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On my first day of placement the renowned London Marriot Hotel at Marble Arch, I eagerly began my placement in the Food and Beverage department. Located in the heart of London, this prestigious hotel is known for its luxurious accommodations and exceptional service. As a member of the Food and Beverage team, I embarked on an incredible journey, working alongside a talented and passionate group of professionals dedicated to creating unforgettable dining experiences for our esteemed guests. Throughout my time at Marriot Hotel, I had the privilege of assisting in managing restaurant operations, providing personalized service, and ensuring that every guest's expectations were not only met but exceeded. This invaluable experience has deepened my love for the hospitality industry and further solidified my commitment to delivering excellence in every aspect of my placement (Wind, J., el at, 2019).

Throughout my placement in the Food and Beverage department, particularly in the kitchen, my primary focus was to deliver an exceptional culinary experience while excelling in all aspects of my role. I dedicated myself to honing and expanding my culinary skills, learning new cooking techniques, enhancing food preparation abilities, and gaining proficiency in menu creation. Understanding the importance of efficient kitchen operations, I immersed myself in the daily workings of a professional kitchen, striving to uphold organization, coordination, and efficiency for a seamless operation. Meticulous attention to detail was essential as I maintained consistently high standards of food quality, ensuring that each dish was executed to perfection and left guests delighted and satisfied (Weatherford, L.R. and Kimes, S.E., 2013). Thriving under pressure, I balanced multiple orders and met tight deadlines, sharpening my multitasking and time management skills. Collaboration and effective teamwork were integral as I actively engaged with fellow chefs and team members to foster a positive and harmonious kitchen environment. Going beyond culinary expertise, I provided exceptional customer service by anticipating guest needs and creating memorable dining experiences. With an unwavering commitment to excellence, I aimed to elevate my skills, contribute to the department's success, and uphold the esteemed reputation of the Marriot Hotel, leaving a lasting impression on every guest (Andreani, F., Sumargo, Y. and Lie, C., 2012).
Throughout my placement in the Food and Beverage department, I engaged in a range of tasks that were instrumental in achieving my objectives. With a strong emphasis on kitchen-related responsibilities, I had the opportunity to learn and perform various key tasks. First and foremost, I immersed myself in food preparation, acquiring essential skills in ingredient prepping, such as chopping, slicing, and measuring. This allowed for a streamlined workflow in the kitchen, ensuring efficiency and timely execution of dishes. Alongside food preparation, I delved into mastering diverse cooking techniques, including sautéing, grilling, baking, and frying. This broadened my culinary repertoire, enabling me to create an array of delectable dishes with precision and finesse. Menu planning was another vital aspect of my role. Collaborating with the culinary team, I participated in developing menus that considered seasonality, dietary restrictions, and guest preferences. This involved thoughtful selection and balancing of ingredients and flavors to create enticing and well-rounded options (Khalimova, N.J., 2020). In addition to the culinary aspects, I also took on responsibilities related to kitchen organization and cleanliness. Adhering to strict food safety and hygiene standards, I ensured the maintenance of a clean, organized, and sanitized kitchen environment. I gained insights into food law compliance by studying and applying local regulations. This included staying up-to-date with legal requirements, conducting internal audits to assess compliance with food safety and labeling regulations, and collaborating with legal and compliance teams to address any changes or updates in food laws. Another crucial aspect was food safety and hygiene. I familiarized myself with the necessary regulations and guidelines to ensure strict compliance in food handling, storage, and preparation (Hallam, G. and Baum, T., 2016). Allergen management was also a significant focus area. I assisted in developing comprehensive protocols to effectively manage allergens, minimize cross-contamination risks, and provide suitable alternatives for guests with specific dietary needs. This involved close collaboration with the culinary team and effective communication with guests to address their concerns and ensure a safe dining experience (Adler, H. and Chienm, T.C., 2015).
In my placement in the Food and Beverage department allowed me to actively participate in a wide range of kitchen-related tasks. These experiences enabled me to develop a comprehensive understanding of kitchen operations, foster collaboration within the culinary team, and deliver outstanding dining experiences that upheld the reputation of the Marriott Hotel.

Throughout my placement in the Food and Beverage department, I was able to apply several topics that I had learned in my classes. One such topic was culinary skills and techniques. Through my coursework, I had gained a solid foundation in various cooking methods and food preparation techniques, which I then applied in the kitchen. This included knife skills, cooking temperatures, and flavor combinations, allowing me to execute dishes with precision (Mun, S.G., Park, E.O. and Woo, L., 2022). Additionally, my classes had taught me about menu planning and recipe development. Armed with this knowledge, I actively contributed to creating menus that showcased a balance of flavors, incorporated seasonal ingredients, and catered to diverse dietary preferences. I also applied my understanding of food safety and hygiene practices, ensuring proper handling, storage, and sanitation in the kitchen (Davidson, M.C. and Manning, M.L., 2014).

While I had the opportunity to learn and develop various skills and tasks during my placement in the Food and Beverage department, there were some aspects that, due to the nature of my placement, were not feasible to experience fully. These might include advanced culinary techniques, such as molecular gastronomy or specialized cuisine that require extensive training and exposure. Additionally, large-scale event management and catering, which often involve intricate logistics and coordination, may not have been fully explored within the timeframe of my placement. However, despite these limitations, I focused on maximizing my learning within the scope of my role and actively engaging in tasks that were accessible, contributing to my overall growth and understanding of the department (Kristianda, S.D., 2020).

Throughout my placement in the Food and Beverage department, I encountered several management problems that were specific to this area. Here are five examples, along with their respective solutions:
Menu Development: The challenge of creating a well-rounded and appealing menu while considering guest preferences, dietary restrictions, and seasonal availability required careful planning and creativity. To mitigate this, regular menu evaluations and feedback sessions were conducted with customers, leading to menu adjustments and additions that catered to diverse tastes.
Food Cost Control: Managing food costs and ensuring profitability while maintaining quality standards posed a difficulty. Strategies such as portion control, inventory tracking, supplier negotiations, and menu engineering were implemented to optimize food costs without compromising on taste or guest satisfaction (Marriott, S., el at, 2015).
Service Timing and Efficiency: Coordinating the delivery of food and beverages to tables in a timely manner during busy periods was a challenge. This was addressed through staff training on efficient service techniques, implementing technology for order processing, and optimizing communication between the kitchens and serving staff.
Staff Training and Retention: Recruiting, training, and retaining skilled staff in a highly competitive industry was a recurring issue. A comprehensive training program, opportunities for career growth, and employee recognition initiatives were implemented to attract and retain talented individuals, ensuring a competent and motivated workforce (Way, S.A., Sturman, M.C. and Raab, C., 2010).
By addressing these specific management problems within the Food and Beverage department, the placement was able to improve menu offerings, control costs, enhance service efficiency, develop a skilled workforce, and manage guest feedback effectively. These measures contributed to the overall success and reputation of the department and the hotel as a whole. 
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