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Managing Food and Beverage Operations 
When started my journey into the Food and Beverage Department, I created a list of a set specific aims and objectives I wish to focus on, and because of the lack of experience I have in this department, my attention was fully on the relation between the food and beverage. 
Aim: 
When I firstly entered into the Food and Beverage Department I directly knew that I want to understand the standards of Delta Marriott Hotel and to get that confidence to deal with a fast-changing customer demands and the strict regulations. Food and Beverage 
The beginning of my first shift went really well, I was assisting to the catering duties for the day, which was the food preparation in the kitchen, keeping buffets fully loaded with fresh dishes, clearing away the dirty plates and dishes. My responsibility was manly to observe, ask questions and learn about how to provide assistance with the preparation and service of food and drinks for the future. 
First week, working in the in the food and beverage department was very tiring and challenging for me because the job role request to be very alert at all times especially when the service starts, but I slowly got into the routine and become a normality.
As time went, I started to learn what are the priorities for the day and gradually was helping with the followings: 
· Setting up tables 
· Assisting with the preparation of events rooms 
· Directing guests to their tables
· Providing menus o our guests 
· Assisting chefs by washing vegetables, making sandwiches, arranging ingredients in the stock rooms 
· Keeping the bar area clean 
· Wing down tables and chairs in the restaurant 
· Removing rubbish 
· Assisting the kitchen porter when overloaded 
By taking notes during my placement helped me not only to focus better, also helped me to improved my overall vision because I had the opportunity to review each day and highlight when I needed extra help.  All this mentioned above also helped me to identify and develop new skills alongside with the ability to communicate well with the guests. 
There is a list of the new skills I identified and developed during my placement and some example of new abilities:
· I gained the ability to provide guests with up-to-date information and directions while attending a meeting/function 
· Food service skills including the ability to carry three plates on once 
· I learned how to handle and deliver a drinks on trays 
· Ability to work in a team and receive directions from my supervisors 
· I get the knowledge of basic food preparation techniques and learned how to fallow basic food recipes 
· Knowledge of kitchen cleaning and pot washing equipment 
My purpose while I was having the opportunity to discover the Food and Beverage Department was to ensure service delivery and learn how to provide a great service for guests alongside the chance of learning food preparation techniques.
While performing alongside the kitchen staff, I been told about the fridges temperatures and shown how to periodically verify the fridges and freezers, also I have been explained the cooking temperatures and the hot holding procedure that also had to be monitored and noted. Another interesting and very important lesson I learned from the head chef was the importance of the chopping boards in the kitchen and how the food contamination gen easily come across if we are not following the colour rule which is red for raw meat, blue for fish, yellow for cooked meat, green for fruit and vegetable. 

Taking in consideration that Delta Hotel by Marriott Swansea are selling 121 rooms  every day and when having a such a large hosting capacity with a large variety of customers walking in daily, the key issues that from my point of view and from what my work experience went so far are the followings: 
· As every other chain, the supply challenges alongside the labour shortages have forced Delta Hotel By Marriott to increase their prices which conduct them to less residents that are choosing to dine within the hotel premisses.
· Turning from Marriott to Delta also push them not to host events such as weddings, proms or private parties which also constitutes a massive disadvantage for the hotel`s income.
· Most of the guests that are receiving dinner allowance from the company they work for , are struggling to limit their spendings within the allowance and I consider that a set menu for those who are regular customer with dinner allowance would be much appreciated. 
· Food wastage also represents a problem and I consider that the management should focus on an immediate solution to figure out how this problem should be avoided.

As coming across the end of my journey into the food and beverage department I would like to make a note of how nice and welcome I feel when entered into the department and how well they have trained me and make me understand that serving safe food to the customers is the responsibility of the food and beverage department and that our aim will always be to protect the customers from foodborne, illnesses and allergic reactions when seating in our restaurant. 
As a final thought I would like to mention that from now on I will appreciate more the effort that people who are working in the food and beverage industry are putting on for our happy moments with friends and family when out and that I much enjoyed my experience in this department. 
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