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Brewers Fayre, Dagenham conducts the food and beverage operations at Premier Inn, Dagenham (Barr, et al., 2017). Serving the guests with their desired foods and beverages requires good chefs, efficient servers, and proper cleanliness across the dining and cooking area. The reputation and guest satisfaction depends a lot on good food served at the dining. However, it is not restricted to these areas. The internal issues of the department can significantly impact the success of the dining place. 
Food and Beverage Operations department has a plethora of functions to perform to ensure fresh, safe, clean, and tasty food served in each of the plates of the guests (Davis, et. al., 2018). The initial task at Brewers Fayre starts with procurement of required materials for cooking the food. Brewers Fayre has its suppliers who offer the kitchen fresh vegetables, meat, fruits, alcoholic drinks, soft drinks, fresh coffee beans. The comes planning the menus that suits the taste of the guests. Menus of Brewers Fayre are classified into different categories such as Breakfast, Main, Meatless Meals, Kids, Bar, Daytime, Sunday Carvery, Drinks, and Buffet. These menus sufficiently serve the guests at the hotel (Mahafzah, et. al., 2020). 
Apart from that there are daily operations at the F&B department such as maintain a clean and organized kitchen environment, ensuring planned and efficient preparation of all kitchen equipment, and dishwashing machine maintenance. It is also important to comply with all sorts of food service hygiene and Brewers Fayre seemed to place the highest importance on that. The kitchen and dining are cleaned three times a day which ensures the best hygiene at the area. Budgeting and cost control is another important administrative task performed by the higher management of the department. Without a good budget, the hotel might run into the problems of incurring extra costs. 
While certain tangible elements at the F&B department plays a crucial role in success of Brewers Fayre, there are also some guest service skills and requirements which play an important role in the kitchen and dining success (Phatan, et al., 2022). For example: making the wait time less is a great thing that spares the guests from having a bitter experience. Furthermore, understanding the changing consumer trends in regarding their food habit is crucial for guest satisfaction. The most important element is to treat the guests like the member of you family so that they feel comfortable, safe, and respected. Providing personalised service has become quite important now-a-days which makes guests feel valued. 
Working from the front of Brewers Fayre, I had the chance to observe the whole aspect of guest service at the eating table. The work of attending guests, educating them about the menu, understanding their implied food choices, and properly taking care of their needs during the entire time take lots of patience, training, and skills (Chowdhury, et. al., 2020). There are certain times when an employee faces difficult customers who are not easily satisfied and always prompt to complain. These issues pose employees to real challenge and test their skills as hospitality professional. In such situation, it is important to keep calm and listen to what the guests have to say. 
This is to say, the Food and Beverage Department calls for greater effort in task management and team work. Each function is connected starting from the reception to kitchen. Keeping everyone in the line updated about flow of information removes the barrier of miscommunication and it ultimately serves guests well. 
There are multiples issues that are really concerning for Brewers Fayre. The first issue relates to long wait time for the food preparation. There are scenarios when a table waited for 1 one for their food to arrive. The guests were extremely frustrated; it caused some reputation damage during that time. On an average, wait time is 20 to 30 minutes sometimes, which many guests do not like at all. Based on observation, it is due to backlog in the kitchen created by shortage of required number of employees and also bit disorganization. The kitchen is quite disorganized which delays food preparation. Another issue relates to the management structure at the F&B department. The predefined chain of command is sometimes broken by some of the staffs. Sometimes, employees seem to neglect their duty and do not properly attend to their designated task. 

In conclusion, working at various fronts of Food and Beverage department of Brewers Fayre, I was able to articulate the importance of being organized and disciplined. Without these things there will be much mismanagement in the area and guests will not be happy with the service (Cousins, et. al., 2019). However, I was able to learn a lot regarding food management, guest service, and importance of team work.   
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