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Introduction: Whitbread ‘Academic online training’ what i did during in my placement, let me learn and trained about F&B Food Service in the bar, restaurant, and kitchen. My practical placement in premier inn restaurant gives me the real opportunity to see all the procedure about health and safety at Work, risk assessment, accidents at work, fire prevention, first aid at work, health and hygiene in the kitchen, restaurant, and bar. After my practical placement now I know it’s how important to follow all the procedure of health and safety to make a client mentally secured and trustful about their food.
Health and safety: The premier inn hotel have their own procedure about the health and safety regulation. They never compromise about cleanness and hygienic mater inside the kitchen and restaurant. All the staff in the kitchen must to follow their procedure like wearing the hand gloves, mask, must have to clean hands with shape and keep clean-up to 20 second. The kitchen maintains a logbook that every 6 hours kitchen must clean and throw all the rubish in the dustbin. 
Health and Safety course in academic online training provides comprehensive training for all employees in the workplace. The course is designed to ensure all premier inn colleagues operate to legal standards, helping provide a safe environment for staff and customers in the kitchen, restaurant & bar. This course covers all the training are legally required to undertake if you are involved in the preparation, cooking and storage of food in your workplace. it will cover: Food Legislation, Bacteria in 
Food, Food Poisoning, Food Contamination, The Food Journey...purchase to service, Cleaning, Hygiene and Health at Work.

The Commitment and Responsibility: During my placement in the kitchen and restaurant I saw them how they maintain their commitment about the safety and hygiene for food and how they respect their responsibility about the social environment. They set standards to ensure their suppliers operate responsibly and with integrity.  And, from saying no to landfill to carbon, they'll find opportunities to make a positive impact for the environment across our whole supply chain. They source their products with integrity, ensuring the people who grow, manufacture, service and provide them are treated fairly and the environment is treated with respect. It’s not just the right thing to do – their customers expect this from them, and it makes good business sense. they have a target of 100% of their key commodities to be accredited by 2020, that’s fish, meat, timber, palm oil, cotton, and coffee.
Since 2017, all our owned hotels are run from 100% renewable energy and over 100 sites have solar panels. Whitbread have now committed to an industry leading sustainability commitment to cut our carbon emissions intensity by 50% by 2025 and as much as 88% by 2050.
The brands want to reduce the impact on their environment, so they have 100% diversion from landfill. All the waste food from the restaurant they put in the food wastebin to make the biodiesel. Not only this but they recycle used cooking oil, waste electrical items, glass, paper, cardboard, cans, tetra packs and even 100% of our beds, pillows, and duvets in our attempt to ensure nothing goes to waste. They have committed to the Refill scheme, allowing anyone to refill their water bottles for free, at over 700 of their Premier Inn sites.




Personal reflection: This Food and Beverage Food Service Programme and practical placement helped me to learn all the required skills needed to work Front of House in one of their restaurants & will keep them Safe & Legal. The COVID-19 pandemic has changed everything in the restaurant, pup, and the hospitality industry, so why without knowing all those important issues; term and policy it’s impossible to work or have a guest service business.
Conclusion: In hospitality industry there are about 25% of people never go out to eat because they don’t feel safe, and this is huge, missed opportunity for food service and hospitality. (Ballard, 2010), The knowledge and skill I gain from my practical placement make me understand that it is very important to treat every client with kind, compassionate, empathetic and respect. It is very essential to ensure them excellent service, create clean and hygienic atmosphere, follow, and respect all the academic rules by making everyone feel safe and comfortable. From personal hygiene, health safety for everyone can make the hospitality industry like before covid-19 pandemic.
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