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[bookmark: _Toc137240220]Introduction 
A student learning log is about information provided by the student about their placement development record and is designed for the students to address and reflect on their learning experiences to assess their development (ASET, 2017). It is a learning log record of mine where I will present how I have learnt and developed my skills and experiences throughout my placement at Premier Inn Wimbledon South London as a waitress. Throughout my placement, I was entitled to do chores like taking orders, serving food, cleaning the table after a guest leaves, working at the bar at busy times, serve breakfast and dinner. The paper will show evidence of self-development, and vocational development, and also will identify lost opportunities throughout the learning agreement. 


[bookmark: _Toc137240221]Learning Log- development record  
[bookmark: _Toc137240222]Overview of overall placement
After completing my online training on F&B management, I was placed at Premier Inn, London. Training is provided to the students to become more educated on areas such as health and safety, fire safety, food allergens handling, communication with colleagues and customers, preparing the restaurant before opening, offering restaurant service, menu training, and kitchen training. This information has supported me throughout my training as a waiter at one of the restaurants of Premier Inn. The hotel is a British-limited upscale hotel chain as well as the UK’s largest hotel brand. It has 800 hotels under it accommodating 77,000 bedrooms (Premier Inn, 2021). Competing with Travelodge and Ibis hotels. It also offers limited services, which means it is not a luxury hotel and the staff are moderately skilled at providing standardized services to its guests. Being placed at Nuevo Restaurant, one of the finest restaurants of Premier Inn as a waiter has opened a new opportunity to enhance my skills and experience. My job was taking orders, serving food, cleaning the table after a guest leaves, working at the bar at busy times, serve breakfast and dinner. I had the opportunity to work with a senior waiter who trained me in all aspects of the waiting table which supported me to improve my skills of communication, self-management, time management, task management, and implementation of academic knowledge. 
[bookmark: _Toc137240223]Placement objectives and experience
The objectives of my placement were to improve my experience and skills regarding food and beverage management, especially, the skills of a waiter and the skills required to run a restaurant. Being a waiter is not an easy job. Waiters must keep standing for most of their time on duty (Johnston, Clark, and Shulver, 2012). It is both tiring, but they get to experience communicating with different people from diverse perspectives. It makes them aware of their personality and behavioural development. While I was on placement at Premier Inn, I got to experience many events at Nuevo Restaurant. Following the Gibbs reflective model, I segmented my experience into five parts. To shortly describe my experience, I want to share that, waiting tables at a limited-service hotel means serving in-house and outside guests at the restaurant. Waiting table that I was delusional about the tasks of a waiter. But its not only about serving food, it is also about understanding the needs and financial position of the guests and suggesting items that they may love and would enjoy consuming. It made me feel astonished as I learn about guest complaint handling, customer satisfaction, time management, task management, and the application of academic knowledge in real life. By analysing my placements time, I have identified that I lack time management skills and interpersonal skills as it was my first time working as a waiter at a restaurant. To improve my skills, I need to emphasise self-development, and vocational development and identify lost opportunities by working with seniors and learning from their actions. 
[bookmark: _Toc137240224]Evidence of Achievement and learning agreement 
I worked as a waiter at Nuevo Restaurant of Premier Inn London. To show evidence of the achievements of the aims in my action plan and learning agreement, I present the skills I have developed throughout my journey. 
Self-development- working as a waiter at Premier Inn has contributed to my personal development and has developed my emotional intelligence skills, problem-solving skills, communication skills, and adaptability (Hagg, 2013). When I communicated with different guests while waiting tables I learnt to build my confidence by being a presentable and clear speaker. Besides, online training has contributed to making my placement easier as I had an idea of how to serve restaurant customers. My actions were continuously monitored by the team leader and senior waiter and they provide feedback to improve my actions. 
Vocational development- online training and development has given me an opportunity to participate in workshops and courses related to food and beverage management. These experiences have contributed to my growth in vocational development (Wood, 2013). After finishing my training, I also received a certificate of training which helped me during my placement. I worked in a team with the chefs, guests, and colleagues which improved my teamwork skills. To learn about giving attention to detail while taking orders from customers. 
Academic development- online training we had learned about kitchen management fire safety, health and well-being, menu engineering, food allergens, and food preparation. This academic knowledge made it easier to connect my skills with reality (Vallen, Vallen, and Jerome, 2014). Getting real life experience along with academic knowledge has deepened my understanding of the concepts that I had learned in the classroom while online training. 
Lost opportunities- during my job placement I lost many opportunities too due to my lack of skills and knowledge. There are few regular guests coming to the restaurant quite frequently (Fontanella, 2022). But I had little knowledge about it as I was new there. Regular customers bring most of the revenue to a restaurant. But if they are mistreated then it may spread negative word of mouth that may reduce the number of new customers. The lack of the restaurant’s history made it hard for me to wait tables for those guests that could have contributed to the development of my skills.
[bookmark: _Toc137240225]Teamwork problem experienced by the hotel and possible solution 
One time while my placement we experienced a time when we did not have baked desserts like pastries, tarts, and pies because of unavailable cake and all-purpose flour as the supplier was late in delivery. Kitchen staff and procurement management informed the chefs, but they forgot to inform the waiters. Hence, our waiters took orders and when the customers were later informed, they created commotion for the 1st few days. There were gaps in teamworking as the employees did not communicate well with each other (Fallon and Rutherford, 2010). But to resolve it a group meeting was called, and we were lectured by the restaurant manager regarding it. To keep teamwork at proper flow, a weekly meeting was held to ensure mistakes like this may not repeat. 


[bookmark: _Toc137240226]Conclusion 
Job placement for implementing academic knowledge enable students to learn in-depth about roles and responsibilities of a person in a working environment. It also supports in developing vocational and academic skills that contribute to better career choice and further skills development. 
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