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Level 6 - Learning Log
Kitchen and Food & Beverage

Student Name: IOANA GABRIELA REVNIC

Student Number: 1812194

This Leaming Log purpose is to have a better understanding of my experience in Swansea Marriott F&B
AND KITCHEN departments.

A learning log is a supervision instrument used to increase understanding and support learning at the
workplace. The learning log it is a mixture of an evaluation as well as a reflective tool. (Team, M., 2021)
This record will focus on the theoretical and practical knowledge | gained over the four weeks spent in the
hotel, two weeks in each department, 16 hours per week in the kitchen department and 16 hours per
week in the food and beverage department.

However, in my opinion, the aim of the placement program was a good, practical learning method known
as the VARK learning style, (see table 1) as a Visual and Kinesthetic style it is applied on top of the
Auditory learning style, which helped me to understand even more the practices applied in the real world.

(Uow.edu. can au. 2021)\’!

The Auditory learning style s ers only the speaking and listening of the theory, while the Visual style
help to observe at the same time, therefore, the theory it is easier to understand. (AUS. 2021.)

The Kinaesthetic learning style helped me to recognize and understand the task better through
movement, by testing and experimenting, touching by working with hands when engaging in the different
actions required. (Learning Styles: Kinaesthetic Learner Characteristics | Engage, 2021)_1

The experience in the Marriott hotel kitchen and F&B departments in the first week, startdea

theoretical rules followed and applied by the staff covering every rule explanation and trainings necessary
in order to be able to provide a safety and qualitative experience.

An introduction of the Health and Safety rules, food training and food safety including for example fridges
temperatures, different fridge for different products, the FIFO fridge rule, meaning first in first out, for
instance new delivery of milk coming so always the new milk goes at the back, behind the old milk and so
always the old milk is in the front and used first, as well as the hierarchy-roles and responsibilities.

The second week was about me demonstrating all the trainings given followed by feedbacks from the

supervisor.

| have notihe kitchen department is closely linked to the hotel restaurant (F&B department), as
the restaurant staff needs to know the menu of the day and so the kitchen needs to know about the
number of guests having breakfast or diner.

The thinking part includes an examination supplemented by a SWOT analysis (strength, weakness,
opportunity, threat) my skills analysis. (See table 2)

After analysing my weaknesses and threats, a clear answer is that an improvement was reached in the
second week, after training has been given, and | demonstrated the knowledge and understanding, which
took place for both departments.

The leaming model | have used is Kolb's reflective model, (See table 3) which helped to understand the
connections between experiences, feelings, thoughts, and behaviours.

The concrete experience is about the new practice, in this situation, the new experience of working in the
hotel's kitchen, bar and restaurant of the hotel followed by the reflective observation which helped to
reflect, observe and understand the new experience.

The abstract conceptualization is the step which helped to learn from the experience gained by reflecting
on new ideas or changing the existing notion.
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The fourth step of the Kolb s reflective model is the active experimentation which happened when | was
applying my knowledge of the trainings given. (Simplypsychology.org. 2021)

Therefore, as in the kitchen department, in the F&B department an introduction of the department,
training of every service offered in the bar and restaurant was given by the supervisor in the first week
followed in the second week with demonstration of each task with the relevant feedbacks from the leader
of the department.

However, | have observed as well, the different management style of the kitchen department compared
with the F&B one. The difference being that the kitchen manager has Democratic Management style,
promoting a more cooperative and collective practice of working, with support offered, and the staff being
inspired to present ideas to the decision-making procedure. This consultative management attitude, being
mostly believed as one of the best and successful management styles. The benefit of this style is that the
manager inspires and promote originality and participation in decision-making procedures resulting in a
group is devoted to accomplishing good outcomes, resulting a better output Ieve

The disadvantage of this style is that if for example the members of staff are not e®#efenced enough the
democratic management style can lead to inadequate outcomes and communication disappointments as
well as if the staff may not yet have the awareness to participate to the decision-making procedures,
feeling omitted from the procedure.\rnE

Compared with the F&B manageme 57 8 which for me appeared as being more like an Autocratic
management style, being more as a one-way management style, taking complete control of the situation.
However, there are pros to this style, as leaders can decide instantly, having a certain configuration for the
members having questions or issue.

A new employee can find comfort in the autocratic manager style.\-_|

Can generate less tension for staff than other management styles, saah comes down to every single
person and enabling to concentrate on the tasks.

Disadvantages are, negative effect on the employee commitment, as well as inhibiting the interest of a
skilled member to express their idea. (Tracktime24.com. 2021)

By having access to the hotel departments, | have developed new skills such as preparing breakfast for
the guests, being more organized and keeping everything under control with an effective organization
plan even in stressful situation, for example a weeding, taking orders and preparing the drinks at the bar
and improved existing ones by collaborating, involving in the everyday jobs and by communicating
effetely with the staff in the kitchen and F&B departments as this two are very closely linked together.
The kitchen department offered me very valuable information about the health and safety rules including
uniforms, shoes and gloves, chemicals, about food safety which includes fridges temperatures, food
contamination, allergens, food intolerances, gluten free, vegetarian, vegan menus as well as all the tasks
used in the kitchen.

As mentioned above, the kitchen department is linked to the F&B department as both this departments
need to communicate effectively in order to know the menu of the day as well as being aware of the
allergens and intolerances.

However, the F&B department supervisor introduced me into the bar and restaurant area where training
about all the tasks related were given, followed in the second week with me demonstrating all the tasks
performed and feedbacks from the supervisor applied for the outcomes.

My conclusion is that the placement program offered by the Swansea Marriott hotel in collaboration with
the Trinity Saint David University of Wales it was a perfect opportunity for me and the other students to
learn and experience what means to be part of the Marriott family
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Appendix:

VISUAL AUDITORY

READ/WRITE KINAESTHETIC

(Table 1) VARK LEARNING STYLE

Strengths Weaknesses Opportunities Threats

Good Unknowing the Developing new Lack of
communication operational system | skills and information,
skills, open for new | of the kitchen and knowledge in the talent,
experiences, F&B departments hospitality industry | environmental
punctual, friendly (kitchen and F&B (hazards)
with a CAN-DO departments)

attitude, motivated

(Table 2)
SWOT
ANALYSIS

E™S
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Experience

’ (doing / having an \
experience)

Active Reflective

Experimentation Observation
(planning / trying out (reviewing / reflecting
what you have learned) on the experience)

‘ Abstract l

Conceptualisation

(Table 3) KOLB LEARNING STYLE
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LEARNING LOG F&B AND KITCHEN

GRADEMARK REPORT

FINAL GRADE

/100

GENERAL COMMENTS
Instructor
1. Research-informed Literature 4/5

Your work must be informed and supported by
scholarly material that is relevant to and focused
on the task(s) set. You should provide evidence
that you have accessed a wide range of sources,
which may be academic, governmental and
industrial; these sources may include academic
journal articles, textbooks, current news articles,
organisational documents, and websites. You
should consider the credibility of your sources;
academic journals are normally highly credible
sources while websites require careful
consideration/selection and should be used
sparingly. Any sources you use should be current
and up-to-date, mostly published within the last
five years or so, though seminal/important works in
the field may be older. You must provide evidence
of your research/own reading throughout your
work, using in-text citations in the main body of
your work and a reference list that is alphabetical
at the end of your work. Please use the
Harvard/APA referencing system.

Specific to this assignment: Students need to be
aware of the models of reflection, for example Kolb
and Schon, and use this to demonstrate their
understanding of the placement experience

Ensure that all of your citations are inserted
within the correct format.

2. Knowledge and Understanding of Subject
20/30

Your work must demonstrate the growing extent
of your knowledge and understanding of concepts
and underlying principles associated with the
subject area. Knowledge relates to the facts,
information and skills you have acquired through
your learning. You demonstrate your
understanding by interpreting the meaning of the
facts and information (knowledge). This means



that you need to select and include in your work
the concepts, techniques, models, theories, etc.
appropriate to the task(s) set. You should be able
to explain the theories, concepts, etc. meaningfully
to show your understanding. Your mark/grade will
also depend upon the extent to which you
demonstrate your knowledge and understanding;
ideally each should be complete and detailed, with
comprehensive coverage.

Specific to this assignment: Students are required
to show knowledge and understanding through
reflection of their practical placement,
demonstrating key learnings from the hotel
departments.

3. Analysis 15/20

Your work must contain evidence of logical,
analytical thinking, evaluation and synthesis. For
example, to examine and break information down
into parts, make inferences, compile, compare and
contrast information. This means not just
describing What! But also justifying: Why? How?
When? Who? Where? At all times, you must provide
justification for your arguments and judgements.
Evidence that you have reflected upon the ideas of
others within the subject area is crucial to you
providing a reasoned and informed debate within
your work. Furthermore, you should provide
evidence that you are able to make sound
judgements and convincing arguments using data
and concepts. Sound, valid conclusions are
necessary and must be derived from the content
of your work. There should be no new information
presented within your conclusion. Where relevant,
alternative solutions and recommendations may
be proposed.

Specific to this assignment: Students are to analyse
their placement in means of not just describing
tasks, but demonstrating the why? how? what?
when? Through practical tasks, reflective writing
and discussions with hotel employees.

4. Practical application and deployment 20 /25



You should be able to demonstrate how the
subject-related concepts and ideas relate to real
world situations or a particular context. How do
they work in practice? You will deploy models,
methods, techniques, and/or theories, in that
context, to assess current situations, perhaps to
formulate plans or solutions to solve problems,
some of which may be innovative and creative.
This is likely to involve, for instance, the use of
real-world examples and cases, the application of
a model within an organisation Page 15 of 36
and/or benchmarking one organisation against
others based on stated criteria. You should show
awareness of the limitations of concepts and
theories when applied in particular contexts.

Specific to this assignment: Students need to
consider how they would apply solutions within the
workplace of their placement property, highlighting
what they have learnt on placement and how they
could deploy this in future careers.

5. Skills for professional practice 10/20

Your work must provide evidence of the attributes
expected in professional practice. This includes
demonstrating your individual initiative and/or
collaborative working. You must communicate
effectively in a suitable format, which may be
written and/or oral, for example, essay,
management report, presentation. Work should be
coherent and well-structured in presentation and
organisation.

Specific to this assignment: You should write the
report in a recognised format within the
assignment word count. All writing should be
academic style, formal, focused, concise and
subject specific. It should use a font of Arial 11
point or Times New Roman 12 point and be 1.5 or
double spaced.
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. Comment 1

Good use of theory to underpin your approach to the placement.



Comment 2

Please refer to the Harvard guide for instruction as to correct use of citations.

Comment 3

Good overview of the purpose of the placement and the progress that you made.

Comment 4

Good observation on your part,.

Comment 5

® ¢® ¢ 9O

Very good understanding shown herel
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. Comment 6

Good observation of management style.

’ Comment 7

Excellent analysis of the down side of this.

. Comment 8

Do you also think that within the service area that there needs to be clear direction and that
this is why this style has been adopted?

’ Comment 9

Nice closing summary- it appears that you enjoyed the placement and that you were able to
relate theory into practice which is what this programme is all about.
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