[image: ]International Hotel Management
  
Food & Beverage and Kitchen
Student Journal


  



 


Student:  

Student ID: 1817181

Module: Hotel Placement - Food & Beverage Operations (BMIH4002)

Module tutor: Ffion Cumberpatch








University of Wales Trinity Saint David






	Student Name: Cornel Iurea



Student Number: 1817181

	Module: 
Hotel Placement - Food & Beverage Operations (BMIH4002)

Lecturer: Ffion Cumberpatch



	Topic of Choice : Kitchen Department
	



	
[bookmark: _GoBack]Hotel Placement was a new student experience that took place at the Marriott Hotel. Thus, I entered in the hospitality industry for the first time. My aim was to practice the knowledge acquired in previous terms (communication with a guest and co-workers, effective teamwork, deliver a high standard service). Also, it was an opportunity to draw new lessons from each department. These were meant to shape my skills and to prepare me professionally for work in the industry. 
My placement started with the Food and Beverage department which was in continuous cooperation with the Kitchen. 
I was pleasantly impressed by the way these two departments communicated and collaborated. In my view, the Restaurant staff was the link between the Kitchen where the food was prepared and the hotel guests who ordered it. For example, the restaurant’s supervisor informed the cookers about a guest’s particular preferences or allergies. The cooker informed the waiters about the low availability of certain meat. These allowed them to create a pleasant experience for the guests by according attention to their needs or tastes. However, I empathised more with the kitchen staff because their labour included uncomfortable temperature, multitasking and increased awareness to health and safety measures.
Although the restaurant had varying levels of busyness, from my perspective, the operations always took place smoothly due to a good organisation. Each person knew their role, their responsibilities and did their job to the end. I noticed that this aspect creates trust and strengthens teamwork. Also, Kim and Agrusa (2011) reported that trust contributes positively to coping with stress, enabling people to focus on their activity. The staff confirmed that they can rely on each other when one is caught with an unexpected task. They did not worry about the unfinished duty because there was always somebody who took the responsibility to finish it without hesitation.
There were times when a special dinner for a larger group or an event coincided with the usual dinner program for the hotel guests. From this scenario, I discovered that smart time management and planning are key elements in the process. Brown (2007) emphasized that creating a menu, preparing some ingredients ahead, checking the stocks and starting cooking at the right time were some of the most important steps to consider in order to achieve an excellent performance.  
A few hours before a planned dinner, I had a list of foods, and my responsibility was to check how much was left in the kitchen's stock. For the low quantities, the manager placed orders for delivery from stores or farms. Whilst it is important to buy products from reliable suppliers as big brand supermarkets, purchasing from local businesses is also a beneficial strategy for both parties (Sharma, Moon and Strohbehn, 2014). The suppliers gain support and value by doing business with a brand hotel and the restaurant had financial advantages, fast deliveries, and long-term trusted partners. 
These aspects challenged me to consider cooperation with local businesses in my future hospitality career.
I noticed that even if the restaurant was open or not, the stove was in constant operation. When I questioned the cookers, they said that it was more practical and it saved time during their food preparation. 
However, in addition to the thermal discomfort caused by the high temperatures they created, energy was wasted, and more expenses were added to the budget. I read in Hays and Ozretić-Došen (2014) that the kitchen's adherence to green market strategies would bring a set of benefits to the hotel, including reducing long-term costs, protecting the environment, and attracting new customer segments. I learnt that every hour of energy saved could play a significant role on a large scale for both hotel success and ecological sustainability. 
To be an effective manager, I need to develop more skills such as creating menus and time management for food preparation. I discovered from practice that the more specific the planning is, the more effective the duties are done. By visualizing them on paper as lists or charts and by marking them once they are done, it boosted my motivation and sense of control. Also, I must do more research for green market strategies and make the staff more aware about the importance of sustainability. My interest is to grow in as many areas as possible, so I can be more flexible and useful when is needed.
The placement taught me to have more sympathy as a customer for the hospitality staff, acknowledging from personal experience the complex work it takes to be well served and treated. 
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