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[bookmark: _Toc149848411]Introduction 
Managing food and beverage operations is a crucial task for a hotel to satisfy the taste buds of different guests visiting the hotel. The hotel authority also needs to focus on food safety, freshness, and hygiene of the food items. The hotel management also needs to give attention to the people management who takes care of these operations (Davis et al., 2018).  This assessment will try to focus on the hotel placement to share personal experiences through reflection and discuss the skills that are needed to manage the task of food and beverage operations.
[bookmark: _Toc149848412]Overview of the hotel placement and self-reflection on the learning 
To oversee the work of food and beverage operations along with the kitchen department tasks a placement has been made. The placement took place in a hotel named Novotel Milton Keynes. Throughout the help of this placement, I got the chance to gain some experience in the management of food and beverage operations of the following hotel. I worked there in a supervisory position that helped me to see the tasks in practical that took place in the hotel to manage the kitchen department tasks. To manage these segments of operations one needs the ability to deal with the issues in food and beverage operations (Fallon et al., 2010).  However, when I was in the placement, I tried to work on some objectives like knowing about the food hygienic maintenance laws, to know about food safety, to know about the skill sets to work in these segments, and knowing the responsibility of the hotel authority to maintain the work responsibility. However, I also learned many things throughout the placement time and those are described by using Kolb’s reflective cycle. 
[bookmark: _Toc149848413]Kolb’s Reflective Cycle 
Concrete experience: The placement in a hotel helped me to gain some new experiences to see the operations in the food and beverage sections. To gain new experience hotel placement was the thing that allowed me to work in a supervisory position and learn from other supervisors and management positions (Watson et al., 2019).  I tried to learn different things about kitchen operations and how things are managed by the management position holder. 
Reflective observation: When I think about the experience and analyze it, I find out several things to share. The first thing I learned from this placement is the food planning and menu selection for each day. It is the main thing because guests come from different places and prefer to take different items. The second thing that I learned from this placement was to know about food safety and quality control (Food.Gov.UK, 2023). This includes several things to maintain like quality checks and food hygienic issues. The things that went well in this situation were the development in skills like communication skills, teamwork skills, performance management skills, food service techniques and skills, and so many other things. The things that did not go well were my lack of skills in quality assessment of the food and health and safety issues related to the management of food and beverage operations. 
Abstract conceptualization: If I conclude my overall journey of this hotel placement, I would say that it was good enough for me. I have had the chance to see things from the beginning and how things are done in a practical world. I have learned about my capability and know what skills will help me to perform well in my future endeavors. The general principle I would love to maintain is ensuring the food management system and leading the people well to serve the customers better. 
Active experimentation: I would love to use new experiences and skills that I have learned from the hotel placement. The whole process of placement was quite satisfactory. I got the chance to learn from the managers, employees, and staff. I am very eager now to utilize new learning in a new situation that will be related to the management of food and beverage operations.
[bookmark: _Toc149848414]One management issue that the organization faced and a solution 
When I was in the placement, I saw that the following hotel faced a problem which was related to the quality management of the food. This happened due to the lack of commitment to teamwork of the kitchen staff. The team members of the kitchen operations were given a task to prepare a dish by collecting fresh materials and adding some new ingredients. The team members did not follow the instructions of their supervisors and made a blunder in preparing the new dish (Fallon et al., 2010).  When I was learning from the supervisor one thing that caught my mind was to focus on teamwork while preparing something new. Based on that knowledge I saw that something was missing in their operations. I have suggested some practical solutions to help the hotel manage the issue.
· The hotel management needs to focus on the teamwork skills of their employees and staff. It is suggested that they all follow Belbin’s team role (Fisher et al., 2001).  It has nine roles and the manager of the hotel is in charge of the management of the food and beverage and can divide the work in terms of individual strengths. This will help to create mutual understanding while managing the kitchen tasks without any issues.
[bookmark: _Toc149848415]Evidence of developing the skills 
Self-management: This is one of the best things one can develop to perform well in the future.  The successful person tries to manage and develop himself to have good control over his actions. When I was working in the placement and started to learn about food and beverage operations, I realized that I needed to know about food safety (Hagg, 2013).  This worked as my lost opportunity because when I was asked to answer the laws about the food hygiene system, I was unable to answer. I managed my emotions because I was feeling bad and decided to develop my knowledge of this.
Task management: I got the chance to see some processes of quality control and management procedures for the preparation of food. I realized that every task was in a queue and happening one after again without missing any single step. That gave me practical skills in task management.
Communication: I was developing communication skills during the hotel placement. I used to talk with my supervisor, cooking experts, and employees and took customer reviews on food items (Vallen et al., 2014).  This made me realize my drawbacks and now I am working to improve my communication skills. 
Initiative in workplace problems: I was lucky to participate in a group meeting and talk about some initiatives related to problems in kitchen operations. I pointed out some weaknesses of the management structure of the hotel and mentioned some ideas before the management. They appreciated those and told me to continue the learning.
Application of knowledge: My academic education and knowledge also came into use during the placement. When the organization faced the issue of teamwork and quality control, I suggested that they need to use Belbin’s team role (Waller, 2009). They appreciated my knowledge and said that they never thought that way to divide the work according to the strengths of individual employees. 
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The learning from the placement and the direct involvement in the kitchen operations was a good method of developing new skills. It has made a clear path between academic life and practical life. The reflection of learning from the placement learning will help me to develop my skills and work on those skills that I need to know to establish a career in hotel management. This placement not only helped me to develop my academic skills but also made sure that I was gaining new experience by utilizing the benefit of question-asking. I hope to perform well and develop new skills in food quality maintenance to operate the operations of food and beverage.
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