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A food and beverage (F&B) department is a key segment in the hospitality industry which is responsible for providing food and drink to guests in a hotel, restaurants, bars and room services. The key role of this department is to plan the menu, buy ingredients and manage inventory, prepare food and by maintaining hygiene serve guests. In this study, I will reflect on my experience working in this department at Leonardo Hotel Cardiff. The key learning objective of my placement in F&B is to learn about food and beverage operations. 



[bookmark: _xo1oxfkw4vb4][bookmark: _Toc190949046]Section 1: Reflection on Experience and Personal Development
Description: I gained a good opportunity to upskill myself and work on my personal and professional growth when I got placement at Leonardo Hotel Cardiff. During this period, I have continued working in different departments on a rotational basis, however, food and beverage was the main department I worked for. Working in a supervisory position in the department, I have got adequate opportunities to directly interact with customers and understand their different views and preferences of customers (Vallen and Vallen, 2014). I was successfully able to create a positive dining experience which has benefitted me personally. I have developed a friendly and exuberant relationship with customers which gave me an idea of how to deal and interact with customers efficiently. In the food and beverage department, I performed different responsibilities including menu planning, food preparation and guest services. I also communicated with my seniors and took their guidance in order to perform my tasks in a proper way. Working in the food and beverage department has significantly contributed to my personal and professional growth. For instance, when constantly interacting with diverse customers, I have been able to work on my key skills such as communication, active listening and customer service (Johnston et al., 2012). With the help of my active listening ability, I keenly listened to customers and understood their demands and preferences. It helped me provide them with a personalised and tailored service. Along with that, with an efficient communication ability, I had been able to showcase empathy and respect to customers which assisted me in developing a good relationship with customers. In the context of my professional growth, these skills are vital which can allow me to excel professionally in my field.  I can work on myself and acquire those skills and abilities that are critical for gaining a leadership position. 

Feelings: When I got placed in Leonardo Hotel Cardiff, I was very overwhelmed and excited to embark on a new journey. However, at the initial phase of my placement, I was a little nervous and not confident to make my own decisions. I used to think I might fail to perform my tasks in case I made any mistake. Certainly, this hindered me from taking risks and making innovative decisions. However, as the days went by, I gained confidence by observing the workflow and understanding my position in a better way. I felt more confident when some guests appreciated my work and my ability to handle guests. 
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Evaluation: There is a variety of work-based skills that are crucial for achieving success in the food and beverage department. Problem-solving, critical thinking, multitasking and time management are some of the prominent abilities that would be critical for individuals to succeed in this department (Hagg, 2013). During my work in the food and beverage department at Leonardo Hotel Cardiff, I have observed that I possess some key work-based skills, while I need to work on some of them. For instance, I had efficient communication skills which allowed me to interact with guests positively and communicate with them in a proper and professional manner. I also had an adequate problem-solving ability which enabled me to cope with critical and unexpected circumstances in a better way. Regardless of this fact, I found that I lacked time management skills which limited my opportunity to meet deadlines and finish all assigned tasks efficiently. Alongside this, I also had a lack of multitasking ability which significantly affected my efficiency and productivity 
Analysis: Apart from work-based skills, with change in the work dynamics, technical knowledge is equally important to work in the food and beverage department. This allows individuals to handle modern tools and provide better and more efficient services. During my placement in the food and beverage department, I got exposure to various technical knowledge. This knowledge helped me ensure the quality and safety of food and beverage services and enhance customer satisfaction. The knowledge of technology helped me complete different tasks using modern tools such as AI and Food Safety Tracking systems (Fallon and Rutherford, 2010).  It also enhanced my operational efficiency which helped me gain positive feedback. 


[bookmark: _8jlroko7nos][bookmark: _Toc190949048]Section 3: Reflection on Organisational Issues
Working in the food and beverage department helped me gain a lot of information and enhance my ability to work as a professional. However, during the process, I came across different organisational issues that adversely affected my ability and efficiency to work at Leonardo Hotel Cardiff. For instance, at the initial stage of the placement, I and my colleagues were provided with training that made us understand our roles. However, I felt the training lacked a proper roadmap or framework which made it less effective. This was also one of the key reasons I faced challenges in the initial days of my placement. In this regard, I would like to suggest the training body of the Leonardo Hotel Cardiff integrate the ADDIE model for training and development programs (ASET, 2017). This model incorporates several systemic elements including analysis, design, implementation and evaluate that can enhance the effectiveness of the training process. Apart from that, communication was an issue in the hotel which challenged coordination between the food and beverage department and housekeeping during busy periods. It negatively affected the guest experience and reduced the effectiveness of employees. In this context, I would recommend the hotel employ the 7 Cs of communication and focus on clear, concise, concrete, correct, coherent, complete and courteous communication between departments. 
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Conclusion 
Summarising the above discussion, I have observed that while working in the food and beverage department, I have gained a lot of experience and upskilled myself. I got to know about different operations in the department. I have found I have been able to develop my efficient communication ability along with problem-solving skills. However, in order to accelerate my personal and professional growth, it is important for me to work on my weaknesses including time management and multitasking. 
Action Plan
	Skills that I aim to learn
	Strategies I will employ
	Support and resources I will be needed
	Target for review

	I aim to work on my time management so that I can meet my deadlines and complete my tasks effectively. 
	In order to achieve the aforementioned aim, I will adopt a prioritisation technique which will enable me to arrange my multiple tasks based on their importance. It will be easier for me to complete the most important task as early as possible (Walker, 2021). 
	I will require resources such as whiteboards, sticky notes, index cards and pens to visually map out my tasks. 
	6 months

	I also aim to develop my multitasking skills so that I can complete multiple tasks simultaneously.  
	In regard to meeting this aim, I will develop a detailed to-do list and group similar tasks. It will help me complete similar tasks simultaneously. 
	It will require notebooks, dedicated planners and markers of different colours. 
	6 months
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