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[bookmark: _Toc148879309]INTRODUCTION

The present student learning log is having its focus upon my personal reflection upon the placement development record, to reflect on my learning experience and review my development. I have performed my placement at Coldra Court Hotel, which in this report will be addressed as CCH. This reflection will discuss about my placement within the Food and Beverages (F&B) department and also Kitchen at CCH. The entire experience has made me think about my start within the university and where it got me know. The real personal development is always coming from this kind of activities, practical ones, where I get to put in practice and use the information that I have been studied within my student life. This placement was for me indeed an opportunity to see in its dedicated environment how a business is operating.
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The opportunity taken was to perform my placement at CCH, which is located in Langstone, on the outskirts of Newport. The temporary job program allowed me to become a help chief, focusing on food and drink administration. The main goals of the inn are to provide quality food choices (ASET, 2019). The hotel has a Rib Smokehouse and Grill, where they prepare house smoked dishes that have a flavour influenced by southern. Also, the CCH is offering a breakfast that can be either locally or internationally, and the dining is perfect each evening as they have a dedicated team that is trained to make all their customers feel different and to offer them a dedicated experience and unique. In addition, they have a court bar, where anyone can met up with their friends, colleagues or simply have a casual meeting. The atmosphere is relaxing, and they serve the best fine wines. From the court bar, there is a splendid view in the gardens and a colourful fishpond. The bar serves a large choice of drinks and also has light bites. This entry-level position program helped me develop delicate skills and manage real-world issues in lodging executives dealing with everyday functional issues. 
I had to foster practical experiences in a rumoured food business, develop new skills, and contribute to hierarchical development. Their work in F&B has improved their critical thinking skills, as the temporary job meeting presented various functional challenges (Fallon, 2010).  This has also opened doors for career advancement and improved their skills in leadership. The role also aims to utilize their academic knowledge in the practical field. The entire work performed in the F&B area, has helped me develop some problem-solving skills, as there were numerous situations in which I had to think fast and find fast a solution to a problem that just arose. 
The temporary position program has improved my personal communication skills, enabling me to encourage others' perspectives and effectively address customer issues. I have learned the importance of professional appearance in the hospitality industry, which can boost customer interest (Hagg, 2014). I have learned to manage table staff, such as spoons and chopsticks, and apply different table requests, enhancing their non-verbal relational abilities with customers. This has significantly enhanced my ability to engage with customers.
I have faced a significant challenge in self-advancement because I have often assumed they needed to pursue entry-level positions from famous restaurant chains. However, I have missed opportunities to work in various small to medium-sized restaurants, which could have improved my career portfolio and career advancement opportunities. I can also note a significant gap in my professional skills, as current associations believe staff with high mechanical abilities should handle technologies like CRM, board devices, chatbots, and large information tools. This lack of advanced mechanical skills has led to botched opportunities for positions in different restaurant or other hotels kitchens. 
My main concern in academics is my unfortunate assignments overall. I often struggle with academics and entry-level positions due to high work pressure and multiple projects. 
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The temporary job activity in the F&B and kitchen area revealed a significant issue with food waste due to a decreasing number of daily customers, affecting the business volume. This led to high food wastage, causing maintenance issues and high operational costs in daily business tasks (Vallen, 2014). The main issue is the administration issue, while the second issue is related to the activity board issue, requiring plans to improve productivity in the F&B and kitchen. These were my observations while working within CCH in the F&B area. 
Some possible solutions to this food waste management, can be easily diminished by having an inventory optimisation software implemented as a system that can follow up with previous number of guests and predict the future number, and also customer behaviour and choices in terms of food, and based on this to predict the quantity and the type of the products that must be bought or supplied, in a respective period.
Another solution can be applied based on Just in Time (JIT) approach applied directly to the inventory management of the F&B area. This system, JIT, will help the team to order the needed products to its suppliers, the quantity predicted by the system. In this manner, the department wont face high amounts of food waste. Also, with this approach, the products will remain fresh, used fresh and eaten fresh, which will be an important asset for customer satisfaction. At the same time, there will be a reduction of the operational costs, as the order will be less than before.
For this issue, high level of food wastage, the following action can be taken:
· The hotel must implement JIT system to make sure their inventory is being predicted at the needed amount; therefore the food waste will decrease and the operational cost will decrease as well. 
· For this, some sustainable measures will also be implemented and conducted, and the hotel will see an increase in its revenue and profitability.
· The timeline for these actions could go from 1 up to 3 months. 
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My abilities and capabilities are enhanced not by the size of the organization but by the daily challenges they face, as they have recently improved their critical thinking and thinking abilities as a help chief in F&B area.
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My placement arrangement improved my ability to handle multiple errands simultaneously, including dealing with clients, orders, and food delivery, while also being able to handle customer feedback, enhancing their multi-taking capacity.
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I have improved my ability to identify work environment issues through drives, overcoming feelings of lack of trust in acting before the situation, as my skills have expanded through genuine experiences.
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I have improved my communication norms, attention skills, and ability to influence others' perspectives in conversations. I have also enhanced my non-verbal relations skills, such as table manners and professional appearance, recognizing the importance of both verbal and non-verbal communication in the F&B area.
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The Just in Time Approach knowledge have enabled me to confidently identify operational or management issues, utilizing my theoretical understanding to create practical solutions. This has demonstrated me that I can take valuable decisions in difficult times, with benefits to the company. For me it is important to put in practice what I have learned along the way from classes, and it will always have an important significance to use the entire knowledge that I have acquired. 
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