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introduction
In this Learning Log, I will be reflecting on the experience I had at Leonardo Hotel for my Placement, looking over what happened, reflecting on it, analysing the experience and then making an action plan. I will structure my reflection using the Driscoll model of reflection, but just before that, I would like to give a brief overview of the hotel’s food and beverage operations. 

Brief overview of the hotel’s food and beverage operations 
The hotel restaurant has a Big bar area, and the dining area is very spacious. It looks very nice, and both the bar and dining area are separate. They serve food all day and have a large variety of drinks; the staff begin very early as the breakfast cooks start at 5 AM. The waiters begin at 6 AM. There are three separate types of cooks, ones for breakfast, lunch and dinner. Three separate teams for three separate meals, finally the managers always work afternoons, they do not come in the morning, the Duty manager comes in the morning. 
Driscoll model of reflection 
The Driscoll model of reflection has three separate segments. ‘’The what?’’ describes the experience, event or action. Next is the ‘’so what’’ looking at the event’s significance, analysing what it means, and in this case, looking at what skills I learnt and key takeaways. Finally, the ‘’Now what?’’ focuses on what comes after the experience, the future plan and the information that led to the decisions in the plans (Driscoll, 2005)

My objectives 
Finally, just before going into the model, I want to list my objectives for this particulat department and for the placement experience: 
· Learn what is considered ‘’Clean enough’’ in the food and beverage section 
· Learn how to greet guests and improve communication and English language skills 
· Gaining experience on managing kitchen staff (Monkman, 1991).

‘’The What’’ (Describing the experience)
Starting with the Driscoll model’s first stage, ‘’the what,’’ on my first day in the food and beverage department, I shadowed the staff, set up the tables, served breakfast, cleaned the tables, greeted guests and showed them their tables. I was initially afraid to greet the guests due to my English skills and the fact that I had never done this before (Sagita, 2021). I was most afraid to stutter, apart from that I also learnt how to set up a table that is up to a hotel’s standard, and as I also served breakfast I learnt a little bit about waiting, I also got to see the staff as I was taking the dishes back and forth, I saw glimpses of how kitchen staff communicate, how they work etc. However, I didn’t really get to see how the kitchen staff worked under pressure, as I always finished my placement hours. Before dinner, and so I was slightly disappointed to miss that. However, I did set up the tables for Dinner and realised how for each stage of the day (breakfast, lunch, dinner), the hotel changes how the tables are set up, which I thought was a nice touch to separate each meal (Kwan, 2023).
One Organisational Issue that I encountered was with the food quality; I noticed that everything was frozen, the croissants came pre-prepared, and even the fruits and vegetables came pre-cut in a plastic bag, The only foods that were fresh was the bacon and eggs, everything was frozen, it could even be considered a health and safety issue (Gomaa, 2002). I understand this is a hotel and not a restaurant however as a home cook myself I cannot overlook seeing this much frozen food being served to the guests, I believe they do not advertise their foods as fresh, which is a silver lining however I do know that they do not mention it is frozen either. And for the average guest who is busy with their upcoming flight, and trip etc (since it is a hotel near the airport), that person might not be too worried about the food, and so wont pay attention to it (Jang, 2018).
Although, I liked that staff have their own menu that they are entitled to on their lunch break, and alongside that there is a range of salads and even sandwiches for the staff to choose from if they do not want to eat the hot foods (Glaser, 1995). compared to my previous placement at Premier Inn, where staff were given leftovers and were expected to bring their own food. It shows that the Hotel cares about its staff and is looking to build a positive work environment. I mentioned in my other assignment for housekeeping that Premier Inn staff, in my opinion, had animosity for each other, and I believe it is due to the hotel not putting too much effort into their staff, demonstrated by the lack of available lunch/breakfast options for staff, and choosing to leave the left-overs for them (Mohamed, 2013).

So what (the experience’s significance / Analysis)
I think the biggest takeaway for me is that some experiences are scarier / more difficult in your own mind; at least that’s how it was for me. I went through my fear of greeting the guests, even with doubts about my social and English language skills. And after the experience, I realised it wasn’t as hard as I thought. In the end, that experience was significant for me as I lost that fear, and I think I also gained communication skills by breaking past my doubts (Nottingham, 2018).
Another part of the placement experience at the food and beverage department that stood out to me as significant was the glimpses of the kitchen staff’s communication. I could see that the staff were synergising together without even noticing it; the station chefs were preparing the meats/vegetables without being told what to do by the head/sous chefs. However, when a mistake was made, I noticed the passion in the head chef’s voice when criticising the work. Although spoken loudly and with anger, I noticed the mix of passion, even at times when it wasn’t busy. I think this comes from the chefs aspiring for the best quality, which stood out as a significant moment to me. 

Now what (where to from here /  future action plan )
I will use these experiences to improve my career in the future, and I will use the final step in the reflective cycle to do so. I realised that confidence is a big part of communication skills and being sure of yourself. If I cannot be sure of myself when speaking to a guest, they will notice that, and it could spawn doubts in their own mind as well. This means that the first step of my plan to improve my career is to gain confidence in my speaking by practicing my English. I can do this through online platforms such as Duolingo or even more traditional methods such as speaking to my son, who is fluent in English and went through the English school system (Hashim, 2018). Next, If In my career I do become a hotel manager, I’m going to build a positive atmosphere between my staff as I’ve seen the difference between premier Inn and Leonardo Hotel’s work culture. and its night and day. To understand Work culture more I plan to try and find work within hospitality that requires teamwork, and even take courses on that, and communication also. 


Conclusion 
In conclusion, Leonardo Hotel’s food and beverage operations are almost flawless, with the only issue, in my opinion, being the fact that the food is frozen, which is a compromise on quality. Apart from that I see a major difference between the quality here and the quality from my previous placement. 

Key insights 
· Leonardo Hotel has a spacious dining area and large bar 
· Leonardo Hotel treats it staff well with a separate menu for their lunch breaks 
· Leonardo Hotel compromises on quality with Frozen food 
· Some challenges seem bigger in your head than in reality 
· Positive work culture is key for the staff. 
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