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I have recently completed an 8 -week placement in the Marriott Hotel, Canary Wharf as a part of my coursework. The placement was in Food & Beverage section for 2 weeks and in the kitchen section in the 2 weeks. Here is the reflection of what I have learnt from this experience: 


Food and Beverage:

Food and Beverage section of Marriott Hotel includes Bar food counter and Restaurant call Manhattan Grill, which popular for grill stake and wine. This is the first time in my life I had an experience of working in such a service of a such professional brand. Therefore, I was a bit nervous at the first place. I was firstly introduced with the team members including Bar supervisors and other Bar staffs. Their welcoming gesture helped me to overcome from nervousness. I have learnt how to greet and welcome customers in the Bar. There was a checklist for our duties that we needed to follow. I have learnt how to open and set up the bar, what are the step-up services, how to clean and maintain hygiene in the bar. They also showed me how to prepare foods & drinks such as coffee, cocktails etc and how to manage stock. 

In my next week, I worked in the Restaurant which is operated by Manhattan Grill. I have learnt how to serve customers in a restaurant, how to position table and chairs, how to organise cutleries, napkins, and plates for the service, how to check food, drink stocks and replenish them when necessary and how to prepare and display menu items like cheese and focaccia. This was a full new experience for me that helped me to learn about many new skills of customer service, organisation, management, problem solving and facing challenge. I worked with room service, who collect the goods from restaurant and arrange rest of the order and delivered to the room.

However, I felt that the Hotel could have its own breakfast service at least rather than providing a third-party service. This service could be included in the booking that might attract more customers and generate more revenue Also, currently restaurant and open for limited time which reduced the revenue hugely, going forward I believe they will increase the opening time attract more customers.


Kitchen: 

In the 3rd week, I have experienced with the kitchen placement. In the first day, the Head Chef introduced me with him and then the kitchen team and their duties. The team has quite a large hierarchy that includes Executive Chef, Head Chef, Sous Chef, chef de Partie, Coomis chef and the last of hierarchy was the kitchen porter. There is a learning log for me that I needed to follow to complete the tasks of the log. In my two different shift patterns like morning and evening, I have learnt about how to prepare breakfast and dinner items such as cutting, chopping, and dressing them and how to receive delivery and stock them in the FIFO and LIFO system, how to freeze and stock products. 

I have also learnt about one of the most important concerns in food environment what is health and safety. There was a strict guidance for maintaining health and safety during working in the kitchen and I had to follow every step (Tower Hamlets, 2021). This guidance includes using assorted colour coded cutting and chopping boards for different foods, managing temperature for cooking, freezing, and stocking, using dishwater efficiently to save water and energy. Therefore, I was trained in a new way about health, safety and & hygiene to work in food industry or in any sophisticated service environment.

However, it seemed to me that sometimes the stock ordered for delivery is bit more than needed. The Head Chef could introduce an automated system to maintain delivery that saves time and wastage. 

It was a very insightful and enjoyable placement experience that taught me about customer service, teamwork, time management, organising things and maintaining health and safety. I have also learnt about how to work with and serve people from diverse cultures that helped me to develop my interpersonal communication skills and respect for others. Working in such a reputed service industry has uplifted me to the highest standard of professionalism that boosted up my confidence in such way that I am now well prepared to take challenge of working in any highly standard environment.
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