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LEVEL 4 – Student Journal (750 words)

You are required to complete a journal entry to capture the learning experience and knowledge you have acquiring during your time in placement. 

Use a model of reflection: Gibbs Model of Reflection is recommended.

Consider the following. What was the topic and what have you learnt? Provide a brief summary. What new skills / knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.
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	Topic of Choice: 
	
Hotel Placement – Food and Beverages Operations


	For the purpose of this assignment, I will use the Gibbs Model of Reflection, in order to be able to think about my experience in a systematic way (Gibbs, 1988).
Description:
The third semester me and my colleagues did practice in a Hotel Placement, especially within the Food and Beverage Operations. I have spent most of my time in the kitchen, where I have been able to observe how the meals are prepared, but also stored, planned, and what is the correct process of each food. Moreover, I have been able to do some of the activities by myself, such as cutting and preparing the vegetables for the main dishes. In addition, I have also learned about the menu, and I have been explained how to prepare most of the meals available on the menu. Furthermore, I found out about the importance of maintaining a clear kitchen at all times, and that everyone must engage in cleaning. 
Feelings:
Before entering the kitchen, I was very nervous because everyone seemed to be under pressure to have everything ready for the guests., and that made me feel overwhelmed. However, I was impressed that the staff had the patience of teaching us exactly what to do and how calmly they explained the menu to us. While doing different activities, such as cutting the onion, I was under pressure because I wanted to perform well, and I was happy when I finished because my work has been appreciated, but at the same time I was a bit sad because there were not many activities that we could engage in, because everything needed to be perfect for the guests. I believe that my colleagues have been feeling the same way as I did, and the staff, even though they were pressured to finish their work, they seemed happy at their jobs and happy to pass information over to us.
Evaluation:
The good thing about the experience is the fact that I have been able to see first hand how the kitchen tasks are being made and I was able to feel the pressure that is to offer the best services. However, the bad thing is that I have felt overwhelmed by all the agitation from the kitchen, and that I was not able to try other activities as well, to maybe be less nervous. But even with a lot of pressure, the staff tried their best to positively impact our visit and to teach us the most important aspect in the kitchen beside the food – the cleanliness. 
Analysis:
I believe that part of the reason why I was feeling overwhelmed in the kitchen was because I was not prepared enough for that environment, and I did not have the skills necessary to be calm in such an atmosphere.
Because I was feeling pressured and overwhelmed by the kitchen environment, I believe that I need to take certain actions in order to overcome these challenges in the future, because the stress in the kitchen can create multiple conflicts (Meloury, Signal, 2014). Firstly, I need to strengthen my resilience in order to be more prepared for kitchen duties and not be so overwhelmed (Padesky, Mooney, 2012). Looking further into the soft skills, it would be useful to better understand the teamwork and to gain skills that would make me collaborate better with my future colleagues, because a great teamwork can reduce the stress in the kitchen (Murray, Enarson, 2007). Moreover, in order to perfect my cooking skills and to be less nervous, a cooking class will be the best idea, because I can become more confident (Ellis-Barrett, 2015).
Conclusions:
From this situation I have learned to not underestimate the kitchen workers as they are working in a very fast paced environment. Moreover, I have learned that I am not yet prepared for a role in the kitchen and that I must develop certain skills to be able to successfully work in the kitchen, such as resilience and teamwork. In addition, because I am not confident enough to perform the tasks, I need to take extensive training such as a cooking class in order to feel more prepared.
Action Plan:
My plan for the next time that I will be in the kitchen is to be calmer and more confident. I hope to build my resilience and my teamwork skills until then. I could have learned more from this experience if I would not have been so nervous, this is why I plan on being more focused on the work and not on my own feelings. 
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