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The restaurant service at Marriott hotels is offered by Carluccio, which before the pandemic had many restaurants open at street level. In London Marriott Maida Vale continues to operate around 90 percent of the occupancy in breakfasts mainly by guests.

My assigned task in the kitchen was breakfast, I got up at 4:30 am to come in an hour later, the hardest part of the experience was changing my biological rhythm since by nature I go to bed and get up late, which means I did not sleep Many times, or I only slept for 2 hours and to stay awake I had several coffees a day which made me nervous too (Spiller, p.2,20, 2019). Although I left aside the nerves that caffeine caused me and channelled it into energy to get the service out quickly, focusing for my safety on not burning myself when taking food out of the oven or not cutting myself, since I handled different knives, to cut bacon, sausages, and vegetables on different colours boards so as not to contaminate the food. My role was replenishing the pastries, the fruit, and the food from outside on the floor since it was free buffet.

I was focused on performing my task and actively listening to what was asked of me in front of the kitchen to replenish (Good Housekeeping, 2022). During all the practices, the training was given to me by a chef, according to Lewin, he had an autocratic leadership, who told me what I had to do step by step every time I finished a task.

The last day it was not because I had a cold for going in and out of the cold room often, so I was supervised by the Sous chef with a laissez-faire leadership, which means the way he behaved with me was empowering me and when I did something wrong or could improve, he guided me, in this way he did not have to tell me what tasks to do every time I finished them and he let me think about what task was next and what I could do, letting me think about what I had to do I learned much more and I took control of replenishing the things that I needed and I had initiatives that with the other way of leading I did not think about because he gave me orders to carry them out and I did not even consider what to do or not (The University of Arizona Global Campus, 2022).

I was empowered l of the situation and who already almost handled the breakfast service, which makes me question if he had started from the beginning with the type of chef who applies a leadership of leaving you free with supervision, he would have learned faster since you I had only been two weeks since the internship started later because Marriott is in the centre of London and it is high season, which made my mentor very busy with the arrangements for the rooms.

If I had had time to learn how the operations work, the quality of the products, delve into food safety more than putting labels to keep food prepared for up to 72 hours or cleaning the kitchen, I would have started practices everything learned in the exam for example or in the recommendations of the executive manager that I should ask more, but if I had done the work more automatically by myself, I would have been more active to ask him and have him explain all those operations to me at the end of the working day instead of seeing it in folders and looking for information on my own (Safety Culture, 2021).

I could have modified my sleeping hours by taking a pill before going to bed and getting 7 or 8 hours of sleep (Yang, Wang and Zhang,p.17,2015). To be able to be at the end of the day with the energy I needed to ask all my questions to the executive chef, I should have also written them down since when I met him at the end, they forgot me and the only thing he asked were simple things that he could get the information from the internet.

Apart from being tired, I really enjoyed practicing in the kitchen since my greatest ability is to do things with my hands because I am very creative and that was reflected in my work that I learned to cut small and homogenize all the food, even the chef asked me why It was easy for me that he was slow to get it right, that made me feel very satisfied with the efforts I was making when working as a team with professionals.
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