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Student Learning Log 

[bookmark: _Toc149935243]Introduction 
My time at Premier Inn Portsmouth City Centre was a transformative encounter in the field of hospitality and my placement at this esteemed hotel was an enriching and transformative experience for me as a committed student as during my time there, I faced a diverse array of problems and achievements. However, one issue that always stood out to me was the widespread problem of variable food quality inside the Food and Beverage department.  Within this learning journal, I will delineate my own encounters with this matter, encompassing its influence on the contentment of hotel guests and the operational intricacies as I am on a quest to find solutions and improvements in order to increase culinary offerings and improve the entire guest experience using Gibbs Reflective Cycle.   This learning journal exemplifies the importance of experience learning, showcasing how practical difficulties in the ever-changing hospitality business may promote individual and career development. 


[bookmark: _Toc149935244]Main Body 
Throughout my internship at Premier Inn in Portsmouth City Centre, I began on a journey that provided me with significant insights into the hospitality sector and the main duties involved aiding in the cooking and attending to visitors.   From the outset, the dynamic setting and diverse responsibilities demanded continual flexibility and rapid cognitive processing (Berry& Parasuraman, 2023) while the inconsistent meal quality was one of the most remarkable observations I made during my internship.   Despite the hotel's pride in its food and dining experience, it consistently fell short of the promised excellence and this situation produced a challenging dynamic, as I often had to make decisions between addressing client grievances and supporting my culinary peers. 

I came to see the need of efficient communication and collaboration in solving these issues while as a student, this experience provided me with a clear understanding of the intricacies involved in upholding exceptional service despite encountering many challenges and this experience has strengthened my conviction in the indispensability of ongoing growth and flexibility in the ever-changing hospitality sector as it was also said by (Luk &  Mook, 2019). The prevalence of inconsistent culinary standards in numerous hotels necessitates a realistic way to tackle this issue.   Having been at the Premier Inn Portsmouth City Centre Hotel multiple times, I have noticed that the quality of the cuisine varies.  In order to enhance the situation, I will propose some alternative solutions that are grounded in practical considerations. 

(Kozak & Rimmington, 2023) have claimed that prioritizing the investment in training and maintaining skilled kitchen personnel is of utmost importance and an adept and motivated kitchen crew can guarantee uniformity in food preparation, leading to the production of superior-quality foods. To maintain culinary quality, one can establish regular training sessions, tasting committees, and performance reviews while also, I consider that it is necessary to regularly perform quality control assessments on both substances and supplier connections. Ensuring the uniformity of ingredient quality is crucial for maintaining consistent meal quality while (Allen, 2022) claims that, it is imperative for the hotel to obtain fresh and high-grade products from dependable suppliers.   

Developing robust partnerships with nearby supplier's aids in maintaining a reliable and up-to-date supply chain and I also strongly believe that it is crucial to have a proficient visitor feedback system. By actively encouraging guests to share their culinary experiences, including both good and negative feedback, the hotel can swiftly address any issues and make required improvements as customer feedback serves as a valuable tool for identifying areas of concern in the kitchen and improving the quality of meals. (Adam’s, 2021)

In order to improve uniformity, the hotel might implement standardized recipes and preparation rules for the kitchen staff to adhere to as for example, I believe that to maintain the freshness and attractiveness of the menu for visitors, it is advisable to periodically update these recommendations in accordance with consumer feedback and market trends. (Hwang & Lee, 2021) said that adopting a proactive approach in dealing with problems, such as food that is either insufficient or overcooked, and providing gratis replacements or discounts can greatly contribute to maintaining customer happiness.  

In order to enhance the variable food quality at the Premier Inn Portsmouth City Centre Hotel, it is necessary to implement a comprehensive approach that includes employee training, ingredient quality control, visitor feedback, standardized recipes, and proactive customer care and by implementing these pragmatic ideas, the hotel will be able to improve its dining experience and establish a reputation for dependably offering delectable meals as it was stated in the work of (GAO & Zhang, 2022). However, my placement at the Premier Inn Portsmouth Hotel City Centre provided me with a valuable opportunity to work in the Food and Beverage department as this experience helped me to acquire and enhance crucial skills, particularly in the areas of task management and personal development. (Davis, 2017)

Task management posed a daily challenge in the bustling kitchen as it was also stated by (Lee & Kim, 2023) and   I quickly grasped the need of prioritising and time management.  Managing several orders and collaborating with the culinary team has instilled in me the need of effective communication and streamlined operations as my role involved ensuring that every food left the kitchen quickly and with uniform quality.  (Zhang, 2019) have stated that the experience of working in a busy kitchen instilled in me the importance of being methodical, composed, and efficient in completing tasks, even in high-pressure situations and this experience enabled me to significantly enhance my skills in managing tasks.  Moreover, personal growth was an inherent aspect of this voyage as being employed in a dynamic and rapidly changing setting has allowed me to constantly acquire new knowledge and skills.
Every day brought new challenges and opportunities for personal growth, and I honed my capacity to adjust to change, wholeheartedly welcomed constructive criticism, and cultivated a mindset focused on personal development and it was demonstrated also by (Brown, 2018).   I received valuable guidance from my colleagues and supervisors, and I made a conscious effort to enhance my skills based on their constructive criticism. 

My internship at the Food and Beverage department of the Premier Inn Portsmouth Hotel City Centre significantly improved my ability to manage tasks and contributed to my personal growth while the setting was highly dynamic, allowing me to effectively use the theoretical knowledge I had acquired. This experience has not only enhanced my efficiency and adaptability as a worker, but it has also instilled in me a deep understanding of the significance of ongoing progress and personal growth but as well, it transformative and equipped me with the necessary skills to tackle future problems in the hospitality sector and beyond. (Chamber & Pizam, 2020)

[bookmark: _Toc149935245]Conclusion 
Completing my student learning journal following my internship at Premier Inn Portsmouth City Centre hotel's Food and Beverage Department has been a revealing experience that has reinforced my enthusiasm for pursuing a career in the hospitality industry as this opportunity enabled me to gain vital knowledge and skills that will certainly influence my future profession. Primarily, my experience in the kitchen has instilled in me a deep understanding of the significance of collaboration, communication, and time management and these skills are not only crucial in a dynamic kitchen environment, but they can also be applied to various roles within the hospitality business.  Proficiency in collaborative teamwork and adeptness in task management are imperative for achieving success in this field. Finally, my experience at Premier Inn has given me access to a significant network of industry professionals and mentors who can offer guidance and support as I navigate my career trajectory and this placement experience has equipped me with the requisite skills, knowledge, and a strong foundation essential for pursuing my aspiration of a thriving career in the hotel business. 
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