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Food and beverage operations are one of the fundamental and essential components of hotel management. Food and beverage operations are focused on the provision of drinks as well as food to guests. The primary responsibility of food and beverage operations is to address the demands and preferences of guests regarding their food and accommodation. Food and beverage operations staff need to identify and understand the preferences of guests and prepare food and beverage for them (Sovacool et al., 2021). Along with the same, the staff should also offer prompt responses to its guests while serving them their ordered and preferred food and other beverages. Food and beverage operation operates majorly in three areas which are room service, bars and restaurants along with self-service dining operations. I have worked as a food and beverage staff at the Delta Hotels by Marriott Nottingham Belfry.. Throughout my work experience, I have been able to gain adequate knowledge regarding food and beverage operations. In addition to the same, I have also been able to understand the skills which are required by the staff to maintain their efficiency and productivity while working as food and beverages staff. The personal log can help me in noting down what II have been able to learn with the help of my work experience. Along with it, the log can also be beneficial for me to understand the skills that I lack as a food and beverage staff. Thus, I will be able to develop and improve those skills and areas to enhance my overall capabilities and efficiency as a food and beverage staff. 
Day 1 to Day 5; I have been able to understand the basic skills and knowledge required in the food and beverage operations in hotel companies. As a food and beverage staff, I was needed to work in the bar and restaurant offered by the hotel. Additionally, self-serve dining operations such as buffet counters and room breakfast. Food preparation and presentation play a major role in ensuring the satisfaction and retention of guests in hotels (Yu, et al., 2021). Food and beverage operation, on the one hand, improves the overall experience of guests in hotels. On the other hand, it creates more streams of revenue for hotel companies increasing their profitability and growth. During this time in the hotel, I received training regarding the procedures and strategies relating to guest services and management implemented by the company. 
Day 6 to Day 10; I also gained knowledge that there are various skills that are required by food and beverage staff to ensure their efficiency and competency in their job role including communication, teamwork, time management, task management, personal representation skills and so on. Communication is an essential component for the staff to improve the quality of their interaction with others (Kalogiannidis, 2020). Appropriate communication skills helped me to communicate with the guests to understand and list their orders. Along with the same, it also helped me to understand their preferences and demands relating to their food and beverages. Thus, it further helped me to notify my colleagues working in the food and beverage staff to prepare and present the food and beverage for guests accordingly. Well-developed communication skills have been a major strength for me in maintaining the connection between guests and other staff working in the food and beverages department. 
Day 11 to day 15; I have found out that along with communication skills, task and time management have also been necessary components which have influenced my efficiency and productivity while working in the food and beverages department. The staff working in the department is required to manage different responsibilities such as taking orders, preparing food, serving beverages, maintaining appropriate hygiene and quality as well as serving orders on time. As a result, effective task and time management plays an important role for the staff to ensure their efficiency in conducting all of these activities while driving the satisfaction of the guest (Fallon and Rutherford, 2010). The lack of effective task and time management has created challenges for me to maintain my efficiency and productivity while working as a food and beverage staff. It also created major difficulties for me to maintain my performance while managing different activities. Therefore, developing effective time and task management can benefit me to improve my overall competency as a food and beverage staff. Along with the same, teamwork skills also play an essential role in the staff maintaining collaboration with each other (van Diggele et al., 2020). Thus, staff working in the food and beverage department can offer higher quality to guests enhancing their satisfaction and retention.  
Day 15 to day 20; Through this period, I have identified challenges which are faced by the food and beverage department of the hotel. The department faced challenges in maintaining its service quality due to the strict policies and procedures of the company. Additionally, the food and beverage staff of the hotel also faced difficulties due to the lack of adequate employees for food preparation. Along with the same, the lack of diversity in the department also created significant challenges to maintaining service quality while serving guests belonging to different cultures and backgrounds (Johnston et al., 2012). Inefficient working practices and management functions were also weaknesses for the hotel to maintain the efficiency of its food and beverage department. Along with-it ineffective marketing practices and strategies also led to challenges for the company to attract more guests to its services. Inefficient marketing practices also failed to improve the brand image of the company. The internationalisation of hotel companies has required those companies to develop their cross-cultural capabilities. Along with the same, in the post-Covid period, hotel companies have been required to ensure the safety and security of their guests (Wood, 2013). Therefore, as per my knowledge, the hotel should focus on the development of appropriate management strategies and policies to drive the engagement and performance of the staff. Effective staff engagement can be an essential component for the hotel to improve its service quality to boost employee satisfaction and retention. “Herzberg’s two-factor theory” can be used by the hotel to improve the motivation of its employees to drive their overall satisfaction and contribution towards the achievement of organisational objectives (Ann and Blum, 2020). 
The theory includes two lists of factors which influence job satisfaction and dissatisfaction. Hygiene factors include working conditions, rules and policies, salary, wage and supervisor quality. On the other hand, motivator factors include recognition, achievement, personal growth, and career advancement. The hotel can focus on these factors to drive the motivation and satisfaction of its employees to provide better services to its guests. The company should also implement effective marketing and operational strategies to drive its overall productivity and scalability to address the changing demands of its guests (Helmold and Terry, 2021). In addition to the same, I will need to improve my time management, task management and presentability. To improve my time management skills, I will concentrate on developing a proper schedule for my activities included in the job role. I will also focus on connecting with experienced professionals working in the food and beverage operations of different hotel companies to learn strategies to improve my efficiency in task management. Furthermore, I will participate in courses on personal management and awareness to improve my presentability in front of guests to improve their satisfaction. Therefore, it can be said that with the help of these strategies, I will be able to improve my competency as a staff in food and beverage operations. 
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