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Ratings refer to the standards that are set to classify the hotels according to the quality services and facilities provides to the guests.  The categorization of hotels is also conducted through different names like grading, rating or classification all around the world. Ratings scale starts from one start to five stars. One star is regarded as the lowest one while providing rating to the hotels. On the other hand, five stars is provided to the hotels which has performed well in the expectation of customers as well as in the market by providing flawless guest service and premium options (Okeiyi, and Postel, 2019). The topic, ratings, is highly important in the context of international hotel management because it helps to attract customers for making decisions while choosing a particular hotel in the competitive market. It also guides the hoteliers to define which practices are best for the hotel organisation while foods to the guests. While working as food and beverage manager at Ritz London, I have observed that guests are attracted to the quality and healthy foods from the organisation even it costs higher. Whilst working in the food and beverage department of hotel industry, I have also learnt that guests prefer personalised services while choosing their foods even in the premium dining services. I have applied my knowledge of handling customers and listening to them regarding their every requirement very carefully. By working in hotels of different ratings, I have been able to gather knowledge regarding the customer’s expectation of food and beverage operations based on the hotel ratings.
Inspection is the concept that is conducted through a visit to a hotel with the aim of evaluating the organisation by the experts, professionals, staffs or guests (Davis and Pantelidis, 2018). Inspections of hotel and its facilities are done with the purpose of checking whether the hotel is providing all promised services following industry standards by the professionals and hotel staffs (Hilliard and Baloglu, 2018). The quality of food served and way of sanitization are also the important issues while conducting inspections in the hotel in order to make the organisation sustained even in the critical condition of market place. Whilst working in this industry, I have learnt to apply knowledge through observing the inspection procedures by working with the hotel experts. I have also read several articles on journal regarding the quality maintain procedures and employee training procedures for maintaining the hygiene standards. However, the pandemic situation of Covid-19 has influenced both staffs and guests to be more concern regarding the hygiene, health and safety issue. I have recently participated a workshop named, ‘Hygiene: A highly concerned issue for handling food and beverage’. I have shared my knowledge gained through the workshop with the staffs associated in food and beverage management in the hotel where I work at. I have also scheduled weekly inspection in order to ensure the highest hygiene standard maintained in the properly. Inspection is highly important in the hospitality industry because it ensures the the fame and quality of food and beverage of a hotel organisation which sometimes regarded as the base to attract customers (Li, 2018).
Reporting procedure in food and beverage operations is a summarised form of data created by food and beverage manager provided to the hotel manager through which the performance of food and beverage operations can be overviewed by the manager (Waller, 2019). As the food and beverage manager is responsible for ensuring the highest quality of food and drinks in the hospitality industry, they report to the hotel manager mentioning how the well food and beverage operations are conducting by following Standard Operating Procedures (SOPs). Food and beverage manager have to inspect on regular basis and implement the policies ensuring the successful safety food program for the hotel (Hallam and Baum, 2016). It is very important topic in the hospitality industry because any lacking in reporting procedure can lose reputation in the market along with declining the guest numbers arriving at the property for dinning purpose or even for staying at the hotel property (Arjana and Elistyawati, 2018). I have been skilled at reporting to my superior while working in the industry. I have also attended several seminars for knowing the reporting procedures regarding different departments of hotel to the manager. According to the learning, I have learnt to implement standard operating procedures and also learnt to divide the responsibility among the staffs for producing safe food.  Along with the support of other food and beverage staffs, I have been applying and ensuring all the standard food making procedures more carefully than the pandemic period in order to ensure the safe and quality visit of the guest to the property. 
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