
Marriott Placement Learning Log
Week 5
Friday 7th February –Thursday  13th  February 2020
Department:  Kitchen

Work undertake
1. Demonstration of Completing of Daily AM checklist of temperature log for cold and hot meal.
1. Assisting of Service banqueting for the 10 people that started at 12pm on Monday
1. Learning skills a person needs to become a chef
1. Paying close attention to details in styling various  types of disserts for the guests
1. Consolidation of knowledge of work in all Operational ,receiving ,dishwashing areas and Larder
1. Demonstrating of the cutting skills on vegetables preparing for the morning shift
1. Preparing AM food service
1. Demonstrating sandwich making 
1. Food special training
1. Assisting actively in preparing dinner for the staff in the staff’s  canteen
1. Demonstrating of the knowledge of the food allergy. 
Self-Appraisal
Strengths:
In my third week of my placement in the kitchen, I worked over improving and demonstration of skills acquired in this department. It is very important to be attentive to details, to be creative, to have knowledge in culinary, to have skills in decorating dishes, cakes. I have understood how important the role of chef as a coordinator of responsibilities among the kitchen staff, as a decision maker, relating to everything in the kitchen, starting from delivering products and food storage, passionate about creating new recipes and ideas of food decoration. I have confidently completed of Daily AM and PM checklist of temperature log for cold and hot meal. I also did my best, participated in preparing Marriott famous breakfast.
[bookmark: _GoBack]The more time I train at the kitchen the more confident I became in accomplishing of different tasks like programming cooking temperatures for different types of meals, demonstrating of the cutting board and colour knowledge, daily thermometer check, food temperature measuring, cleaning procedures. I have picked up Marriott plated service standard for casual types of events. One thing I most like in this department is that at the end of my shift HR Manager asks me questions about the most important tasks that have been carried during the shift and is always ready to answer on my numerous questions.



Weaknesses: 
I haven’t asked about the work that the chef does on computer, using Opera system. My solution to this is to ask the HR Manager to train me as I would like to familiarize myself with all kinds of work of the Manager in the kitchen. 
Lost Opportunities:
The staff members from the kitchen department are very helpful and never refuse to take part in my training. I like learning and always looking for opportunities to learn something new.

Plans for the next week:
1. Kitchen Department is still my goal for the next week. I would like more experience in the morning shift.
1. I’ll have chance to demonstrate all skills, acquired during 3 weeks in this department
1. I am trying to do my best in acquiring new abilities and skills.
1. I am planning to be trained to work in the Opera system.


