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Level 6 Hotel Placement –Weekly Journal Entry
	[bookmark: _Toc182403464]Week 1

	Experiences/Tasks/Challenges/Lessons (outline hotel department)
	Shift (Date/Time)
	Student Signature
	Hotel Mentor Signature

	Kitchen: My first week was in the kitchen department. At the “Delta Hotels by Marriot Bristol City Centre,” my first shift was spent meeting with the team and learning about safety protocols in the kitchen. Since it was my first day, I only helped with work like chopping vegetables and organising ingredients. The first step is to familiarising with the kitchen.
	30th September 
	
	

	Kitchen: My second shift was also in the kitchen. On this shift, I helped the chef with vegetables and basic ingredients. I spent most of my time peeling, cutting, and chopping. Cleaning and keeping the kitchen tidy was also part of my tasks. So, it was mostly about organising ingredients and preparing them for cooking. Kitchen is the base of any hotel.
	4th October
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	[bookmark: _Toc182403465]Week 2

	Experiences/Tasks/Challenges/Lessons (highlight hotel department)
	Shift (Date/Time)
	Student Signature
	Hotel Mentor Signature

	Kitchen: In the first week I learned about the basics of the kitchen of “Delta Hotels by Marriot Bristol City Centre”. On this shift, I tried to increase my speed and precision. I was given preparation tasks again. But this time I was tasked with things like the preparation of meat-based dishes. I also prepared sauces and handled preparation for larger dishes.

	14th October
	
	

	Kitchen: It was my last shift in the kitchen so I was tasked with things like making simple dishes like salads and appetisers. I was also tasked with plating and garnishing. This task taught me about quick decision-making and the importance of teamwork. That concluded my time in the kitchen department. Learning the basics of the kitchen is essential for hotel business.
	18th October
	
	



	[bookmark: _Toc182403466]Week 3

	Experiences/Tasks/Challenges/Lessons (highlight hotel department)
	Shift (Date/Time)
	Student Signature
	Hotel Mentor Signature

	F&B: The food and beverage department is tasked with everything related to the food and drinks of a hotel. On my first shift, I discovered approximately the basics like provider requirements, guest etiquette, and the plan of dining areas. I on the whole followed skilled servers to learn how to greet visitors, coordinate with the kitchen, and solution common guest questions.
	21st October
	
	

	F&B: It used to be my 2d shift of the week in the food and beverage branch of “Delta resorts by way of Marriot Bristol metropolis Centre”. I tried to apply the things I learnt on my first day with the aid of watching experienced servers. I did responsibilities like putting in place tables, clearing dishes from tables, and restocking. learning about the menu objects was once also a part of my responsibilities.
	25th  October 
	
	



	[bookmark: _Toc182403467]Week 4

	Experiences/Tasks/Challenges/Lessons (highlight hotel department)
	Shift (Date/Time)
	Student Signature
	Hotel Mentor Signature

	F&B: The food and beverage demands communication skills, performance, and coordination with the crew. On this shift, i was tasked with taking small orders, refilling drinks, and answering common questions requested through the visitors. I also endorsed the specials and popular dishes to the visitors. F&B is the best location to research conversation capabilities.
	11th November
	
	

	F&B: It was my last shift in the food and beverage department of “Delta Hotels by Marriot Bristol City Centre.”. So, I tried to apply all the things I learnt in my previous shifts. I took simple orders, greeted guests, and coordinated with the kitchen to deliver orders more efficiently. I also learnt a bit more complex things like bar basics.
	15th November
	
	





	[bookmark: _Toc182403468]Week 5

	Experiences/Tasks/Challenges/Lessons (highlight hotel department)
	Shift (Date/Time)
	Student Signature
	Hotel Mentor Signature

	Front Office: The front office is the focal point of contact for the guests and the hotel. At “Delta Hotels by Marriot Bristol City Centre” my first shift in the front office was all about learning the basics of guest interaction, phone etiquette, and learning how to handle check-in and check-outs. I also observed how to verify guest information.
	18th November
	
	

	Front Office: On my second shift I interacted with the guests rather than only observing the experienced staff do it. My tasks included answering phone calls, handling bookings, check-in and check-out routines, and using the property management system for reservations. I also verified the information of some guests.
	21st November
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	Experiences/Tasks/Challenges/Lessons (highlight hotel department)
	Shift (Date/Time)
	Student Signature
	Hotel Mentor Signature

	Front Office: The front office can be more challenging than the kitchen and the food and beverage department since communication skills are key here. So, this week I was tasked with more advanced things like answering guest inquiries, assisting with booking, and handling requests for upgrades and cancellations.

	2nd December
	
	

	Front Office: On my last day at the front office and also at “Delta Hotels by Marriot Bristol City Centre” I tried to apply the things I learned in previous shifts. I dealt with modifications and cancellations of bookings, assisted the reservation team, and handled billing processes. Front office teaches management and communication 
	6th December
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