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As a part of my course, I had 4 weeks placement in the Marriot Hotel Kensington where my first 2 weeks I had the placement in the kitchen department and the last 2 weeks I was in the Food and Beverage department. I am reflecting all my learnings and experiences of my placement below: 

Food and Beverage

I was introduced with the Food and Beverage department in the very first day of the first week. The experience was quite new to me as I had not previous experiences in food servicing environment such as in the food counter or restaurant. Although I was excited, I was also nervous at the same time. But my nervousness was overcome by the welcoming and friendly gesture of the Bar supervisor and other staffs. This helped me to use my previous skills in greeting customers during serving them. However, it seemed to me that the customer service in the hotel environment is more sophisticated than in the retail environment where our every concern is always centred to customers. 

There were checklists for every departmental works that I needed to follow such as opening the bar and bar step of service. In my very first day I was introduced with the bar and its responsibilities which include how to open and set up the bar, what are the bars step up services and cleaning and hygiene procedure. Then slowly in a week I was taught about other services including how to prepare and serve the foods and drinks, how to make coffee and other cold and hot drinks and how to manage stocks. 

In the next week I worked in the Italian restaurant named Carluccio’s which works together with the Hotel to maintain their dining services. My duties included mostly preparing everything for the service and organising them such as organising table by plates, cutleries and napkins, keeping the table in the right position, checking stocks of food and drinks, preparing the menu items which includes focaccia, cheese etc and then displaying some of the menu items specially desserts. Although this was my first time in this service, my confidence of facing new challenges and my problem-solving abilities were developed with these experiences. 
However, it seemed to me that if the Hotel had its own dining services, they could have attracted more customers. Moreover, the hot drink in the breakfast could be made free of cost for everyone who book for the hotel. 


Kitchen

After the completion of first weeks of my placement, I started placement in the kitchen where I was introduced with every kitchen staff in hierarchy in the first day. I was briefed about my task and position by the head chef. My works are mentioned in my learning log that I had to follow every time. In my two different shift patterns I have learned how to prepare menu items for both breakfast and dinner which included cutting and chopping, dressing them properly and preparing the dishes along with receiving and stocking delivery in FIFO and LIFO system (Cengiz & Cengiz, 2015). Although my long experience in my previous job taught me about health and safety, working in the hotel added more concerns and many new things about food hygiene and health safety along with environment such as temperature control for storage and cooking, packing, packaging, and storing foods properly and saving energy while using electric equipment such as dishwasher (RBKC, 2021). 

In fact, I have learnt many different and important lessons during all those procedures such as coordination, time management, teamwork, problem solving, caring and concern for the business and for people, hygiene and safety. These skills are not only helpful for my personal life but also for my future professional career. 

The 4 weeks placement in the Marriot Hotel was very insightful and educational. I enjoyed every moment of my learning. Serving and working with different cultural people helped me to respect for every culture and improve my interpersonal communication skills. My organisational and professional skills were also developed. Now, I can do anything independently whenever necessary and can adapt any new challenge. Therefore, my confidence label to work in any relevant field has boosted up so much that I can prove myself as an important asset in any future career
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