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Introduction:
The placement with Twr y Fellin Hotel and learning log on managing food and beverage impact the report's aims to analyse, evaluate and critically develop an understanding of the challenges and the problems or issues facing management, service operations R&B and the Kitchen on day-to-day operations however on the first day of work in R&B got to experience the back of house operations, the preparation hot and cold beverages washing utensils and polishing glass cleaning and sanitising surfaces. Furthermore, observed poor hygiene standards in the Workplace (Moretro, et, al 2022) argue that therefore, kitchen cloth that was used time and again and left to dry and dirty glass washer only cleaned once a week according to the cleaning rota can impact the growth of bacterial however,, bacteria such as salmonella that can cause food bone diseases measures taken to mitigate the risk by using cleaning and washing kitchen cloths and at all times keep dishwasher free of gems and bacteria (Gunasekar et, al. 2021) argue; however, managers should uphold the organisation's values and maintains efficient standards for the delivery of food from the Kitchen to the guest on time.

An engaged workforce

The second shift working in managing food and beverage in R&B and experiencing a well-trained and engaged workforce could benefit a successful organisation (Suchanek and Kralova, 2019)  suggested that by strategically performing high levels of productivity and quality services that would meet guest expectations, leading to guest satisfaction and loyalty where the organisation gains a good reputation and a larger share in the social media platforms, therefore outperforming their competitors. 
 
Focusing on managing tasks and developing skills in guest interaction experiences to involve HRM strategically 




Working as normal in the back-of-house in R&B experience operations and management skills guess interaction and experience talent adapting to new food trends incorporates guest-changing needs, wants and expectations. Employees are motivated and positive to complete and allocate time management; however, focusing and completing tasks is essential; therefore, disciplinary if not followed. However, the chef is a highly skilled talented-motivated individual (Arab News,  2016), suggesting that culinary talent skills and competencies and is identified as organisations strengths that professionals in the industry possess that help to design menus prepare food to the highest quality, manage a brigade of chefs and process qualities of problem-solving skills and interpersonal skills. Moreover, the organisation's interest comes first.

Food production consumption and the policies and procedures and business obligations, and  consequences of the operations 

Working in R&B and experiencing food production from the Kitchen to the customer. However, there are government policies and procedures that businesses need to consider when operating food and beverage services (Gulf Times, 2018) suggest therefore, outlining obligations for restaurants when operating food and beverages sale by dates spoilage and displaying correct measure or weight; the data should also contain descriptions and the ingredients and calories and energy count data; moreover, allergy information is crucial because a person suffering with a particular allergy product offered to a guest, the guest might become seriously ill. Nevertheless, staff need to be trained in allergy awareness.     

One afternoon at work, in the Restaurant, experienced management operations in R&B, where employees were trained to operate in a busy restaurant and carry out physical tasks such as showing guests to their tables and taking orders serving food relaying tables (Row, Moore and McKie. 2020) argue that training and development of workers are crucial for the hotel sector in the 21st century The hospitality sector is largely competitive; moreover, guest expectations constantly change in an evolving environment for products and services.

New technological trends can have competitive advantages over the hotel's competitors.

While operating efficiently at work in the R&B, However, choosing the right technology has many advantages over competitors (Hua, et al., 2020) suggested that hotel's operations and technology could save time and revenue by 
· Reducing Labour costs
· Operational cost 
· Communication with staff and guests more efficiently
· Technology can save energy, food wastage and water consumption 

The importance of adapting technology in the hotel to improve the hotel's productivity and operational efficiency, and performance can result in the hotel's profitability and bottom line. 

Staff training and development can impact the Restaurant's growth. 

Working in R&B and experiencing people management is important as it could lead to hotels offering a unique and personalised guest experience (Dubai: SyndiGate Media Inc, 2018)  argues that hotels with high standards and rated four and five stars encouraging work-based learning of new skills and knowledge can change the organisation's innovative culture and shape the youth, apprentices, and university graduates and individuals to accomplish goals and attain standards and values that result in the hotel's success.

One afternoon working in the Restaurant got to experience infantry, stock count and ordering method. However, the food quality, taste, presentation, and Restaurant promoting their menus by word of mouth on social media platforms and communicating customer engagement reactions; therefore, restaurant infantry and analysing consumer sales data can track the customer's preferences for dining; for a particular item they might have desired to have experienced and have fond memories of (Swink., Hu and Zhao. 2022) argues that restaurants need to be transparent with consumer data, which helps suppliers identify new product and trends in the market; nevertheless, benefit from constantly monitoring and tracking their orders in real-time, in addition, pay less for inventory costs as it can spot perishable food, therefore, reduce food wastage.      

· Menu design
· Customer orders
· Food sourcing


Knowledge sharing and communication are vital for the firm success. 

The knowledge-sharing of management can positively affect employees and creates innovation, motivation, trust and job performance. However, working at the Restaurant got to experience strategic management, sharing knowledge with fellow workers and supervisors on upselling new products, and increasing the firm's productivity (Cakir and Adiguzel. 2020) argue that communication and knowledge sharing between management and employee is key to creating job satisfaction. Moreover, the ability of managers to meet the expectations and needs of employees, therefore, achieve mission vision and company's value, which results in knowledge sharing, can influence the following.        
· Problem-solving
· Employee job satisfaction, trust, and retention
· An increase in firm revenue 
· Increase productivity and achieve the business's mission, vision and goals.  
· Creates innovation and new products in the market

Onboarding Employee retention and staff shortages are major concerns for the hotel.
 
One morning at work in the R&B observed an employee absent and a general labour shortage. However, onboarding has always been a problem in the hotel (Jeongdoo and Hyaunae. 2020) argue that hiring new employees and training and turnover Intention has an immense cost on the business; however, hospitality is known for being labour-intensive challenges faced by employees.
· Hospitality employees are poorly paid.
· Generally, the working condition is appalling long hours, staff working unsociable hours, and, eventually, experiencing burnout.
· Lack of training can result in the hotel being unable to operate efficiently.    

Findings:  

The observation at work from the outsider's point of view (Wilkinson et al. 2019)  suggests the Restaurant manager's competency and the ability to communicate efficiently with employees can have an adverse effect at work base skills and the ability and knowledge to accomplish the task and work towards higher achievements that can benefit the companies goals.

Conclusion:

Then finally conclusion there is fact and real data that can be analysed when considering the above information; therefore, this report links to previse data that will link users to detain whether the business is on the right track and whether the managers have the competency to adapt to the culture in order to attain the right FIT that can develop youth and train them for the near future, therefore achieve goals and recognition. 
 
Recommendations:

 When observation of  Twr y Fellin Hotel and what it offers, the 4-star rated guest service experiences where employees need to be trained to respond to difficult situations when they arise and respond to guest needs and explanations, therefore satisfied guests can lead to the organisation's success.
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