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The food and beverage department is considered as a large department of a hotel and it holds a significant part in keeping good image along with engaging more customers. By providing better foods and creating a good atmosphere in restaurants, the hotel authority can create a good impression among the customers. As competitions are increasing gradually, bringing unique foods in menu along with ensuring quality is mandatory for the hotel management. Mainly, guests have a requirement for foods that are high in both quality and freshness. In addition to that, both the kitchen layout and kitchen location are also important.
The manager of the Delta Hotel where I was working as a placement allowed me to gain an idea of the kitchen layout on the first day of my placement, and he took me on a tour of the entire kitchen at the Delta Hotel. This particular kitchen is divided into five sections: the receiving section, the section for washing dishes and cleaning, the section for storing supplies, the area for serving customers, and the section for food preparation and manufacturing.  The products food and beverages are delivered to the kitchen's receiving section, and the Delta Hotel believes that this section needs to be properly planned and organised which will increase the working efficiency. The receiving section of a kitchen is where the products are received. As a result, the management is able to cut down on the amount of perishable food that is wasted during offloading. In order to keep the dishes and cleaning portion of the kitchen sanitary, the staff members there are required to utilise mops and cleaning agents. It is imperative to practise good hygiene since customers want a clean atmosphere.  The manager informed me that all of the kitchen staff have access to the service area in terms of enhancing efficiency as well as completing their jobs efficiently. Drink ware, cutlery and dishes are maintained in the service section. Foods are produced for customers in both the preparation and production sections of the kitchen, and there needs to be sufficient space in both of these areas to avoid collisions between members of the kitchen staff. This part of the store contains a few different kinds of appliances, such as microwaves, ovens, steamers, and so on. When it comes to the storage portion, it is divided into two sections: the dry storage section and the cold storage section. The dry storage section features shelving units, while the cold storage section features freezers. In order to provide a more satisfying experience for the patrons, it is essential that the kitchen crew maintains order, cleanliness, and readiness at all times.  The manager explained to me that this particular portion of the kitchen is the "heart and soul" of the Delta Hotel.
Objectives of working as a placement at food and beverage department
· Setting up the tables at the restaurant section.
· Assisting with the presentation of daily specials, drinks, menus along with behaving with guests while orders are taking; 
· Serving and cleaning dishes, as well as arranging drink ware and cutlery, working as a team to prevent collisions, and optimising the supply chain are all part of the responsibilities. 
· Increasing awareness of resources pertaining to both food and drink 
· Gaining  knowledge of a wide range of culinary traditions and beverage types 
· Being familiar with the operation of ovens, microwaves, and steamers 
· Ensuring the cleanliness of the cooking area in order to preserve a sanitary atmosphere checking and controlling the raw materials located in both the dry storage and the cold storage areas 
As part of my placement, I gained valuable knowledge regarding this busy and significant department at the Delta Hotel and its primary responsibility is to satisfy the most demanded requirements of the hotel's visitors. As far as I can tell, the primary objective of this department is to ensure that both the food and the beverages are managed in a competent manner. Food and beverage department is responsible for the acquisition of products and materials, the retrieval of items, the storage of items, the processing of items, and also the serving of guests. Food service can be found in a variety of establishments, including room service, restaurants, pubs, and conference rooms.   I was responsible for getting items from the storage area, washing dishes, and cleaning the area surrounding the kitchen. Besides, I was responsible for managing and inspecting the raw materials that were kept in dry storage, cold storage, and both simultaneously on a daily basis in order to provide the necessary food for the guests. As part of my education, I completed a work placement in this department, during which time I gained professional cooking skills, including attention to detail, velocity, feeling, and correctness. The hotel's head chefs were the ones who taught me about the various cuisines and the preparation methods used for the various dishes. In addition to that, I picked up the skills necessary to maintain equilibrium in the provision of all foods and beverages during banquet events. 
According to Kolb’s learning cycle, when I was joining at Delta Hotel, T had no working experience and I have applied theoretical knowledge that I gained from my courses like communication skills, time management skills, leadership skills, planning, and problem solving skills and so on. However, I have also attained different training programmes which are arranged by the hotel management. I realize that both the theoretical knowledge and practical knowledge is necessary to do job properly. In training programmes like online classes as well as books, the trainer delivers information on various topics including cooking criteria, arranging dishes other tangibles, serving meals, arranging table clothes, greeting customers while serving them and so on. Following the completion of my education in the food and beverage industry, I was offered a position in the kitchen of the Delta Hotel, where I am now able to put my newly acquired skills to use. I was able to learn and adapt to a variety of circumstances by actually working on real-world projects inside this industry. In addition to that, the book does not detail each and every circumstance that may arise. For instance, while I was working as a placement, I was confronted with a circumstance in which a visitor had an allergy to crustacean shellfish, but we, to our regret, served him the cuisine that he was allergic to, which led to a disastrous situation. Nevertheless, I was able to address the problem by providing him with first aid services. By solving this problem, I understand how to solve problems keeping patience.
Through working there, I was educated in a variety of theoretical procedures, such as the upkeep of hygienic standards, the setting up of bar tables, the rules and regulations related food safety, and so on.  I had trouble chopping the raw materials, making mistakes when it came to following the procedures for preparing and cooking the food, maintaining the appropriate level of hygiene, and other similar challenges.  During my time as a placement, I was not compensated in any way, which means that I lost out on potential earnings that I would have received had I been working. 
Working at Delta Hotel as a placement, I dealt with some management problems. Sometimes the cooks would rush through the cooking process, which would generate problems for the hotel, such as unhappy guests who would complain about the meal they were served if it was bland. There were instances in which the guests had already been notified about food allergies; however, the waiter did not relay this information to the chef who was responsible for preparing the food. Nevertheless, I struggled with a second issue, which was a deficient management of the team. The management of teams is a crucial skill in the food and beverage department, and if I were to be the leader of the team that works in this hotel, I would persuade members through providing incentives based on their performance.
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