Week 3
Tuesday 28th January – Thursday 30th January

Department:Kitchen

Work Undertaken:
· I learn how to do a principal meniu
· I learn how to take order for machine
· I learn special recipes of Marriott Kitchen
· I learn about Food Alergy Sheet
· I help them to prepare Chicken Pie
· I learn how to arrange the buffet lunch
· I cut parmesan and stored in the refrigerator
· I clean and I wash the freezer for meat,fish and fries
· I clean the refrigerator for bakery products
Self-Appraisal:
I feel comfortable and happy in the kitchen.
Strengths:
I am the best .
Weaknesses:
I didn`t have any problem at any task.
Lost Opportunities:
[bookmark: _GoBack]I took advantage of every opportunity the Marriott staff gave me.
Plans for next week:
I agreed with the kitchen manager that:On Monday To come from 15:00 o'clock because there will be an event with several people and I want to assist and also to learn how to arrange an event table, and Sunday   I' will help prepare and serve breakfast.

