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STUDENT LEARNING LOG

INTRODUCTION

Working in the Food & Beverages department within the Mercure Cardiff North hotel was an eye-opening experience for me. I had not been on a work placement for nearly three decades and therefore was not aware of what was expected. As a housewife, I was already good at maintaining a clean and safe environment for food preparation and just generally keeping the house clean and tidy. However, working in the Food & Beverages department taught me exactly how much effort goes into maintaining the restaurant area and how often the kitchen and the restaurant have to be cleaned and tidied. It showed me what goes on behind the scenes on a daily basis, to make sure guests service standards are met and guests have an excellent experience at the hotel restaurant. There were  many rules and regulations which we had to follow in order to provide food safely, we had to place the big buffet trays in their warmers or coolers just before the beginning of food service so that the food is at a safe and appropriate temperature (Food Standards Agency, 2023).

The system theoretical framework shows that there are many processes that food go through before being served to a customer and in order to stop contamination, the food has to be handled carefully at each stage of the process until the food is eaten by the customers. I realised the importance of this after working in the Food & Beverages department and therefore was very careful about how I handled the food and the equipment used to prepare or transport the food (CDC, 2023).

Personally, I think I expected it to be extremely difficult, I thought there would be a big gap in my knowledge and experience of working within the Food & Beverages department. However, it was surprisingly a lot easier than I expected. Most of the job duties were things that I knew I was good at but just done on a larger scale. For example, hoovering & mopping the entire restaurant floor or polishing and organising all the washed cutlery as well as organising the buffet area and preparing the tables with cutlery & napkins, ready for the next guests. We also had to spend time doing floor walk which involved picking up all the dirty cups, cutlery and glasses that were placed on each floor by guests. 

This placement has definitely helped with my vocational development as it is the first professional setting where I have had to work within a team, be a good team member and work alongside others that have the same end goal for the success of the Food & Beverages department. I feel that it could have benefited me more if I had a chance to use my problem-solving skills, however there were no major issues that needed to be solved. Although, I did use my problem-solving skills in more minor issues. Over the weeks, I was able to learn how to delegate work successfully if I felt one area needed more attention and I was better suited to that job whilst another team member was better suited to another job, or even if I felt that the workload was uneven and could be done better and quicker if there were two people on the job. This placement also taught me the importance of using good communication in the team, to update other team members of what is being done or still needs to be done, so that members of the team can use their own initiative and complete the remaining work so that the restaurant continues to run smoothly on a daily basis. I think this work experience also increased my knowledge of the different dietary requirements for vegan and vegetarian guests, it also increased my knowledge of the different types of foods allergies to be aware of, to make sure guest needs are taken care of well and we are providing excellent guest service standards and keeping them safe (ETC Employment & Training, 2023)

I think the work placement helped my personal development as well. The extremely positive feedback I received from my supervisor, definitely lifted my self-confidence and the potential job offer made me come to the conclusion, that with a bit more experience of working within the different areas of the hospitality industry and connecting with the right people within the industry, as well having more self-belief, it shouldn’t be too hard to get back into work after my long career break. It also taught me that I am an active listener and take on board any positive or negative comments to help develop personally and professionally. One thing that I do wish I focussed more on at the start of the work placement is spending some time on setting myself goals for my personal and professional development and learning more about myself in terms of which skills I have and which skills I need to improve. I feel that I should have listed where there are gaps in my skills and knowledge because I would have then known which areas need to be targeted during this placement to make sure  I come out of this experience, a better version of myself. However, I do feel that over time, I was able to reflect and become self-aware by spending time every week to review how I performed that week. This placement taught me that I need to set realistic timing for my tasks to complete that day and I cannot physically do everything myself, so I had to use my leadership skills to successfully delegate jobs in the team. This came over time as I found my voice and leadership skills midway through working in this department (Holland,2023).

As much I had not experienced any operational issues during my work placement, I feel the only minor operational issue faced was that while there was a proportionate number of staff for the level of tasks at hand, it was an uneven distribution of tasks between the team with one member of the team doing three time consuming tasks on one day, for example hoovering, then mopping the entire restaurant floor and doing floor work. However, this minor issue could easily be solved with a small change in how the work is delegated. If management created a weekly rota and split the large tasks evenly between staff, that could easily solve this problem.

Overall, I had a very positive experience at Mercure Cardiff North hotel, working in the Food & Beverages department. It taught me a lot about myself, it confirmed to me that I can work in a fast paced environment and  it helped me develop personally & professionally. It made me confident that I can go straight back into work, no matter how long the break has been. It helped me realise that any job done with the right level of determination can bring a lot of satisfaction.
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