beverage Operation: 
Planning, establishing, directing, and controlling food and beverage is the food and beverage managements’ operations. Therefore, food and beverage managers’ task are to overseeing kitchen operations, menu development and design, customer service, and financial performance, cost control (Cengiz, E. et al., 2018), and effective personnel management, ensuring kitchen and dining areas are well-run, and maintain a positive working environment (Camillo, 2021). They have a combination of culinary knowledge, marketing and financial skills, business skills, and leadership abilities (Riley, 2005). and able to manage budget and profitability. I was performing all this tasks alongside with the manager of Beefeater. I consider performing these tasks will develop my confidence dealing with customer, will be effective personnel management, I will learn financial performances such as stock and storage, and how to make profit by cost controlling, improve Knowledge in design and development software to design and develop menu, cooking safety, allergy control, inclusively how to well-run a restaurant. 
In the restaurant we do three times of food, such as breakfast, lunch, and dinner. Our breakfast is buffet style where we have continental to cooked food. They also have vegan and vegetarian options, such as meat free, dairy free and gluten free options. For lunch and dinner, there is a wide number of dishes for vegan, vegetarian, and non-vegetarian with all kinds of beverage. Guest can choose their own preferences. They are also very particular about the food allergies. All allergen free cooking has been prepared and cook separately. Bar is open from 12 o’clock in the afternoon to 10 o’clock in the night.
Section 1: Reflection on Experience and Personal Development
To stand out in a crowded marketplace innovative menu design plays a significant role (Yoo & Park, 2014). Thus, one day I was shadowing the manager planning and creating a menu. We have been discussing the menu that to reflect the target market, season, and availability of the ingredients. Then I suggested that to experiment with fusion cuisine, thematic menus, and interactive experiences to create remarkable guest experiences. While, considering the price of the items in the menu we should match other competitor for attracting new customers. Therefore, to print an appealing and financially viable menu, we have been arranging a meeting with our printers in Dagenham. 
Now a days, sustainability and local sourcing are very important to the consumer, which is also related to waste and refrigeration related to storage and food service operation during preparing and service (Akkerman, Farahani, & Grunow, 2010). One day, in the kitchen, staff was throwing a lot to vegetable which had been rotten, as we stored too much. Thus, I also advice to use the local supplier for fresh and organic vegetables which will save our time, money, and effort. They were implementing green initiatives and communicating our sustainability efforts to guests. Where guest have been introducing less plastics, such as plastic straw. 
When body reacts to certain foods then food allergy happens, it can be mild to very serious for some people (NHS, 2023). During my placement, one day a family came to eat lunch at the restaurant, I was attending the family. I took them to the table and when they were ready to order I asked them if they have any allergies, they mentioned their 10 years old daughter has egg allergy. Therefore, I had to call Allergy Awareness trained team member to take control of the order, because I was not trained on Allergy Awareness. Then he went to the table with the allergy information guide and explain how the allergy information guide works. And then they order from the menu which does not had eggs in it.
[bookmark: _Toc159532412]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge 
As a student, working in managing food and beverage operation in a hotel is as important as academic knowledge. Therefore, I can apply my academic knowledge and technical skills such as marketing and financial skills and in placement I can improved my confidence dealing with customers. I also improved my personnel management skills, financial performance, software skills to design menus, and thus will progress my employability (Grooters and Zaal, 2024). While working with the manager of Beefeater, I have learnt the marketing and financial performances such as stock and storage, and how to make profit by cost controlling. Implementing my educational knowledge of financials and profitability, I was making plans to reduce the wasting of our stock, hence, we have been partnered with local suppliers and transport. Consequently, I have gained confidence dealing with personnel outside the hotels and develop knowledge in how to store stock and manage storage.
[bookmark: _Toc159532413]Section 3: Reflection on Organisational Issues 
In UK hospitality facing a mounting challenge, such challenges are high energy costs, regulation, the continuing impact of Brexit on supply chains and employee recruitment and retention and sustainability. There are several numbers of energy provider who is raising their prices up to 30%. Therefore, business owners are going to look at very closely to cost cutting on energy to remain profitable (Earls, 2011). Hence, to reduce our energy consumptions, we switched off the air conditioned and keeps the door opened, and the wine coolers are turned off at nights. Moreover, we use low-energy lighting and upgrading the ovens to a more efficient model.  Businesses can cut down their electricity bills by 10% without investing any capital (Carbon Trust, 2018). According to British Gas ensuring installing smart meter, which will allow business to pay accurate bills, organise the kitchen such way that, fridge should not be keep next to any hot appliances and making sure defrost regularly, Cleaning the air-conditioning filters saves 5% on the electricity used. Following these steps will help reduce energy wastage and cutting costs.
[bookmark: _Toc159532414]Section 4: Future Action Plan 
My future action plan is to become a food and beverage manager in hotel. Based on the experience I gained in this area; I would like to improve my strategies to enhance communication and teamwork. Thus, I can deal any rising issues and run the business smoothly. While working in the restaurant is it very crucial to be aware of 14 allergen and sign and symptom of the allergic reactions. I would like to enhance my knowledge and be an allergy awareness trained person. Accordingly, I could successfully deal any situation regarding allergy. 
Conclusion:
The food and beverage industry are a critical aspect of the hospitality sector, and hotels play a crucial role in delivering exceptional dining experiences to their guests. However, hoteliers face numerous challenges in managing their food and beverage operations. These challenges include maintaining high food quality and safety standards, allergy control, managing costs, ensuring timely service, and attracting and retaining skilled staff, menu development and design. By understanding the challenges and implementing best practices, I can achieve significant success and gain a competitive advantage in real world.














[bookmark: _Toc159532415]Reference:
Akkerman, R., Farahani, P. & Grunow, M. 2010, "Quality, safety and sustainability in food distribution: a review of quantitative operations management approaches and challenges", OR Spectrum, vol. 32, no. 4, pp. 863-904.
Camillo, A.A (2021) Strategic International Restaurant Development: From Concept to Production. Pp. 75
Carbon Trust (2024) ‘Energy efficiency guide: Hospitality sector’, Our Work and impact. Available at: https://www.carbontrust.com/our-work-and-impact/guides-reports-and-tools/energy-efficiency-guide-hospitality-sector (Accessed: 14th February 2024).
Cengiz, E. et al. (2018) “Do food and beverage cost-control measures increase hotel performance? A case study in Istanbul, Turkey,” Journal of foodservice business research, 21(6), pp. 610–627. Available at: https://doi.org/10.1080/15378020.2018.1493893. (Accessed: 14th February 2024)
Earls, E. (2011) ‘Rising energy prices leave businesses feeling the heat’, Caterer & Hotelkeeper, 201(4692), p. 16. Available at: https://search-ebscohost-com.ezproxy.uwtsd.ac.uk/login.aspx?direct=true&db=hjh&AN=66712303&site=ehost-live (Accessed: 21 February 2024).
Grooters, S. & Zaal, E. (2024) "Start of the work-based learning revolution? The impact on academic quality of Dutch science masters, perceived by university professors", Higher Education, Skills, and Work - Based Learning, vol. 14, no. 1, pp. 192-217. 
NHS (2023) Food Allergy.  Available at: https://www.nhs.uk/conditions/food-allergy/ (Accessed: 17th February 2024).
Riley, M. (2005) "Food and beverage management: A review of change", International Journal of Contemporary Hospitality Management, vol. 17, no. 1, pp. 88-93.
The University of Edinburgh (2024) Gibbs’ Reflective Cycle. Available at: https://www.ed.ac.uk/reflection/reflectors-toolkit/reflecting-on-experience/gibbs-reflective-cycle (8th February, 2024)
Yoo, J. J., & Park, H. J. (2014). Investigating customer satisfaction and loyalty in the hotel industry: The role of food and beverage quality. Journal of Travel & Tourism Marketing, 31(1), 82-96. 
Zrnić Miloš et al. (2023) “Managing food and beverage in hotels: Challenges, opportunities and best practices,” Turističko poslovanje, 2023(31), pp. 63–70.



1

