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	In this learning log I will be talking about the ‘Food and Beverage’ and the ‘Kitchen’ departments and the idea that I have from working in 1st person inside these facilities, where I have had the pleasure to work there for 4 weeks (32 hours in total).
I will start by talking about the ‘Food and Beverage’ as it is the one that I completed first. This department is not an easy job to do, from the restaurant facing the customers at all times, to the room service, which basically takes place a bit more hidden from the guests point of view but still we need to provide an excellent service and reach the brand’s standards. I have learnt to multitask and to work in a very stressful environment which I am not really used to, but you either get along with it real quick or otherwise you will be struggling, I also improved my ability to communicate with customers and of course other members of staff. The placement has been very challenging in this department, new starters, placement or working directly with them, needs to keep in mind and be aware of these challenges. At first I was used just to clean, so if it wasn’t because I didn’t think that was that wasn’t the right thing to do and that I knew that I had to learn certain things in a short time so I spoke up to the manager I wouldn’t have learnt what I had to learn because at the end they will always try to take advantage of you, whether you are a student or a new starter (it shouldn’t be like this but in reality it is like that). Then when I was working in the room service area, it was different, the team work was stronger, healthier environment which I really liked and enjoyed while I was learning. At all times the importance of providing a 10 out of 10 service is there, they are looking for these customers to repeat the experience, they want to upsell and always to overcome themselves and the services provided. 
Then in the Kitchen Area, it is a whole different point of view. I got the experience of all the section in the JW Kitchen, which are the ladder section, vegetable section, pastry section and meat section. As the other departments, this one is also a fast environment. They provide an amazing service from inside the business. They are an amazing team with also a lot of skills in the area, they were willing to share their knowledge with me and I was happy to learn from such experienced people. They taught me a lot about the health and safety in this completely unknown area for me, how to use a knife safely. I have learnt from the cleaning procedures in the kitchen, to how to prepare a salad up to the brand’s standards, to the plating up procedures and also even to prepare the famous JW cheesecake. I also learnt a lot about allergens and what to do when we are told of a guest’s food intolerance, about vegan and vegetarian foods and how to not make cross contamination happen. It is really important (it is in every department but in this one is necessary) that the staff know about the grooming procedures, about the uniform being clean, wearing hairnets, gloves when needed. From my point of view, the kitchen area is the one that I was more scared to do in the placement but at the end it has been an amazing experience as well as the other areas of the hotel, I was very comfortable with the team, they taught me many things and helped me with everything.
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