


Title: Student Learning Log
Student name: Romana Afrin
Student number: 2021258
Module: BMIH6002
Lecturer: Christopher Wilkin Rodrigo Fernandes Aguilera
Word count: 1230












Student Learning Log
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During my initial few weeks in my placement. I was allocated to work in the bar, services area, buffet area, and restaurant with the objective to learn from more experienced staff members by witnessing how they addressed consumers and conducted mundane tasks. This included paying attention to how to distribute the dishes to the clients, how to organise the buffet; as well as how to take the plates in a specific manner when the consumers were completed with their meals. These duties have helped me understand how the hotel manages to maintain and multitask by taking orders and providing the nourishment that the consumers ordered in the correct amount of time so that their needs were satisfied with the service. The supervisors and employees who dealt with me also taught me how to create various goods so that I was able to help them when they needed an extra hand. This has enabled me to learn how to mix drinks in seconds so that it can be offered to clients without requiring them to wait for a lengthy amount of time.
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I had the opportunity to see how things operated in the buffet area throughout my second and third weeks at Marriott. The staff members mostly dealt with replenishing the buffet area and changing the tablecloths for contrasting times of day so that consumers could enjoy an extensive selection of dishes during the period in which they had booked the area. This permitted me to learn where to place various kinds of food and dessert for the specific day we were restocking and preparing for. Furthermore, it assisted me to comprehend how each day had been arranged differently so that consumers were not getting fatigued with the same subject of the brunch or the food that was provided; desserts that was served (The Access Group, 2023).
Later on, I was assigned to work in the kitchen and assist in cleaning and polishing the cutlery, which took me an extended period of time until a member of the staff showed me the correct way of polishing the cutlery with such technique that was fast and the cutlery was fully polished as well, which led me to understand how quickly employees need to work to complete the task while additionally requiring every detail to be perfect within moments so that no time goes to waste and is able to begin to work on another task. Due to the inconvenience of taking the plates away, I was also entrusted with taking the plates from the clients' tables by spreading them all over my arm rather than stacking them. (Taubenfeld, 2023). 

An example of the way the plates should be held: 
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[bookmark: _Int_4TJVdwgf]This was challenging for me to comprehend because I had no previous understanding of how this can be done. Nevertheless, after a couple of trials, I was managed to carry three or four plates and operate at a faster rate, which thrilled the clients. Due to my clumsiness, I also broke one or two plates; however, I accepted responsibility for my acts, swept all the damaged parts, and sincerely apologised for those unsuccessful attempts and plates shattering. There were also numerous additional moments when I found it difficult to work, such as communicating during the first week. This was because I was in a foreign area and was unaware of what I was undertaking. However, due to the generosity of each staff was towards me, I was enabled to develop confidence within every single week while discovering numerous strategies to effectively manage the hotel. It also enabled me to put into practise the information I had learned in my lectures and make more informed choices when assisting others. It also allowed me to communicate more efficiently with coworkers and customers, for example, by asking, "Would you like to order?" "Would you like something to eat while you wait?" "Thank you" and "have a nice day (Indeed editorial team, 2023). 
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[bookmark: _Int_Wk2fZjgo]There were a few management issues during the placement. This included being short-staffed while the hotel was pre-booked, causing management to struggle greatly; bringing in personnel from diverse fields of employment who know what to do. Because of the substantial number of consumers who poured in, there was a lot of confusion and chaos. The best way to solve this problem so that management does not have to worry about being short staffed is to assign more employees and instruct them to stay in when the hotel is overcrowded with customers, making it much easier to manage the number of customers who are present and resulting in fewer customers waiting for their orders for an extended period of time a long time, leaving both the workers and the clients relieved and satisfied with the service (Mistry, 2022). Due to the lack of workers processing orders in the bar, the company lost customers. As a result of being unseen by a waiter, the customer became agitated and left the area. To avoid this problem in the future and to avoid losing customers by making them unhappy, management should ensure that there are at least two staff members present in the bar or other areas where customers can come and order so that no consumers are lost. The management might also install a ring bell for each table so that consumers can summon a staff member rather than waiting for one to arrive and serve them rather than being unaware whether they would be seen or not (SLD, 2017). In addition to the misinterpretation between the consumer and the staff, there is also confusion among the personnel. Due to the fact that staff members are not given a way to contact each other (phones are kept away so that employees can focus upon their work), it is difficult for the staff to interact with each other when help is needed, resulting in the staff wasting time attempting to reach the members. The leadership team could avoid this through offering the employees with items such as walkie talking devices, which permit them to communicate readily when they require assistance. (Ferrari, 2022). 
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Overall, I had received a lot of experience and acquired new skills that I can apply in the future, such as: Interpersonal skills that led to me being much more confident and allowing me to ask further inquiries when I was inquisitive about how matters performed around the hotel, in addition to allowing me to talk with consumers and support them in any way I could until a staff member served them, the experience has allowed me to time manage so that I could finish a task immediately to move on  to a different task and begin so that minimal time has been wasted and work has been done (multitask), Problem-solving abilities that allowed me to act quickly by thinking of a solution on the spot, saving time; becoming cognizant of hazards by refraining from making the same mistakes over and over again; as well as being much more conscious of my surroundings and actions while working (Hughes, 2018).It was a lovely experience even though I was struggling the first week, however the struggles helped me become more experienced and understand the necessities that are needed in the hotel when working within the area. 
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