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LEVEL 4 – Student Journal (750 words)

You are required to complete a journal entry to capture the learning experience and knowledge you have acquiring during your time in placement

Consider the appropriate lectures. What was the topic and what have you learnt? Provide a brief summary. What new skills / knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.
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I have got my placement at Premier Inn A2/ Singlewell, Gravesend. To accomplish my knowledge in food and beverage section I went to Beefeater restaurant which is part of Whitbread company. Where I worked mainly at the breakfast and lunch time. My main role was setting up the table and buffet breakfast, taking orders, serving food, clearing table, bills, and processing payments. 
To maintain food quality high, excellent service, running successful restaurants and bars and food costing Food & Beverage is the department, who is responsible. This is the service where all cuisine prepares in the pantry and drinks made in the bar (Redcarpet, 2010). Food & Beverage Department plays a necessary role to help transform room revenue to a free-standing food and beverage area. It also helps the property to stand out and gather guest and clients among the competitor (Ferraz, 2019). 
One day, at the breakfast time a lady order some cook food and she went back to her table with the continental food. After a few minutes later she came back to me and saying her food was not out yet. Therefore, to check her order I went to the kitchen and saw that her order was not ready. I came out and apologised to her and told her to take seat and I will bring her food at the table. Another couple of minutes later she came again and start enquiring about her food and got angry and started complaining.
To investigate, I went to the kitchen and found out there was a miscommunication happened. Because of miscommunication her order got mixed up with another order and got delayed. I explain her the situation and offer her another new plate of food. But she was still complaining about the other things, like its noisy in the restaurant and staff was not attentive. First, I got very nervous and anxious about the situation, then I realised that I need to be calm and relaxed to deal with the situation. Correspondingly, I stayed calm and listen to her complain carefully and empathized with her and offer her another new plate of food. Afterward, discussing the matter with our manager, we decided to give her a complimentary drink at the dinner time in our restaurant. 
From this above experience, I have learnt that teamwork, communication, and interpersonal skills are very important within the industry. good communication and teamwork will help not to face problem like this. To ensure guests remain happy restaurant manager must work together with front of house and the kitchen. And in the kitchen, they need to ensure that should be prepared on time and in correct standard. And that will lead the team to deliver the quality service and exceed the expectation of the guests (ETC, 2022). This will be a very worse experience for a consumer if a member of staff is very contemptuous and impolite. This implies that to keep customer happy, communication skills are very vital. (ETC, 2022).

To enhance my further knowledge, I also worked in the kitchen environment. Where I got to learn about a lot of different things such as food safety and food hygiene, food allergen, correct temperature for cooking and many more. I have watched a series of Alaster Mcleod’s Food Safety and Hygiene Fundamental videos where he explained the routine and practices to follow and avoid potential hazard and move toward food safety. Food safety and Hygiene Fundamental (McLeod)
There is many terms and policies in place in the kitchen to keep the food safe for customer. Such as separate fryer for vegan, vegetarian, and allergic people. Maintaining the correct cooking temperature to reduce the risk of food bourn illness. While I was working in the kitchen, one day, I under cooked the chicken and was about to serve that on the plate. Kitchen manager was there, and he noticed that and told me to measure the chicken temperature with a thermometer. Therefore, according to HACCP, I have been trained to use accurately thermometer and how to measure daily high-risk foods and cooking temperature and 2-hour/ 4-hour rule for high-risk food.
Marium Yacout, who is a HACCP specialist, explained in a series of video that how important is HACPP (Hazard Analysis and Critical Control Points) the industry. it gives a methodical, straightforward way to keep track of any food hazards that might affect us, our team, or our guests. It’s the industry-leading, internationally recognized method for maintaining food safety in hospitality. Principles of HACCP (Yacout)
In the future all this experience and knowledge will help me to develop my career in this industry, as I now have the knowledge of running a restaurant to managing kitchen. Well trained staff will give guest assurance that their health is in a safe hand. 
Working in Beefeater, it was a wonderful experience, where all the team members were very friendly and helpful. They all were very devoted and passionate about their job. 
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