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[bookmark: _Toc137240072]Introduction 
This paper discussed here is about the personal learning log. I have been training online regarding food and beverage and the topics I was taught were about health and safety, kitchen learning, food allergen, communication, and menu training. I worked as a waiter at the Hilton Hotel near East Midland Airport. Here I did works like serving food, changing tables, taking orders, and managing the bar side. Apart from that, the hotel serves breakfast and dinner. This lesson will discuss what I have learnt from this training and how it will apply to my academic and vocational and whether it will help my self-development. 


[bookmark: _Toc137240073]Learning Log- development record  
[bookmark: _heading=h.ym2odxzb7gjb][bookmark: _Toc137240074]Overview of overall placement
I began by taking an online course in managing food and beverage services, which required me to work at a hotel designated by my school. The purpose of this placement was to aid in my growth on a professional, educational, and personal level. I found myself working as a waiter at the Hilton Hotel, East Midland Airport. This family-friendly hotel Hilton is located five minutes from East Midland Airport (ASET 2017). The design of the hotel is very amazing where there is an indoor pool, steam room, whirlpool and a gym. There is a couple of salons for beauty treatment as well as a coffee corner and a large play area for children. This is a four-star hotel. Also, the position of this hotel is excellent in terms of rating. I was assigned to the food and beverage area where my duties included taking orders, tidying tables, delivering meals, and helping out at the bar when things got hectic. The hotel was constantly filled with people on vacation, so I got to witness a variety of attitudes and behaviours during my internship. The purpose of this internship was to sharpen our knowledge of hospitality management and general customer service. I have also identified chances to hone my abilities by tackling issues.
[bookmark: _Toc137240075]Placement objectives and experience
My placement has some key objectives like improving my self-management, communication skills development, try to solve any problem at work from my own experience. All in all, I had a good experience there and learned many things about how to serve guests in a luxury hotel. My main motive behind learning this lesson is to improve my vocational and academic learning, this online training has given me a lot of experience in food and beverage and its subsectors.  The training available online about the food and beverage management department of hotels is only scratching the surface. After experiencing the job placement, I've seen a wide range of tasks that need to be done, which made me realize that running a hotel and its restaurants is a complex process (Fallon, and Rutherford, 2010). Each day, waiters must interact with all types of customers and meet their needs. They must be attentive to what the patrons are requesting and provide the food they ordered in a courteous manner. I had to handle customers directly in my role as a waiter, and I encountered many kinds of difficulties. Examining my emotions, I've realized that being a waiter requires a certain level of patience and attentiveness to customers' desires to ensure they are content. I have also gained knowledge on how to manage guest complaints during the training. I have discovered certain weak points in my communication and task-handling capabilities (Hagg, 2013). To improve them, I will focus on recognizing the needs of guests and utilizing menu engineering to guarantee that I can give information and fulfil their expectations. The training and job experience has helped me to enhance my skills and accomplishments.
[bookmark: _Toc137240076]Evidence of Achievement and learning agreement
I have gained a great deal of knowledge regarding hospitality administration while doing my placement at Hilton Hotel. Working as a waiter here has been critical in helping me progress in many areas.
Self-Development- At Hilton Hotel, I was able to hone my skills as a waiter. This gave me a chance to become more aware of myself and how to best present myself to the patrons of the hotel's restaurant. Interacting with different guests and being confronted with a variety of situations increased my emotional intelligence (UWTSD, 2019). I also learned how to effectively manage difficult customers or manage customer grievances. Additionally, I was able to refine my communication abilities, including the capacity to speak audibly and concisely, all while remaining respectful.
Vocational Development- My job as a waiter gave me the chance to work on my vocational abilities. Through this position, I was able to hone my task management competencies. I would receive orders, attend to guests, clear tables for re-arrangement, and inform the chefs of any new requirements from the customers (Fanthorne, C2004). Additionally, I was able to refine my skills in managing time. While at that job, I was able to put into practice the skills I had gained from my online courses. This included things like fire safety, food allergies, communication, setting up the restaurant, customer service, menu knowledge, inventory inspections, and accepting deliveries.
Academic Development- During my placement, I was able to further my academic abilities. Although there was not much direct involvement with my academic development, I still managed to enhance some of my skills (Wood, 2013). I was able to gain an in-depth understanding of the hospitality sector as well as Marriott's operations, customer service, and food and beverage management. Additionally, I was able to gain real-world insight into how to address workplace problems which enhanced my language proficiency and on-the-job experience.
Lost Opportunities- I had a lot of missed chances during my work placement. For example, I was really interested in human resources but my lack of experience with personnel management meant I couldn't go into that field (Vallen, Vallen, and Jerome, 2014). Taking up a serving role instead was a big challenge for me as I had to reshuffle my priorities. I had the chance to be the head waiter for a major seminar project, but I had to miss out due to being ill. This was an amazing opportunity that could have been a huge advancement in my career. Unfortunately, I had to give it up.
[bookmark: _Toc137240077]Guest Service problem experienced by the hotel and possible solution
I faced a problem in that hotel while training. A customer orders a food item that was not available at the time but we mistakenly accept the order. The customer gets a little angry when he is informed that the food he ordered is not available. Then i suggest he have the best meal at our restaurant and he agreed to it. Along with the meal we offer him some additional meals which include a dessert and a special juice. Finally, the customer was very happy with our service. In any such situation, customers must be happy as it is related to the reputation of the restaurant, as it depends on customer satisfaction. It was my special service experience where I learned a lot and gained some knowledge on how to bring the situation under control. 


[bookmark: _Toc137240078]Conclusion
This learning log has improved me in many ways, it has made me proficient in many things. It helped me gain a lot of knowledge about food and beverage. Also, it has made me very intelligent so that I can easily anticipate any situation. It also taught me how to choose a better career for myself.
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