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   As we all should know, in the hospitality industry, the most important thing is to deliver excellent customer services. This is the way to success, happy customers, successful business. And based on my experience with Premier Inn Leeds/Bradford Airport Hotel, I can’t say that it excels in terms of the restaurant, but for the hotel’s capacity of only 76 rooms, in my opinion, I think it’s more than enough. 
   At Premier Inn Leeds/Bradford airport, the Food and Beverage department is composed as follow: a Beefeater restaurant and a bar, the restaurant can be classified as a family style, but also can be in sale and service, food safety and kitchen.
   By being part of the team in my hotel placement, and working along Food and Beverage department, I experienced a lot of new things, and my daily activities where as follow: every morning we checked the system, to see how many bookings we have for breakfast, as the guest can book through reception, by phone or simply walk-in. Here at Beefeater, they do not have a department manager, the hotel general manager and deputy manager are in charge. So, in the morning after checking the bookings with their names, reservation number, room number and number of guests, we are passing the information in the kitchen, so they will know what to expect. No room service is offered, however, the guest can order food from the restaurant and take it to their room.
   The breakfast is served between 6am and 11am, and they have 2 types of breakfast: English breakfast or Continental Breakfast(buffet).  The English Breakfast is only £9.99 per person and the Continental Breakfast is £7.99 per person, the prices are only for adults as the kids eat free. For English Breakfast they will have: bacon, sausages, eggs, hash browns, black pudding, mushrooms, grilled tomato and beans. While at Continental Breakfast is all you can eat, and they have a variety of tastes from bakery, sliced bread, American-style pancakes, preserve, spreads & jams, fruits, yoghurts & cereals, unlimited tea, coffee, and juice.  
   When the guests arrive, we always greet them and show their tables, ask if anyone has any allergies and bring them the menus. Being part of the team, I tried to offer them excellent customer service, to be always around to meet their needs, to make sure all the tables are maintained clean and always connected to the kitchen in order to fulfil all the requirements. As we should be aware the allergies or dietary are such important, and at Beefeater, I experienced some special requirement like vegan, vegetarian or gluten free. In such situations the chef teaches me how to verify the allergy matrix, and this helped me to understand more the allergens. After checking the matrix, the chef was preparing the dishes and furthermore I served them to the guest tables with the special requirements.
   For lunch and dinner, they have different menus. For example, for lunch they have Fresh from the Grill menu, which includes varieties of dishes made on the grill but also sides dishes, and the Daytime menu, which is served Monday-Friday from 12-5pm. For dinner it is the Evening Set Menu, served Monday-Friday from 5pm, where they have weekly offers. Also, for both of them a special Kids Menu, designed for kids with small portions and attractive dishes. And the special Sunday Roast Menu, served every Sunday from 12pm.
   The drink menu has a variety of drinks from the restaurant’s bar, like cocktails, mocktails, jam jar spritzers, beers & ciders, wines, soft drinks, iced and hot drinks, etc.
   The hotel’s staff can also eat in the Beefeater restaurant, as they’ve got a voucher and can bought every meal with only £3.
   For me this experience it was a special one, because I always loved this part of this course, I have gained a lot of experience here at Premier Inn Leeds/Bradford airport hotel. During my placement, I earned how to manage the customer’s needs, how to afford adequate service by concentrating to quality, created a deep relation with the customers,  but I completed different daily tasks, when I have been part of the F&B team,  such as: setting and cleaning the tables, prepare cutlery, mop and vacuum the restaurant, setting up the buffet and the coffee machines. Of course, I worked in the kitchen as well, alongside with the chef, fact that improved my cooking skills, gain some new recipes and cooking methods. Followed closely by the head chef, I was able to create dishes and understand their quality, and how important the food preparation process is in order to deliver good customer service. It also teaches me how to store the food and the ingredients, temperatures, how to label every product before putting in the cold store. Other tasks for me were preparing teas, cleaning vegetables and fruits, prepare the sausages and bacon for next day, putt them in their correct storage, labelling and store them correctly in the fridge.
   In the kitchen, the food safety is the most important thing you need to take in mind, and it has 5 principles in hygiene: separation, contamination, storage, cooking, and raw materials. All the above are very carefully maintained in the kitchen and is something I experienced during my placement at Premier Inn Leeds/Bradford airport hotel.
   I strongly believe that for a business to work, especially in this industry, it needs a solid foundation, based on excellent customer services. They are being the key to success. Here at Premier Inn Leeds/Bradford airport hotel, I learned that in the presence of clients we must be as natural and original as possible, to always bring a smile to their faces, make ourselves pleasant and last but not least, to provide them with everything they needs and complete all their requirements. 
   Besides that, the Food and Beverage team has been close to me all this time and guided me step by step through my journey with them. They opened new horizons for me, and the things I knew only in writing, they showed me how they come to life. Gave me from their experience in the industry for years, and I thoroughly enjoyed every task and every day with them.
   I improved my communication skills, working in a team, but also my body language. I learned how important is the staff communication, it is like a chain, and is vital for every member to complete their tasks. I personally think that working in a kitchen and restaurant is very exhausting and hardworking, but it is also beautiful. 
   The Premier Inn Leeds/Bradford airport hotel’s mindset is to focus on the customer services, comfort, needs and satisfaction. If these are achieved and the customer is happy, it will return categorical and also will recommend it further.
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