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	Topic of Choice: 
	
UNFORGETABLE LOVELY FOOD AND BEVERAGE EXPERIENCE


	
On my first day at the Restaurant and Bar, the manager introduced me to others I was going to work with in the restaurant. The job immediately was engaging. There was no waiting doing nothing. At the restaurant I had on the job training on how the table should be cleaned after guests and set for the next day. I learnt how do cutleries shinning, how the cups, cutleries should be positioned on the table in a unique way that guests do not have to turn before they can pick them up. 
On that same shift at Restaurant and bar, alcohol and beverage taps have been cleaned by a staff. Observing this asking question and witnessing how thorough the cleaning was before putting new drink through. I learned how to change gas for the bar brew connection for new drink to be ready for guests. I learned how to fill the cellar with bottled drink and bottled drinks on the counter. With the help of a staff same day, I learnt to deliver room services (personalised cards and desserts).
I listen, watched and learnt from a staff showing another staff how to Moscow Mouse mule cocktail. My perception on this is that employees’ learning process is continuous on the job.
[bookmark: _Int_IenRxi2Y][bookmark: _Int_QDCuh3M9]My experience at the kitchen was awesome where I learnt to cut fruit, vegetables, cheese, cakes and other food items varied presentable sizes.
I learnt recipes for food of different culture like the Moroccan chicken. I learnt some Italian, Indian, English and other international cuisines.
I learned to label and keep food at right temperature immediately after preparation. Virtually all the food are labelled to be used within two days
Preparing raw bacon for instance is to arrange in rows making the next bacon to a little bit overlap the first. I learn from head chef that the slight overlap is to prevent oxidation.
Reflecting on the work in the kitchen, I can say healthy food are what is being cooked all the time. No wonder they get flocks of customers despite that the hotel is high priced.
I can say there is timing for the bar taps cleaning as it was not too long after the cleaning that guests started coming to order drinks.
[bookmark: _Int_FYdFcywz]I witnessed the quality of the service done by a staff been awarded despite that, little attention is said to be payed to waiters’ sense of self or their professional identity.
Restaurant waiters’ professional identity is of fundamental importance in the way the waiters recognise themselves satisfactorily, passion for work and turnover intention (Jerez-Jerez and Melewar, 2020, pp. 1-2).
Having opportunity to do lots of the table setting made me get clearly how it should be done for life except they change the pattern later.
Analysing the reason behind making table set in pattern is to make dish set easy to access and to show professionalism.
I critically can say the personalisation I mentioned above was performed by all the four units I worked with. From the front desk who prepared the complementary card, the restaurant that made the desserts, housekeeping made the room neatly ready and the restaurant/bar that took them to the rooms.
These quality services by these departments mentioned above helped to improve/built customer-brand-identification (CBI) (Shin et al. 2020, p. 2).
Hardly did any guest come alone to the restaurant as going out to eat alone is uncomfortable for people across many cultures. The idea of cultural and intercontinental cuisine prepared at Marriot kitchen can bring positive food tourism experiences which can in turn increase destination attractiveness.
Positive impact of the food and beverage unit will continue to increase because tourists view food and dining out as important part of their experience (Brown, Buhalis, and Beer 2020).
In conclusion, the food and beverages were given standard preparation and preservation. The hotel kitchen is about the first place I came across/noticed cut apples that did not oxidize because of the method of preparation.
Working in the hotel’s food and beverage unit is lovely. I have taken with me the art cutting food in shapes and styles.
Food and beverage are especially important in the turnover of the hotel. Not just the neatly beds for guests to sleep on but finding a place like Marriot hotel Cardiff where you can mention any menu and it will be sorted on time.
With standard of the hotel and outlined ways things should be done, I would do same in better ways to deliver the expected result.
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