[image: ]International Hotel Management



	Student Name: Emanuela Diana Simon

Student Number: 2108561

	Module: Food and Beverage Operations (BMIH4002)

Lecturer: Lynsey Hooper



	Topic of Choice: 
	Student Journal



	
On 11th of May, we had the interview at the City Centre Premier Inn in Southampton, on the first day the manager showed us the fire exits, presented us to all the staff working during our interview, gave us a Premier Inn kit and provided a key card for us to have access everywhere in the hotel as staff.
Also, he explained the health and safety procedures and showed us where the fire assembly point is.
From the first day I really felt welcomed, and the managers were open and assured us that any question we have they are there for us, that was really good for my overthinking mind which usually thinks that my questions may bother.

Most of the time spent on placement was on reception and restaurant.
On restaurant I was amazed to see that they are doing breakfast as a buffet every day, they have a hob for hot food, and even a mini open fridge where yogurts, fruit salad, and fruits are kept cold during breakfast, they even have two coffee machines where guests can make all sorts of coffee(cappuccino, latte, americano, flat white), the machines do all the work by themselves instead of having a person only for that, I think is useful for saving labour. I never thought people would be so open to the idea of they prepare their coffees in the morning, so the bar doesn`t need to be open.
I saw staff asking for food allergies and providing special menu to a customer that was milk intolerant, so he could see what he can serve from breakfast, all the kitchen staff knew and all staff serving in the restaurant, I actually served him the scrambled eggs he requested without milk of course, and vegan sausages.
I think this is great as customer can see as well exactly what they can have from the menu and give them piece of mind, no room for doubt or second guessing.

On another day we had a lady coming to serve breakfast, but her hand was really swollen, we all could clearly see she had an incident recently, we asked her what happened is she is ok and how can we help. The customer explained how the incident has happened. The only thing she needed was a bag of ice, we asked if she would like us to call an ambulance but she assured us she is heading to the  hospital after breakfast.

I was also trained on Academy online and saw how different department are doing their job, especially kitchen. Found out as well that accident/incidents/hazards are reported online on their platform. Also how to give first help, and what to do in different situations. There were a lot of small videos on how people cand behave and we were given different response alternatives so we could see how the guests can react from different responses that we use, body language or words that we use.
This helped a lot on seeing both perspectives, and understand psychologically both sides.

As a conclusion from what I have witnessed everyone helps each other, if restaurant is too busy and there are two receptionists, in the quiet hours of reception, one goes up in the restaurant and helps, especially with clearing, if one of the restaurant team need to go home earlier or they need extra help. 
The staff also works in different roles, so if you are hired as a receptionist, you can also work in the restaurant if you want more hours per week. I think they chose to do this instead of firing and hiring new people.
This is a good think on saving labour and offering alternative to staff who is open to this, and a bad thing as you must do different roles every day and for staff can be frustrating also rota is never the same so that affects people’s personal life.

As a manager there I would keep the staff rotation only for when a department is really busy and staff would be at ease we have an alternative, both parts would know this in advance, the rota would be kept the same most weeks in order for they to have a work life balance.

This assignment was done using Gibbs` Reflective cycle.
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