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I was assigned in hotel placement at Delta Hotels by Marriot Swansea in order to acquire practical understanding about the Food & Beverage department, particularly the Kitchen. It is Located on the shore of Swansea Bay and this Four-Star hotel is stunning and well-known. The largest hospitality company, Marriott International, which owns this hotel and 822 other properties throughout 138 nations, is the mother Concern of this Hotel. There is a culinary excellence at Delta Hotels by Marriot Swansea and it is the heart of food and beverages department.This gives ones the chance to introduce the bright kitchen and the dynamic world of the Food and Beverages Department (Lashley, 2017). The kitchen crew is committed to providing extraordinary dining experiences that titillate the taste buds of prestigious guests as a vital component of Delta Hotels by Marriot Swansea. The department thrives on teamwork, innovation, and a commitment to quality, with expert chefs creating mouth-watering food and precise kitchen personnel guaranteeing seamless operations. I started an exciting journey of learning, developing my culinary abilities, and immersing myself in the craft of culinary crafting as an intern in this kitchen (Max & Meier, 2017).
It was a mixture of anxious anticipation and excitement on my first day of my placement in the Delta Hotels' by Marriott Swansea Food and Beverages Department's kitchen. I was immediately sparked by my enthusiasm for the culinary arts as soon as I walked into the busy kitchen and inhaled the aroma of great food. My introduction to the devoted kitchen staff was made by the head chef, who gave me a warm welcome. I was given a mentor who helped me navigate the kitchen's layout, tools, and safety procedures because I was eager to learn. I assisted with food preparation throughout the day, watched seasoned chefs skilfully prepare meals, and even had the chance to plate a few appetisers (Johns and Howard, 2018). During my placement at Delta Hotels by Marriot Swansea, the fast-paced setting, teamwork, and attention to detail inspired and motivated me to delve further into the culinary profession.
The following objectives can be attained by me working in the kitchen of Delta Hotels by Marriot Swansea’s Food and Beverage Department (Upchurch & Teixeira, 2017):
· Obtain hands-on experience with food preparation, cooking methods, and plating presentation.
· Gain experience utilising kitchen tools and adopting proper safety and hygiene practises.
· Discover how to create recipes, plan menus, and choose ingredients for a variety of culinary offerings.
· Learn how to control portions, uphold quality standards, and reduce food waste.
· Gain awareness for flavour profiles, ingredient fusions, and garnishing techniques.
· Participate in the meal preparation for events and special occasions to gain familiarity with the guest experience.
I was given a variety of jobs to complete during my placement in the Food and Beverages Department, primarily in the kitchen at Delta Hotels by Marriott Swansea. These involve preparing food and increasing various cooking techniques. I've mastered the technique for plating and presenting food such that it looks good. Our learning placed a strong emphasis on following instructions and exercising portion control. I now have a better grasp of kitchen hygiene and cleanliness standards. Working with the culinary staff has given me experience in a hectic setting and taught me about workflow organization (Chu and Roberts, 2017). I will also receive training on how to successfully operate and maintain culinary equipment. I learnt about various Foods and Beverages Rules and Regulations like Food Safety Act 1990, Food Hygiene Regulations 2006 and Food Labelling Regulations 2014 etc. Besides I learnt about various types of allergic food Items and its complexities to particular guests. These allergic foods are Gluten mixed Cereals (Oats, wheat, rye, barley), peanuts, soybeans, Molluscs (clams, mussels, oysters), tree nuts (almonds, walnuts, hazelnuts,), Crustaceans (shrimp, lobster, crab), Sesame seeds, Lupine, etc. I was also given the responsibility of supporting the team at events and on special occasions, taking part in menu planning talks, and helping with inventory management (Daskalakis & Fotiadis, 2015).
My academic studies have taught me the theoretical foundations of the food and beverage sector, with a concentration on kitchen operations. This covers meal planning, kitchen management, food safety, and culinary skills (Hemmington& King, 2020). My knowledge of numerous cuisines, cooking techniques, and ingredient combinations has increased.I obtained real-world experience and put my classroom learning to use while working at the time of placement in the food and beverage division of Delta Hotelsby Marriot Swansea, specifically in the kitchen. I acquired practical knowledge of food preparation, cooking, and plating while assisting seasoned chefs and employees. I now possess a broad range of skills necessary to pursue a career in the field thanks to my combination of academic study and practical experience (Cohen, 2015).
There are several areas of the kitchen operations that, in my placement at the Delta Hotels by Marriot Swansea’s Food and Beverage Department, I might not have been exposed to or completely experienced. These may involve lengthy planning and decision-making procedures pertaining to menu development and design, monetary considerations including budgeting and cost control, and the nuances of managing a group of kitchen employees. Furthermore, I might not have had the chance to take part in important conferences or conversations about business operations, customer interactions, and strategic objectives. Even though internships give students excellent practical experience, these management and strategic skills are often better appropriate for full-time workers in positions of more responsibility (DeFranco & Lyons, 2019).
I had the chance to learn something new every day while working during my placement in Delta Hotels by Marriot Swansea’s Food and Beverage Department, specifically in the kitchen. By learning new recipes, methods of cooking, and flavour pairings, I widened my gastronomic horizons(Liu & Chu, 2016). I improved my ability to use the tools and equipment in the kitchen by learning how to handle them effectively. I also learned a lot about garnishing and food presentation, which improved my ability to make dishes that look good. Working with seasoned chefs and kitchen staff, I absorbed their knowledge and skill, picking up their insider secrets for boosting productivity and upholding standards of quality. Overall, I learned new things and had experiences every day that helped me develop as a chef(Greenroos, 2015).
I have noticed numerous management issues and seen how they were resolved while working at the time of placement in Delta Hotels by Marriot Swansea’s Food and Beverage Department, notably in the kitchen. The management of kitchens frequently faces difficulties with collaboration, communication, and upholding high standards. Effective routes for communication, frequent staff gatherings, and task-specific instructions can all help to alleviate these issues (Johnson, 2019). Through appropriate instruction, adherence to standardized recipes, and routine inspections, quality control may be made sure of. I can contribute during my placement by actively participating in team conversations, making suggestions for enhancement, and showcasing my dedication to excellence and effectiveness. I may help address these management issues and promote a healthy working atmosphere in the kitchen by taking the initiative, accepting responsibility for my job, and asking my managers for feedback (DiPietro & Selin, 2019).
I gained a variety of useful skills and information through my placement in the food and beverage department, particularly in the kitchen at Delta Hotelsby Marriot Swansea. I have a solid basis in hygiene standards, food safety procedures, and culinary techniques. My practical training has improved my ability to prepare, cook, and plate food. I now have a better understanding of how quickly kitchen operations move and how crucial teamwork is. I have also developed practical abilities in the use of kitchen equipment, food presentation, and garnishing. Overall, my placement has given me a broad skill set that blends academic understanding with hands-on experience, positioning me for a prosperous career in the food and beverage sector (Enz., 2010).
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