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A brief general overview of the overall placement
During my placement at the London Marriott Hotel, Marble Arch, I am glad to have the opportunity to work in the food and beverage section. This department does a lot of activities like food preparation, menu planning, and ensuring exceptional service delivery; I actively participated in this work to sharpen my practical knowledge by working under the direct supervision of experienced chefs and kitchen staff(Sharma & Kim, 2018).  The key objective of this placement was to gain hands-on experience in menu planning, beverage service, food safety and hygiene, beverage service, event catering, and collaborating with another department in the ambiance of the hotel management. By engaging in routine activities, I managed to increase my skill regarding, setting the menu, maintaining hygiene, serving beverages, and collaborating with the other department to provide the best dining experience to the guest. Overall, this placement not only improved my technical skill regarding food and beverage, but also it has improved my many soft skills like working under pressure, coordinating with the other department, improving communication skills, and team coordination. 

First Day Experience 
The first-day experience was very important for me. It has impacted my overall placement journey. I was warmly accepted by the hotel manager, chef, assistant chef, kitchen chef,  and beverage section manager. The chef gives a tour of the kitchen and give me and bird eye view of the kitchen. He introduced me to the kitchen management system, equipment, food processing system, and catering system(Quinn, 2018). Other staff of the food and beverage section warmly welcomed me and assured me to worry about anything. Their warm behaviors put me at ease in the placement of this hotel and helped me to cope with the changing situations. 

Objective Of The Food And Beverage Department; What I Was Taught To Archive The Objectives
During my placement at the London Marriott Hotel, Marble Arch in the food and beverage department, I received specific training to help me contribute to the department's objectives. Here are some objectives and how the department fulfills these objectives:
Guest Satisfaction: it is the main objective of all the activities of the hotel, not only the food and beverage section. I was trained to provide exceptional customer service. I was trained to make effective communication, maintain the quality of the food, diversify the menu, and make an overall good dining experience(Smith & Johnson, 2020). 
Revenue Generation: Training was provided to enhance my understanding of revenue generation strategies. I learned about menu engineering techniques, such as analyzing food costs and profit margins, to create profitable menu items. Additionally, I received training on suggestive selling and upselling techniques to maximize revenue from food and beverage sales.

Compliance with Health and Safety Standards: London Marriott Hotel maintain health and safety standard very strictly. They taught me about different kinds of safety standards and personal hygiene.  I learned how to handle, store, prepare and serve the food. I also learned different food safety regulations. 
Operational Efficiency: They emphasized operational efficiency to increase their overall profit. I have learned time management, ensuring efficient workflow, and maintaining cleanliness and organization in the kitchen. This helps them to meet their objectives. 
Continuous Improvement: The department strives for continuous improvement by actively seeking feedback from guests, monitoring industry trends, and implementing innovative ideas to enhance the dining experience. I learned to do these during my placement.  I also learned many things from my department and enriched my knowledge. 

Relating Classroom Knowledge with Placement Experience in the Food and Beverage Department

Throughout my placement in the food and beverage department at the London Marriott Hotel, I have got the opportunity to enhance my knowledge and apply my knowledge what I have learned from the textbooks and classroom. :


The knowledge, I gained from the classroom and textbook, helped me to make a solid theoretical foundation in different aspects of international hotel management that includes food and beverage, kitchen management, customer service, menu planning, techniques of culinary, financial analysis, food safety, and hygiene management(Morrison & Mill, 2012). This theoretical foundation helped me to understand the practical world. I found this textbook knowledge as starting point for my knowledge in practical life during my placement. 

I learned a lot of things in theory from the textbook. But, I did not experience them in reality. Moreover, I was not sure whether I can apply or not what  I learned from the text. This placement. this placement in the food and beverage section brings the opportunity to implement this knowledge. This practical application put me in a situation to deepen my understanding and develop the necessary skills required to do better in this field. This placement helped me to make a bridge between the gap between practical and theoretical knowledge. 

Opportunity costs of this placement
This placement was an opportunity for me. I learned a lot but there are some opportunity costs for this opportunity. Firstly, While engaged in the placement, I likely had to temporarily put aside academic pursuits such as attending lectures, participating in seminars, or completing coursework. Secondly, taking the placement needs a lot of time(Witt & Moutinho, 2020). I may use this time in other work like part-time employment. From there, I could learn and gain experience in the different fields. Thirdly, The time and energy invested in the placement may have resulted in reduced availability for personal commitments such as family events, hobbies, or social engagements. Fourthly, if was not in the placement, I might use the time to make better networking by attending conferences, workshops, or networking events. 

Daily Lessons and Experiences during the Placement
Daily basis I learned a lot of things from the day-to-day operation of the organization. I have learned a lot of things every day. On the first day, I was familiarized with the hotel layout and the structure of the organization. I got the opportunity to have a quick tour of the kitchen. Most of the time during placement, I was in the kitchen. I learned about the kitchen hierarchy, different cooking techniques, and the importance of maintaining cleanliness and organization in a professional kitchen. I got the idea of menu development(Lundberg & Zak, 2019). I learned different kinds of cooking styles and learned to use different kinds of kitchen equipment. I learned knife skills, proper ingredient handling, and the importance of precision in culinary techniques. Along with the kitchen, I was able to do and see different activities related to food and beverage. I observed how the manager oversees and coordinates all the departments. 

Management Issue: Inefficient Inventory Management
During my placement in the food and beverage department at the London Marriott Hotel. I observed an operational issue related to inefficient inventory management. In terms of kitchen ingredients, it is seen that sometimes there is a shortage of ingredients. At the same time, in the case of some ingredients, there are unused piles of ingredients which means there is overstock.  both the understock and overstock are bad for the organization. Overstock increases the costs of the organization and shortage of ingredients hinders the ordinary operations of the business(Sigala, Christou, & Gretzel, 2012). 

To, solve this issue, they should use a Just-in-Time (JIT) inventory management system. For this, they can use different kinds of inventory management software(Kandampully, Zhang, & Bilgihan, 2015). Moreover, they should make regular inventory audits. On top of that, they should optimize supplier relationship management. 

Applied Evidence of Developing Key Skills Criteria

Self-Management and Development: During my placement in the food and beverage department, I demonstrated self-management and development by taking ownership of my learning and professional growth. I sought feedback from the supervisor. 
Task Management : Effective task management was crucial in the fast-paced environment of the food and beverage department. I learned to prioritize  tasks 

Applying Initiative in Workplace Problems: I consistently demonstrated the ability to apply initiative in solving workplace problems. Wherever I find the issue I tried to solve this 

Communication: Effective communication played a vital role in my role within the food and beverage department. I  listened to colleagues and guests, ensuring clear understanding and addressing their needs and concerns(Sigala, Christou, & Gretzel, 2012)
.
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