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This student log reflects my work placement I attended for eight weeks at Breadsall Priory Marriott Hotel & Country Club. During my time there, I worked in three different sections which were, Cast iron bar and grill, Tempo bar and Kitchen. 
Working at the Cast iron bar and grill, the duties that needed to carry were serve breakfast from 7am till 11am. So, we had to make sure the food is at a quality standard and served on time to satisfy customers and make sure it is safe. This is done by checking the dates on the packaging to make sure the ‘use by dates’ is good (Food Standards Agency, 2021). Another duty that I had to carry out was greet the customers in, so I had to have a friendly warm greeting because in that role you set the tone of the customers perspective of the place as this experience will only exist in the customers mind (Johnston Robert, 2012). This improved my communication immensely as I learned how your body language and tone of voice can sway a customer’s perspective on the place especially with the food and drinks. Another task we had to do is, be attentive with the customers in case they need something like a drink or any other queries they have. Once customers have finished, we had to make sure that everything is tidy and set ready for when the next customers come in. when meetings are held at conference rooms, we had to give out hot drinks and finger food to the guest. Doing all these tasks allowed me to work on my task management skill as there is many jobs to fulfil. I felt like I managed to balance my task between being courteous to customers and maintaining standards within the workplace.
During my time at the Tempo bar, we had to take orders of hot drinks, normal drinks, and foods to customers. Also, we had to carry out payments. I had to make the hot drinks myself as well as make pizza as we had a kitchen at the back of the bar. I had to make sure that the tables were clean and tidy again ready for new customers to show up. When I first started working at the tempo bar, I didn’t know how to make a coffee and pizza but after a couple of weeks I managed to learn how to make them which is positive in terms of self-development for myself as it demonstrates my willingness and proactiveness to improve.


Before giving alcohol to customers, I must make sure that we give the right measurement. For example, if a customer wants wine, the measurement is 125ml, 175ml, multiples of 125ml and 175ml (GOV.UK). This is imperative follow otherwise serious action will be taken as it is against the law. This was helpful in building the knowledge to understand what is right and wrong because this a fatal mistake that can cause serious problems.  
When I worked in the kitchen, the main job was to preparation of food. So sometimes I would have to cut food, prepare food on the plate and sometimes I would have to store food in fridge or freezer if there is any leftover food. Occasional, I would make sandwiches for customers as well.
To maintain hygiene standards, it is imperative for us staff to wash our hands before and after handling food and objects as covid 19 is still attainable and, we don’t want customers to have food poisoning from bacteria (GOV.UK, 2021). This made me realise how cautious I must be as this can reflect bad on the company if hygiene is not up to par.
We must check the temperature of the food because according to the food safety (temperature control) regulations 1995 foods held below 8 degree and above 63 degrees Celsius to be potentially dangerous (The Caterer)
My overall experience was enjoyable and great learning lesson. Sometimes I didn’t feel as though we learnt enough so I took it upon my own initiative to ask further questions to gain knowledge and be prepared for my experience. In the future, I will next time use the knowledge and experience I gained from this placement and use it to improve further in the industry.
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