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Description
The experience in the food and beverage department was special to me as I have plenty of experience within the field and I am very familiar working in bars in hotels or restaurants. For this reason, I was able to fastly learn what in the first days of practicing the manager have learned me as well as the stuff which was very helpful and put everything into making me feel accepted by the group. It was very nice that I have learned from the bartender to make great drinks that I have never heard of and other tricks that the food and beverage department staff was using in order to make the hotel guests happy and satisfied about their stay. (Zippia, 2020). On the other hand the most hurting within the department to learn was too arrange the cutlery and make sure that everything is on point as I have some issues in paying very much attention to these sales as I am not a good organizer. The quality of foods and the products used in order to prepare the meals for the hotel guests were also Interesting to learn about due to the fact I have realised that Premier Inn hotel is Really paying attention to the products to be genuine and not bought from the store but from local sellers. (Darabos, 2014) This is something that not all the hotels are doing or bars but it is very important to highlight to the guests that they are eating high quality food and at the same time the staff members are making everything to deliver a whole experience when they come to the hotel’s restaurant.

Feelings
I have really felt that I am in a special environment where people are very empathic and they put more exit in delivering the best services and high quality stay for their hotel guests rather than looking after profits. This is actually the main road to success as building a strong brand image requires delivering something unique and the hotel guests can really enjoy a healthy meal made from carefully selected ingredients.

Evaluation
The good thing about the whole experience within the food and beverage operations department was the fact that I have learned to prepare new type of drinks and it will further help me in my current job but also being part of such a friendly love was something new to me and for sure I will never forget this experience. On the other hand, negative aspects Worth to mention about the experience is when the hotel guests were not satisfied by the Staffs customer service even if they have done everything to please them but there were many people that had higher expectation from Premier Inn hotels restaurant.

Analysis
I have acquired skills such as getting more open to learn new things as well as paying more attention to details as I was required to do and there were no space of mistakes due to the fact that the hotel guests experience were mostly lying on how the hotel restaurant well please their appetite and bring the required food on the table. (Detail to Recruitment, 2022)
Also, I have got motivation to work in a new and fresh environment that is made from friendly people which are taking things seriously but at the same time have fun and make out the positive outcome from every situation. (Woodbridge, 2020)

Conclusion 
When it comes to what I would have learned more I would like to say that my desire was to spend more time in the kitchen to learn to prepare food and see how some ingredients can be blended together in order to deliver a unique experience in matter of food for the premier inn hotels guest. I would also get more familiar with The process of ranging the tables as there were special places designed for families and their kids which were benefiting from kids menus with smaller portions than those for the adults.

Action plan
When I will further do in the third year the practice session I would like to get more familiar with the whole management of the restaurant in order to get more experience on this side of the department. I would certainly ask more questions and at the same time be more involved within the activities in the department.
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