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For the part of my university studies, I started to work in the hotel Marriott Regents Park in different departments each week. Each week had something else to teach us. Beverage and food play a significant role in hotels. Food is an integral part of travel and hotel
businesses (Rodgers, 2005, p.157-169). The aim was to understand the core skills of several points within food and beverage operations—the method of organizing, presenting, and providing food and beverages to the customers. Food and beverage service is the vital link between consumers and menu, drinks, and other customer services offered by the system. (J. Cousins, S. Weekes, 2020) The supervisor in the restaurant welcomed me. It was the Carluccios restaurant with the buffet and the bar. She was very friendly and helpful. She explained how booking guests work in the restaurant at breakfast time and a few steps of service. Warm welcome, always with a big smile, seat the guests, place menus in their hands (appropriate to the time of day), ask the allergy question, and offer help with the menu. Showed me the central office kitchen and bar. The staff was very communicative and friendly with me as well. By looking at the situation, I realized they were short of staff. I started to help them by setting up the tables, followed the team, and learning on the go. Afterward was observing and was flexible, helped staff bring food out juices polishing cutleries, talking to some guests. I wasn’t feeling nervous or anxious. Everything went smoothly and splendidly. Everyone seemed to be satisfied. I had great people to work with. The long-recognized view that happy employees are required for customers keeps true in the hospitality industry. (Garlick 2010 p.304-307) I had a few shifts there, and each one was different, depending on how busy the restaurant got. Sometimes I felt I was doing more than I should, but the team was so friendly I wanted to help. It is challenging work, and even though you are a supervisor, it doesn’t matter. When they see the restaurant or bar needs help, they act and help. I think everything caused the fact that they were short of staff. The actual team wasn’t happy with the situation but appreciated my extra help. End of the shift, I met the manager of the restaurant. She was pleasant and talkative and answered all my questions about the staff shortage and the time during the covid. Mentioned the lack of staff situation, she said that she was working on it and called the agency for extra help. The communication went well, and after talking to staff, she is an outstanding manager, and people love her. 
The proof of it is also the fact that everyone returned to the same workplace after the pandemic. Good management is about trying and creating a need for future situations, requiring hygienic perfectionism, and splitting good from knowledge (J. Kociatkiewicz, M. Kostera,2012 p. 861-878). The good things were the conversations that I had with each one. I enjoyed talking to the manager, supervisor, and sous chef, who used to work for Hilton and gave me many pieces of information and comparison. Explained the food safety standards. Food safety (or food hygiene) is used as a logical procedure/regulation defining the control, preparation, and storage of food in ways that prevent food-sustained illness. In the Carcluccios, the restaurant where I had the shifts, we all cleaned, washed, disinfected, and got ready for lunch after breakfast. The food was thrown away and was made new fresh with a label on it. Everything was very organized and fast. In studies in Indiana (N.Barber, Scarcelli 2009 p.309-320 ), members considered a restaurant’s hygiene a good sign of the protection of the food provided. I had a great experience each time at the restaurant or bar; you must be a friendly, flexible hard worker with excellent communication skills and an initiative approach. I learned that teamwork is the primary key. I have used the Gibbs reflective cycle because it is well-defined and easy to understand. After all, it allows reflection on feelings as well as actions. (L. Path 2008 p.16-18)
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