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· My placement in the Marriot Hotel Regents Park was a part of the development of my practical knowledge and experience in my relevant field that helped me to think independently and to adapt new and challenging situations. Two of the major areas of my 4 weeks placement were Food & Beverage and kitchen where I worked in each section for 2 weeks respectively. My leaning and experiences in these two areas are reflected below:

· Food and Beverage: 

· In my first week I was introduced with the Food and Beverage section that includes Bar and restaurant. It was a whole new experience for me as I have never worked in a food counter and restaurant service and in such a highly professional environment. Therefore, I was excited and nervous at the same time. However, the Bar and restaurant supervisors along with other staffs were very friendly and welcoming. Although I had different customer service experiences in my previous jobs, I tried to use those skills at the first place for welcoming gestures like welcoming with smile and greetings. However, here in the hotel I was always concerned about customers’ need and was on their service whenever they needed me. 

· We had our checklist in every departmental works such as Bar opening, and step of service and I had to follow them. First week I was introduced with the bar services such as opening and setting up the bar, step-up services and cleaning and hygiene. I have learnt about different services such as preparing food and drinks for serving, making coffee, cocktails and other drinks and stock management. 

· Next week I started serving customers in the restaurant. I had to prepare and organise everything for service such as preparing the table with cutleries, plates and napkins, positioning tables and chairs properly, checking if every stock of foods and drinks and preparing some menu items such as cheese, focaccia etc, displaying some menu items specially desserts. It was not so easy for me to do all those things at the first place however these experiences have developed me as a confident person to face any challenge and have also increased my problem-solving ability. 

· What I have found that the dining service is provided not by hotel itself but another Italian company named Carluccio’s (Carluccios, 2021). Therefore, breakfast is not included in all booking packages. It seems to be that if the Hotel had its own general breakfast service for everyone then they could attract more customers. 


· Kitchen:

· I started my placement in the kitchen after 2 weeks. At the very first day I was introduced with the Kitchen and its team as a top to bottom hierarchy that includes Executive Chef, Chef de cuisine, Sous Chef, Chef de Partie, Commis Chef and Kitchen porter. The Head Chef gave us a briefing on our task and position during our placement time. I had to follow our learning log to check my accomplishment of any task mentioned in the log. I had two different shift patterns in the kitchen where I have learned to prepare menu items for breakfast and dinner like cutting, chopping, dressing and making dishes. I also learned about receiving delivery and stocking them. 

· Since I had long time experiences in other jobs I was concerned about the health and safety. However, working with food needs more health and safety concern specially while servicing in this highly competitive hotel business. In every task, I had to follow strict guidance to maintain the health and safety procedure like using colour coded cutting board for cutting and chopping different foods, maintaining cooking temperature and quality for different foods as well as maintaining different freezing temperature for their storage, using dishwater efficiently to save water and energy (Manning, 2018). 

· All those protocols have taught me something very important that is not only helpful for my personal life but also for my career. I have learned organising, caring and concern for others. We always worked as a team, and we had to finish all our activities in strict time schedule. Therefore, my skills in teamworking, time management, hygiene and safety were also developed. 

· The overall placement experience was very interesting and educational. I had worked with people from different cultures and served customers who are from different cultures which has developed my interpersonal communication skills and my respect for every culture. I also have developed organisational skills and professionalism. The experience helped me in facing new challenge and boosted my confidence level. Now, I am prepared to start up my career in any relevant field with full confidence and I am ready to develop myself as an important asset for any organisation with the experience I have gained from this placement. 
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