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According to Lynch (2023), A learning log is a tool that can be used to record information such as thoughts, reflections, experiences, and impressions. It can also help with self-awareness, resilience, and adaptation by documenting progress, creating objectives, and assisting in the identification of areas that need development. In order to prepare the learning log, I will be employing the ERA Cycle as a model for engaging in reflection.
ERA Cycle is providing just 3 simple sections in order to be able to reflect and write about the experience. Experience, Reflection and Action are the three pillars of the model, and I will discuss each one separately, providing clear examples. (Robinson, 2022).
The experience assessed had taken place over 20 weeks, at Novotel Milton Keynes hotel, which is a modern 3-star hotel located in Stanton Wood, offering a family-friendly, quiet setting just a four-minute drive from the city center. (All-Accor, 2019).
Experience
In the course of my time spent in the food and beverage department of the Novotel Hotel in Milton Keynes, I was responsible for a wide variety of tasks, such as serving customers, maintaining inventory of supplies, and setting up tables and chairs. My past employment in the industry was brought back to mind by the experience, which also provided me with an additional opportunity to put my expertise of hospitality management into practice. I was both thrilled and challenged by the event.
The key obligation that I had in terms of providing customer service was to cater to the requirements of clients who were present in the restaurant and the bar. The pleasure of meeting customers, taking their orders, and ensuring that they had a wonderful dining experience was brought back to me, and I was able to experience it again. I found the experience to be both enjoyable and thrilling, especially considering that I had previously worked as a server in Romania, where the restaurant was significantly busier and larger than the one I was working in now. As an example, one day, in the morning shift, for breakfast, the system was down and there was much more customers coming for breakfast than the system had booked and we had to rearrange the whole area setting in order to be able to accommodate all of them.  Me and the team working at the time had a quick meeting and discussed how to rearrange the room and how to share the responsibilities in order to be able to offer to all customers a pleasant and worry free experience. At the end of the breakfast, the manager came and congratulated all of us for making sure all customers are served and happy. 
By working closely with my coworkers, who were able to give me with insightful information regarding the relevance of cooperation within the hospitality industry. I was able to place an emphasis on the value of establishing a team that works together. In order to handle stressful situations in a more effective manner, we were able to successfully communicate with one another. As an example of account management, I took part in stock evaluation and inventory management, which enlightened me about the operations that take place behind the scenes in the food and beverage department and I gained knowledge about these tasks as well, which are a little bit different from what I knew from previous experiences. 

The second part of my learning log will focus on the Reflection area of ERA cycle model.
I am feeling glad for all of the times that I spent there, as I was able to tick all of the boxes in order to have a wonderful placement. Reflecting on my experience is making me feel enthusiastic about how the placement period had been and appreciative for all of the moments that I had been spending there. 

In terms of connecting with customers, I discovered that interacting with visitors brought me a lot of delight, as In my current workplace I do not have to meet so many new people. Whenever, when I received positive comments from consumers, I felt like I had done something good, while any concerns who reached me by my customers inspired me to think about the areas in which I might improve in the future. Once more, I have come to the realisation that efficient communication is very necessary in order to confront and resolve concerns. (Baker and Thompson, 2017).
Through the hard shifts that focused on learning in high-pressure scenarios, I was able to increase my capacity to maintain my composure under duress. In particular, at peak hours, when the dining room was full of people who were looking to dine and have an excellent dining experience, it brought to light the necessity of time management and prioritisation.  (Ladkin, 2017)

By mentioning the need of comprehending operations, I was able to get a more in-depth comprehension of restaurant operations in the hospitality practices of the United Kingdom, as well as the relevance of handling inventory. According to Hassanien and Kheiri's (2020), having knowledge of food safety and hygiene methods become vital in order to sustaining excellent service. While on placement, I studied again practices and methods that I used to put in practice at my previous hotel placement, at Premier Inn in Bedford, on level 4.

The last step in using ERA cycle in creating a learning log is the action part.
 After finishing the first two steps, deciding what actions should be taking is the most important part. (Sewell, 2017).  Based on the insights gained from my placement will shape my future career in hospitality when I decide that my actual workplace is no longer a pleasure for me. When this will happen, I plan to take the following actions:
Enhance Skills: As Zeithaml et al., (2020) suggest, for the purpose of strengthening the capacity to deal with difficult circumstances, I would pursue additional coursework in customer service and resolution of disputes practices.
Seek Feedback: I am aware of the significance of receiving feedback, whether it comes from my superiors or my peers, and I intend to actively seek such input in order to further develop my abilities. (Kirkpatrick & Kirkpatrick, 2016).
Networking: The significance of networking in this sector has been brought to my attention through the process of forming relationships with my coworkers. It is my intention to continue using these relationships and to look for opportunities to be mentored. (Miller & Smith, 2019).

Conclusion
I found my time spent working in the food and beverage area of the Novotel Hotel in Milton Keynes to be really enlightening. Both the lively environment and the chance to acquire knowledge in a setting that was representative of the actual world were enjoyable to me. Through this placement, I was able to solidify my interest in the hospitality business, and I am excited to put the skills and information I received to use in my future ambitions.
I will definitely keep in contact with the hotel’s team members and as soon as I will decide to change my career, I will contact them for further help and references. 
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