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This year I had the opportunity to conduct a working placement within the food and beverage and kitchen department of a hotel. 
[bookmark: _Int_E2r1Snwf]It has been a rewarding experience to be placed in the Food and Beverage (F&B) and Kitchen departments. The initial goals of this experience were to develop culinary abilities , obtain practical knowledge of F&B operations, and advance academic, vocational, and self - development in general. When I think back on these goals, I have seen considerable progress in a number of areas. 
[bookmark: _Int_OsJ0kcHz][bookmark: _Int_tk04LaVq]During the course of this placement, I was exposed to diverse roles and responsibilities within the food and beverage and kitchen departments. The experience I have gained through this placement has been invaluable. I developed skills in areas like, food preparation, service delivery and other key areas of this department. This placement has helped me understand better the kitchen operations and customer service and how much hard work goes behind it. Because of this, this working placement within the food and beverage and kitchen departments made me realise that a good manager needs to know in depth the kitchen operations in order to make sure that everything it is done correctly and effectively.
[bookmark: _Int_MMZUcwgd]At the same time the academic knowledge gained throughout the years from the classroom, was extremely practical in applying to relevant areas of this placement. Due to the fact that I had this academic knowledge prior to starting this placement, helped create a deeper understanding of the process behind the food and beverage and kitchen department. However, this placement enhanced my academic knowledge with experience I could not have gained in a different setting. Through practical experience, concepts like menu planning, cost control, and customer relationship management have become clearer.
[bookmark: _Int_l0HVQhLC]Besides, academic and vocational development, this experience has been personally developing. During this experience, I have learned to adapt, embrace challenges and see them as an opportunity for growth. In this time, I have become more confident in my actions and my abilities. Further, I started managing my time and my priorities a lot better than before, this further contributing to my persoanl and professional development as a whole. 

[bookmark: _Int_c86SwkXK]During the time of this placement, I noticed a grave problem that concerns in the food and beverage and kitchen department. After my first days in this department, I came to the conclusion that the frying oil is not changed regularly and is barely changed. In my opinion the fact that the oil is not changed regularly is a health and hygiene problem that should be dealt with as quickly as possible by the management as it undermines the quality of food, we can provide our customers with. This problem can be dealt with quickly by implementing new procedures that demand the changing of the frying oil at the end of every week or at least every two weeks. This way the management can make sure that the customers receive the highest quality of food we can provide, and the standard of health and hygiene will be met.

This placement within the food and beverage and kitchen department demanded a high level of skills. As a result of this, this placement helped me develop certain key skills beneficial in working within this department. 
Throughout this placement, self-management has taken on several forms. It took a lot of self - control and flexibility to adjust to the many responsibilities, workloads, and unforeseen circumstances in the food and beverage and kitchen areas. It was crucial to prioritise work according to urgency, manage time well, and remain composed under pressure. I've made steady progress in these areas by integrating feedback and engaging in reflective practises, which have promoted personal development and resilience.
[bookmark: _Int_T5BsDcTG][bookmark: _Int_odaMoNPZ]Working in a very fast paced environment I had to make sure I was properly balancing my numerous tasks and responsibilities whilst maintaining a high quality of work. This included managing the preparation and serving of meals as well as keeping an eye on inventory, making sure the area was clean, and following safety procedures. During this time, I was able to develop a structured approach in order toefficiently prioritise and organising my tasks. I was also able to personally better myself regarding multitasking. Working in a fast paced environment like the food and beverage and kitchen department things needed to be done quickly and efficiently, this was the perfect opportunity for me to develop good multitasking skills. 
[bookmark: _Int_wMZLR0rm][bookmark: _Int_7kHbrMZB]Before starting this placement, I was lacking in taking initiative. However, during this placement I found myself starting to take initiative. I started embracing challenges and seeing them as opportunities for improving myself, this has been a good approach, which further helped me develop skills. I was aware of the fact that a good manager needs to able to take initiative in workplace problems, so I started stepping out of my comfort zone, taking initiative. I started small with things like restocking things when no one else was doing or replacing the foodstickers and making sure that the correct food safety procedures were followed through. Also, the fact that iwas able to pidentify a management issue and provide a solution for it shows an improvement in my taking initiative in workplace proms skills. I am aware of the fact that this is still a lot more room for improvement, but I have come a long way since I have started. 
[bookmark: _Int_4CHBn6iD][bookmark: _Int_2So3EGM0]In this department, communication plays a pivotal role in ensuring that the department operates smoothly. I needed to make sure that I was providing a clear communication in order to get my point of view across. Being in a new environment, I needed to know how to voice my questions, and I needed to actively listen to their instructions during training sessions. As well, I was engaging in effective communication between the departments in order to give the customers a good experience. 

To conclude, this student learning log serves a reflection on my work and progress done in this period. This experience was a very beneficial one for me where I was able to focus on my skills. I was able to see in what areas I grew the most and which areas I need to work on. At the same time, I was able to apply my theoretical knowledge learned in an academic setting in practical, real - life situations. Besides, academic development, vocational development was a very important factor in my placement. During this time, I understood how much time and work goes into the hospitality industry. At the same time, I realised that if I want to further pursue a managerial career, I need to know how every department works, and this placement helped get me deeper understanding of this. Overall, this experience was invaluable for me, offering with skills I only could have got by working in this of environment. 










