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Firstly, Food and beverage management plays a critical role in the success of hotels and resorts worldwide. With dining experiences now being a major factor in guests' overall satisfaction and loyalty, hotels are under immense pressure to deliver high-quality food and drink services (Mubiri, 2016).  As such, food and beverage management has become an essential part of hotel operations, requiring a dedicated team of professionals to ensure guests' expectations are met and exceeded.   The purpose of this Student learning log is to highlight the importance of food and beverage in the Ibis hotel industry and how it can impact guest experience and revenue generation. 
The dining experience is further enhanced by the hotel's welcoming ambience, attentive service, and quality atmosphere. Guests at Ibis Hotel, Borehamwood can enjoy their dining experience at a reasonable pricing with value for money. The special promotions or offers on beverages provided by the hotel add further value to the guests' overall experience. 
According to Natasha's Law, officially known as the Food Information (Amendment) (England) Regulations 2019, was introduced on October 1st, 2021.  Food allergen management in hotels is a critical aspect of the hospitality industry, as it can have a significant impact on the health and safety of guests. Although there is no chef at the hotel. They must also ensure that the kitchen staff is properly trained and motivated to maintain high standards of food quality and presentation. This involves implementing strict protocols for food preparation, storage, and labelling, as well as maintaining open communication with guests about their dietary needs and restrictions. The staff is attentive and friendly, ensuring that guests have a pleasant dining experience. They are knowledgeable about the menu and are happy to make recommendations or answer any questions guests may have (Bottinelli, 2021).
Hazard Analysis and Critical Control Points HACCP is a systematic approach to food safety, identifying, evaluating, and controlling potential hazards in the production process. It is internationally recognized and science-based, crucial for food businesses to ensure product safety and maintain consumer confidence in the industry. Implementing HACCP in the hotel industry involves identifying kitchen hazards like cross-contamination, improper storage, and inadequate heating. Control measures include hand-washing, color-coded cutting boards, equipment testing, and surface cleaning (Fletcher,2009).
The 4Cs of food safety are critical components that ensure the safety of food products. The 4Cs stand for Cleaning, Cooking, Chilling, and Cross-contamination. Each component plays a crucial role in preventing the growth of harmful bacteria and reducing the risk of foodborne illness. staff training is essential for hotels to maintain a high level of food safety (Hanson, 2022). 
At Ibis hotel Borehamwood, guests have a variety of food options to choose from, starting with the breakfast menu. The breakfast menu time is usually from 7:00 am to 10:00 am and includes a variety of options to suit different dietary needs and preferences.   The hotel offers a continental breakfast buffet, which includes freshly baked croissants, breads, yogurts, cereals, and a selection of hot and cold beverages. For those looking for a heartier breakfast, the hotel also offers a full English breakfast with all the traditional trimmings. The breakfast menu is designed to cater to different dietary requirements, with options for vegetarians and gluten-free diets. Although the breakfast menu may be diverse, it does not necessarily guarantee a positive guest experience as other factors such as quality and service also play a significant role. The lunch and dinner menu at Ibis Hotel Borehamwood is carefully crafted to cater to the diverse tastes and preferences of guests. The snack menu available 24 hours a day and full menu open Monday to Saturday from 6pm- 10pm. Guests can start their meal with a variety of appetisers, including soup of the day, and garlic bread. For the main course, the menu features a range of options, including chicken tikka masala, and pizza etc. Vegetarian and vegan guests can enjoy dishes such as vegetable lasagne. Additionally, the hotel offers a variety of tea and coffee options, perfect for guests who want to unwind and relax after a long day. (Ibis, Nd)
The restaurant also offers a range of alcoholic and non-alcoholic beverages to complement the meals. The Bar is open 24/7 for residents. The hotel's food and beverage offerings are not only important for satisfying guests' hunger but also play a significant role in creating a memorable experience for them (Alonso, A., O’Neill, M. 2010). The quality of the food and service can impact guests' overall perception of the hotel and influence their decision to return or recommend it to others (Ali, et al. 2021). Therefore, it is crucial for hotels to invest in their food and beverage offerings and ensure that they meet the expectations of their guests (Cvent, 2020) For instance, a guest who is lactose intolerant can opt for almond milk with their cereal or soy milk with their coffee. Similarly, a vegan guest can choose from a range of plant-based options. Guests with specific dietary requirements can also inform the hotel in advance and the kitchen team will work to accommodate their needs.
Based on the book by Roy. C Wood-Hospitality Management one challenge in managing food and beverage operations is finding and retaining qualified staff. This can include chefs, servers, bartenders, and other positions that require specialized knowledge and skills. Additionally, seasonal fluctuations in business can create staffing imbalances that require careful planning and management to avoid impacting service quality.
Another challenge in managing food and beverage operations is inventory management. This includes ensuring that the hotel has enough supplies and ingredients on hand to meet demand, while also minimizing waste and spoilage. Effective inventory management requires careful tracking, forecasting, and ordering to ensure that the hotel can provide high-quality meals without overspending on supplies (Fenoli, 2017). While it is possible for hotels to manage their food and beverage operations without a chef, having one can significantly improve the quality and variety of dishes served. A chef brings a unique set of skills and expertise to the kitchen, including knowledge of different cuisines, techniques for preparing and presenting food, and the ability to create new and innovative dishes. Additionally, a chef can help to manage inventory, reduce waste, and ensure that all food safety and hygiene regulations are met. Without a chef, hotels may struggle to provide guests with the level of culinary (Brabants, 2023).
Nonetheless the restaurant has received numerous positive reviews from customers who have dined there. Guests have raved about the delicious food, generous portions, and affordable prices. Many have also commented on the excellent service, noting that the staff goes above and beyond to ensure that every guest feels welcome and well taken care of. One customer even shared a personal experience of needing a special dietary accommodation and the staff not only accommodated but also suggested other dishes that would fit their needs. Another customer praised the restaurant's cozy atmosphere, saying it was perfect for a romantic dinner or a casual meal with friends (TripAdvisor, Nd). 

Overall, the hotel's food and beverage service are an acceptable feature that contributes to the hotel's overall success. However, there are a few areas where Ibis Hotel Borehamwood's service can make the hotel stand out from its competitors.
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