Marriott Placement Learning Log
Week 4
Friday 31st  January –Thursday  6th  February 2020
Department:  Kitchen

Work undertaken:
· Assisting of Service banqueting for the 20 people that started at 6pm on Monday
· Consolidation of knowledge of work in all Operational ,receiving ,dishwashing areas and Larder
· Demonstrating of the cutting skills on vegetables preparing for the morning shift
· Demonstration of Completing of Daily PM checklist of temperature log for cold and hot meal.
· Responding to the room service orders in the food preparation area of the kitchen 
· Handling baking using the kitchen equipment.
· Helping in preparing dinner and arranging in the staff’s canteen
· Paying close attention to details in styling various  types of disserts for the guests
· Responding to the guest food allergy requests and questions. 
Self-Appraisal
Strengths:
In my second week of my placement in the kitchen, I demonstrated good orientation in the kitchen department. I know from what fridge I should bring the product and in what side of it that could be found. The kitchen of a hotel is well organized section, where everything should be on its place. It helps in saving time on food preparation. I liked a lot to observe how well organized could be employees of the kitchen in serving banqueting for 20 guests, where in the menu as starter was a soup, then the main course and for dissert was banana’s ice cream. One thing Is very important to hear in the busy evening hours is the knockout sound on cash register with a new room service order from guests or an order from restaurant. Practically every 2 hours we can hear about intolerances on any kind of products of some guests and how important is to respond to guest request, for their best experience. All employees work in a coordinated manner sharing responsibilities among themselves. 
I have learned how to carry out the opening procedures. Also I did my best, participated in preparing Marriott famous breakfast. I have seen how nicely everything was prepared for guests in restaurant. The more time I train at the kitchen the more confident I became in accomplishing of different tasks, starting with the simplest and ending with more difficult like demonstration of knowledge of internal cooking temperatures. I have picked up Marriott brand food, Brand standard and know what menu specs are. One thing I most like in this placement is that at the end of the working day, HR Manager asks me questions about the most important tasks that have been carried during the shift and is always ready to answer on my numerous questions.

Weaknesses: 
I haven’t asked about the work that the chef does on computer, using Opera system. My solution to this is to ask the HR Manager to train me as I would like to familiarize myself with all kinds of work of the Manager in the kitchen. 
Lost Opportunities:
I think that I try not to lose any opportunity in the kitchen to learn as much as possible. People from the staff are definitely very helpful always ready to take part in my training.

Plans for the next week:
· Kitchen Department is still my goal for the next 2 weeks. I would like more experience in the morning shift.
· I’ll have possibility to demonstrate all my acquired skills.
· I would like to demonstrate knowledge of allergens and intolerances
· I am trying to do my best in acquiring new abilities and skills.
· [bookmark: _GoBack]I am planning to be trained to work in the Opera system.

