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[bookmark: _Toc179861754]Introduction 
My placement was in the food and beverage department of Maldron Hotel, which is located in Newcastle City Centre 17 Newgate Street, Newcastle, NE1 5RE. This hotel provides Free Wi-Fi facilities along with having a private courtyard. The learning log is developed on the basis of the food and beverage department.
Placement Objectives
· Get familiar with the nature of procedures in the food and beverage department from the daily functioning perspective.
· Learn communication skills from the guests they meet, the questions they are asked and the problems they encounter.
· Optimize working efficiency while competing for resources by coordinating different tasks and related duties.
· Knowledgeable and compliant with the department’s food hygiene, safety, and legalities.
· Improve the general knowledge on how to solve problems that may arise when attending to a customer.
· I need to better define my expectations for my future career by working in several positions in the food and beverage department and analysing the department’s cooperation with other divisions of the hotel.
 

[bookmark: _Toc158987622][bookmark: _Toc179669068][bookmark: _Toc179669138][bookmark: _Toc179861755]Reflecting on the Experience and Personal Development at the Food and Beverage Department
Personal development is a continuous process. As I moved through each role, I gained more experience that helped me to become more adaptable, and knowledgeable in terms of performing responsibilities in a fast-paced environment (Annisa, Suwandojo, and Hikmawati, 2023). Here are reflecting my experience and personal development working as a placement at Maldron Hotel Newcastle.
Concrete Experience 
Among the four stages of Kolb's learning theory, I immersed myself in the concrete experience stage including handling customer orders properly, interacting with customers, managing quality service, and also coordinating teams with kitchen orders staff and front desk staff (Bertin et al., 2009). Through these practical tasks, I developed the most significant skills that are necessary to handle food and beverages department-related tasks such as multitasking and communication skills. On my first day, the head of the food and beverages department asked me to take orders from guests and I ensured the orders were accurate along with delivering the ordered foods on time.
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Figure: Kolb’s Learning Cycle
Sources: (Chen et al., 2015)
Reflective Observation 
[bookmark: _Hlk158501065]In the reflective observation stage, I learned some skills like how to deal with problem customers, deal with unexpected delays and also how to handle customers' complains about the foods that are served by the hotel. Mainly, in this stage, I gained experience regarding what worked well to solve problems in the food and beverages department and what didn’t do that hamper the Hotel's reputation (Cohen and Avieli, 2021). The head chef of the cooking section gave me enough information regarding various cuisines and I learned how to cook these foods considering guests' tastes. In this stage, I practically observed that feelings and carefulness are important enough to prepare cuisines. Serving quality foods is mandatory to maintain customer satisfaction.
Abstract Conceptualization
In this stage, I initially started formulating my strategies on the basis of my reflections while working as a placement at the food and beverage department. I have already gained theoretical knowledge from my courses at University and applying this knowledge, I try to observe what has occurred at the time of dealing with any issues. I observed different situations while working as a placement in this dynamic environment (Go and Pine, 2015). I try to relate my theoretical concepts with practical experience while interacting with customers. For example, emotional intelligence supports me in understanding the customers and following this, I approach different customers using different ways at the food and beverages of the hotel. In addition to that, I observed my communication skills have to develop to interact with customers in a proper way (Ditya Adi Putra and Anggayana, 2023).
[bookmark: _Toc158987623]Active Experimentation
The head of the food and beverages department gave me the opportunity to share my insights over my placement. I shared my thoughts including improving time management during busy schedules, handling customers' complaints using different ways, arranging tablecloths considering aesthetics and design, and handling teams between the cooking section and serving section (Hewagama et al., 2019). Above these are practical experiences that I observed while working there as a placement.
[bookmark: _Toc179669069][bookmark: _Toc179669139][bookmark: _Toc179861756]Analysing Work-Based Skills and Technical Knowledge at the Food and Beverage Department
[bookmark: _Toc158987624]Working as a placement at the department of food and beverage of Maldron Hotel, I have obtained practical knowledge regarding how to satisfy the guests by serving high-quality foods. As for the cooking, I was not quite sure what kind of skills I was deficient in and therefore, was struggling to fit into the gaps that I had noticed. When preparing food, I have to be careful about the tastes of guests because there are various types of guests having different characteristics (Hwang and Chi, 2010). I was able to use knowledge, that I got in my classes for instance communication skills, time management skills, leadership skills, planning skills problem-solving skills, and others. However, I have also gained different training programs offered by the hotel management. I know that theoretical knowledge of the job must be complemented with practical in order to do it effectively (Kanca, 2024).  I have had the opportunity of enhancing my professionalism because of the training that was given to me at this hotel and the opportunity to work on my own has benefited me so much. Now I would like to improve my cooking skills. The main chef of the food and beverage department taught me about the cooking criteria in numerous ways, arrangement of dishes and other tangible aspects, serving of meals, table clothes arrangements, and greeting of customers while serving them (Lenihan and Sheridan, 2014). After I finished my education in the food and beverage industry the opportunity of working in the kitchen of the Maldron Hotel Newcastle was presented to me and now I can apply all of the skills that I have learned. While working there, I gained a lot of practical experience and soft skills regarding how to arrange bar tables, how to serve VIP guests, how to deal with different customers, and how to maintain hygiene at the time of cooking and serving food to the guests. However, I experienced difficulty in preparing food since I was confused about where and how to chop the raw materials, where to make mistakes on the flowchart of preparing and cooking the food, how to observe the correct standard of cleanliness, and other related difficulties (Leonidou et al., 2013). 
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[bookmark: _Toc179861757][bookmark: _Toc158987625]Reflecting the Organisational Issues at the Food and Beverage Section
While carrying out my placement assignment at Maldron Hotel Newcastle, I faced several management issues. During my work as a placement, there was a time when a visitor had an allergic problem with salmon fish (Salam et al., 2019). Unfortunately, we provided him with this cuisine that he could not take, and we faced a terrible disaster. The guests regarding their food allergies had been informed in advance but the waiter never passed on this information to the chef who prepares the food. At that emergency moment, I provided the first aid services he needed to change the situation. Through this problem, I know how to solve problems with an aspect of patience (SANLIER, CÖMERT, and DURLU-ÖZKAYA, 2010). However, I had a second problem – the weak coordination of the team. Managing people including teams is very important for the efficiency of the food and beverage department and if I were the leader of the team that works in this hotel, I would persuade my people by offering incentives as per the demonstrated performance (Terry, 2020). Team coordination between the cooking section and serving section is mandatory to ensure a smooth working environment along with offering a better quality service to the guests.
[bookmark: _Toc179669071][bookmark: _Toc179669141][bookmark: _Toc179861758]Conclusion and Future Action Plan Based on Experiences
Through working as a placement in a dynamic environment, I observed that two mechanisms for facilitating trust, and for avoiding misinterpretation are willing communication which involves creating an environment within which people can freely express their points of view and assert their concerns (XU et al., 2023). It is very imperative to have group meeting sessions of the team as well as personal performance appraisal sessions. It would seem that I should spend some time thinking about possibly taking some classes or even obtaining a degree in direct speaking. As for me, I don’t have a great experience with cooking, so I want to pay for the new class, where I will feel more confident while cooking.
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