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Description: The Gibbs reflection model (1988) by Graham Gibbs and extension from Kolb reflective model would best describe my reflection practice at my student placement and hence my student log. It was my first day back on placement which was a cold Wednesday morning in January at the Marriott Delta hotel, Waltham Abbey in London when I arrived early at 6am and greeted by the reception night staff to a shift that started at 6:30am.The Aim is for me to gain insightful knowledge of the Food and Beverage Operations systems of the hotel
I headed to the Food and Beverage Department in the hotel restaurant. Everyone was excited to see me although they knew I was coming. I was greeted by the supervisor and who asked me if I wanted a cup of tea or coffee to help to warm me up who was on hand to help me in my observations and making sure I record my Student Logs. I put away my belongings and began to think of the day that lies ahead and ways to make the most of my time and the experience.
I helped with the finishing touches of the buffet such as the laying out of utensils, milk, orange Juice and making sure everything was in the right place and order.
Breakfast was served at approximately 6:30am in the Iron Grill Restaurant and Bar, when the doors of the restaurant were swung open by the host and supervisor. Guest began to steadily arrive which consists of hotel resident, visitors, school children, businesswomen and businessmen and ticked them on the register.
Looking for this sumptuous breakfast of bacon, sausages, hams, cheese, scrambled eggs, pouched eggs, fried eggs, scaled eggs and boiled eggs beans, an array of breads, pastries, Jams, Hashbrowns, Mushrooms, Mackerel, coffee, Tea, Hot chocolate, milk almond milk, and a variety of fruits such as melons, oranges, pineapples, pears plums, juices which includes orange juice, apple, cranberry, and iced water, yoghurts, etc.

Feeling and Thoughts: The many shifts I thought would give me a greater understanding of everything which would take time and when asked a supervisor would take me 3 months to fulfil with discipline and determination and drive.
Analysis: This experience has helped me to develop and grow in my skills set, work relations and competence and make me a better person for the job role.
Evaluation: In my evaluation I would like to have a job in the Food and Beverage Department especially the Thyme Kitchen because of my cooking skills and baking skills if the position arises or help if there is a shortage of staff in these areas of the restaurant bar, The Brew bar Lounge and Banqueting suites such as the Willow, Pine, Beech, Birch, Spinney, Magnolia, Cedar, Coppice, Oak, Grove, Hawthorne, rooms and Forest Suite, mainly used for conferences and meetings having done some observation and work experience during my last placement. I am a people person and delight in this greatly of hosting and so on of making people happy and want to come back to the hotel. 
I cleared tables, then disinfecting them and storing away food in their proper bins on the trolley, plates, saucers, cutleries, the placing of plate, cutleries, and   utensils for the next set up lunch and the evening dinner for 6pm.
 I have taken trollies to the kitchen and back. On my first day we had 70 persons for lunch and the second 28 and the third 21persons, then 46.I have washed glasses the aid of the dishwasher in the restaurant and bar and the polishing of glasses saucers, plates, and cutleries.
 I have been on a room service with one of the supervisors although I have done this during my last placement with a staff member. We have delivered the food which was lunch and snacks collected the payment and return with a few empty bottles, glasses, and trays. It was very refreshing because I am competent to do this on my own and collect payment knowing how to use the cash machine on jobs I had before.
 On day 5 it was an eventful one I came to the hotel at approximately 2pm to start my shift at 2:30pm. They were doing some online courses in Food Allergy and Intolerance online course. I peruse and was able to come up with some answers although the world Coleriac was new to me. I thought it was related to colic.
 We did 5 room service which came up whilst I was there, although my shift did not start yet I offer to follow the member of staff to gain more experience. I learnt some more about the lift and delivered our macaroons to five different guests successfully by putting it in their rooms although they were not in. That was lot of experience for me using the master key and so on by observations.
 We picked up trays, glasses, cups, plates, utensils on our way back to fill the trolley. The supervisor and I set up the dinner tables from scratch with forks, knives, plates, mats coaster and folder cloth napkins. We had a group of guests of 16 and a member of staff daughter celebrating her 18th birthday which consists of 9 persons. The supervisor and host of the day happy to meet me and we worked alongside each other as if she had known me for years. I was shown how to hand out the menu and drinks board and how to take orders and how to do it on the cash register for payment.
 I had a short spin of the bar and was shown a lot of things how to make a glass of Guinness successfully and to prevent the glass from been overflow and some payment icons. The member of staff was so willing to help me.
 we sang happy birthday to the guest, and she was well pleased, and they all had a good time. It was hectic and I have learnt very quickly and is willing to get the knowledge very fast.
On day 6, the shift starts at 2:30pm, however I was early and followed a member of staff for room service for 5 different rooms. It was successful tour and, on our way, back we collected a few food trays, cups, glasses, and bottles. It felt more confidently for doing this round on my own if asked upon by my supervisor.
 I now helped in the bar area, put some items in the dishwasher, collected the red bin from outside and empty a few bottles in the lager green bin by using the code to get outside. I got the ice for the bar from the restaurant chef and see the method how they wanted them to be filled.
 I cleared a few tables and disinfected them in the bar area and collected a few orders of which the bar supervisor was pleased. I have learnt more about the positions of the tables where guest can reserve/book or be added to the table known as Res Tables.
 My supervisor was kind and told me that I could ask her any questions which makes me feel delighted and willing to out find out more and more.
I also saw the Grab and Takeaway sheet where guest can preorder breakfast to take with them on their journey to work. I have observed the PS128 which outline the names of the guest in rooms at the hotel.
I learnt the setting of the dishwasher and the dismantling and cleaning up process.
By this time afternoon progressed I set out several food and drinks menu. Checked the tables if anything was missing such as knives, fork, napkins, coasters etc. We became busy with several Walk-in guests. I took their room numbers and assigned them over to my supervisors and other member of staff who are more competent and knowledgeable in this field. By the end of the day everywhere was cleaned up, pick and span for ready for the breakfast shift in the morning.
Conclusion: The whole Food and Beverage department Experience is a valuable and memorable one for me to go out in the world of work and be unstoppable. I one day I would like to own my own hotel which is my goal to offer the one to one service and nurtured experience to my guest. One staff member thought I have done well and deserved a uniform and the supervisor of the day on Saturday 10/02/24 was pleased with my performance and congratulate me in front of The Food and Beverage Manager. 

Action Plan: The Food and Beverage Department is very essential for the running of the hotel and guest looks forward for having a nice stay and have something nice, exotic and a seamless experience. In the Restaurant I would put a takeaway pastry shop, selling birthdays cakes, pastries, puddings, milk shakes and drinks.
 Food on the go and so on with a apps where they can also order their food too. Maybe have 2 or 3 computers upstairs from the bar if someone forgets their laptop. By putting a logo and name on the brown paper bags.
I have done some baking of pastries such as croissants and others because they could not find the keys to the kitchen oven. I have done this in the Restaurant area. If they have problems again or short of staff, I could happily do this.
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