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Self-Management:

For conducting any activity of a certain role, an individual has to deal with different situations.
Self-management can be expressed as the procedure of controlling thoughts, emotions and
managing the behaviours in certain :;ituationsperson can realise his responsibility in his
certain role and can conduct activities to fulfi t at will be self-management. In hospitality
organisations, the workers have to manage different situations to deliver the desired result to the
organisation. Kitchen, food & beverage operations are some of the central departments of
hospitality organisations. I have worked in this department for Swansea Marriott and learnt
about these operations. works in the kitchen contain different direct and indirect hazards
such as fire and burn hazar, knife cuts, injury from the machine along with health hazards due
to food contamination. My organisational skills have helped me to conduct food preparation and
related issues Carefullys always aware of the protection of my colleagues and me while
ensuring food safety. Taking orders from the customers and delivering them according to their
demands was sometimes heavy for me. Stress and time management helped me to comple

these tasks according to the organisational demand. Sometimes [ have faced some problems

was an important factor for me to get better performance and self-management.

Managing Tasks:




While working in the kitchen and food & beverage department, I had to communicate with the
related parties Continuousl}d to collaborate with the management and my colleagues to
plan the foods that will be o ‘u to the customers. | had to take orders from the customers and
execute related duties accordingly. [ have a genuine passion for these activities that helped me
to handle them. In some cases, customers complained about some foods and services, I had to
manage those problems Creati\«'el}willingness to learn worked fairly from taking orders to
accepting the bills from the custo L. I had to manage orders and offer alternative recipes for
special dietary needs customers. Creativity and culinary expertise were invested in these case
I had to manage the orders, tracking and delivering them to the respective customers within the
period. Again, food and beverage supplies were controlled by me. I had to check supplies of
these ingredients for meeting the demands and also make orders when necessary. LJkaye to
mention my ability to multi-tasking in this casework has made my processes mu 1-0- tter
and delivered better outcomes for the organisation. In some scenarios, my leadership skills have
helped me to come up with improved results for the organisational processes and team goals.
Communication:

For understanding a scenario and working seamlessly in a hospitality organisation,
communication is a must for every person of the entity. Communication helped me to know
about different incidents and responsibilities while working in Swansea Marriot. It helped me
to stick myself around and to collaborate with my colleagues. I am a good listener and this ability
has helped me to learn more about my job roles. I have always given respect to every person
with whom | am communicating and that buys me more respect while working in this
organisation. Every person is different in different aspects. I have considered this lesson which
helped me to make better communication with the customers, management and others in the
organisation. Communication has helped me to conduct activities collectively and to solve
different problems that have arisen while working in the kitchen and food & beverage
operations. In some difficult situations, while communicating with another person, emotional
control and stress management aided me. Formal and informal communication has helped me
to work as a team and to make better connections with others. Effective communication has
helped me to conduct every task from the start to the end efficiently. Social media and other
technologies have made it much easier to communicate with customers. I have maintained best

practices while communicating with others in job-related contexts.




Teamwork:

For creating the best food experiences for the customers of the organisation, teamwork among
the employees of the organisation is necessary. If the employees aren’t working cohesively, the
work environment becomes more critical and challenging for them to perform. In teamwork, my
leadership quality has helped me to come up with solutions in different scenarios. There was a
good communication practice for the employees of the organisation that helped me to
collaborate with the task teams. I have shared a common goal with the team and working
together, I was able to produce good quality products and services for the organisation. Problem-
solving skill has assisted me to solve some problems that arise while working with a team. There
was an open environment for communication with the people of the organisation and sometimes
we had fun. This has decreased the stress of our work and made us stronger together to offer
better outcomes for the organisation. While conducting some activities in food preparation or
serving the foods and beverages, | was assigned distinctive roles. I have conducted the activities
with maximum efficiency. Everyone was friendly and provided constructive feedback which
helped me to improve my performance and to increase my working quality. Each person in the
team was working hard that inspired me to work harder.

Hospitality:

The processes for preparing, presenting and serving foods and beverages to the customers of the
organisation can be mentioned as food & and beverage hospitality. In hospitality organisations,
customers seek different services. During working days at Swansea Marriot, [ have
communicated with the guests as the host and greeted them warmly. [ have also helped my
teammates in their tasks, information meetings and schedules. I have served many customers
and | have also monitored the services that are provided to the customers of the organisation.
Services and their qualities were judged for providing feedback to the respected person. I have
communicated with the customers to understand their needs, wants and demands and also tried
to fulfil them. Some customers of the organisation have come up with some complaints and I
have taken good care of them. I have collected feedback from the customers to improve the
performances in the future. Additional information was collected to understand if the customers
of the organisation are satisfied with the services. Sometimes I have helped the team to develop
marketing events for the organisation. I was always concerned about constructing an effective

relationship with the customers who are regular to the organisation to make them loyal.




Problem Solving:

The problem arises in every sector of life and this rate increases while working with people
directly as hospitality organisations. Considering the circumstances in food and beverage
operations, I needed to tackle challenges. The scenario arose when the visitors continued to
make requests, and I needed to deal with them using the appropriate methods. I was required to
demonstrate customer knowledge when dealing with sensitive visitors. To fix difficulties in the

kitchen and food services, I needed to be in regular touch with the visitors

circumstances, I was required to apply modern technologies and to manage a tea
fix issues by first recognizing them and then seeking fundamental causes. In this regard, [ spoke
with my colleagues in the foodservice department to explore alternatives and execute any
solutions to difficulties that arose. [ needed to strengthen my problem-solving skills because I
lacked experience in this area.\-
B 14

General Comments:

I have a great desire to learn about the practices of kitchen and food & beverages operations of
an organisation. Though there were some lacking in my activities, I think I have performed well

in this sector of the organisation. [l am confident that I will be more effective in business practices

by considering feedbacks gained from others.
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GRADEMARK REPORT

FINAL GRADE

/100

GENERAL COMMENTS
Instructor
1. Research-informed Literature 2/5

Your work must be informed and supported by
scholarly material that is relevant to and focused
on the task(s) set. You should provide evidence
that you have accessed a wide range of sources,
which may be academic, governmental and
industrial; these sources may include academic
journal articles, textbooks, current news articles,
organisational documents, and websites. You
should consider the credibility of your sources;
academic journals are normally highly credible
sources while websites require careful
consideration/selection and should be used
sparingly. Any sources you use should be current
and up-to-date, mostly published within the last
five years or so, though seminal/important works in
the field may be older. You must provide evidence
of your research/own reading throughout your
work, using in-text citations in the main body of
your work and a reference list that is alphabetical
at the end of your work. Please use the
Harvard/APA referencing system.

Specific to this assignment: Students need to be
aware of the models of reflection, for example Kolb
and Schon, and use this to demonstrate their
understanding of the placement experience

Although you have attached a reference list,
there are no in-text citations within your work and
so this work is unsupported.

2. Knowledge and Understanding of Subject
5/30

Your work must demonstrate the growing extent
of your knowledge and understanding of concepts
and underlying principles associated with the
subject area. Knowledge relates to the facts,
information and skills you have acquired through



your learning. You demonstrate your
understanding by interpreting the meaning of the
facts and information (knowledge). This means
that you need to select and include in your work
the concepts, techniques, models, theories, etc.
appropriate to the task(s) set. You should be able
to explain the theories, concepts, etc. meaningfully
to show your understanding. Your mark/grade will
also depend upon the extent to which you
demonstrate your knowledge and understanding;
ideally each should be complete and detailed, with
comprehensive coverage.

Specific to this assignment: Students are required
to show knowledge and understanding through
reflection of their practical placement,
demonstrating key learnings from the hotel
departments.

3. Analysis 8/20

Your work must contain evidence of logical,
analytical thinking, evaluation and synthesis. For
example, to examine and break information down
into parts, make inferences, compile, compare and
contrast information. This means not just
describing What! But also justifying: Why? How?
When? Who? Where? At all times, you must provide
justification for your arguments and judgements.
Evidence that you have reflected upon the ideas of
others within the subject area is crucial to you
providing a reasoned and informed debate within
your work. Furthermore, you should provide
evidence that you are able to make sound
judgements and convincing arguments using data
and concepts. Sound, valid conclusions are
necessary and must be derived from the content
of your work. There should be no new information
presented within your conclusion. Where relevant,
alternative solutions and recommendations may
be proposed.

Specific to this assignment: Students are to analyse
their placement in means of not just describing
tasks, but demonstrating the why? how? what?
when? Through practical tasks, reflective writing
and discussions with hotel employees.



4. Practical application and deployment 5/25

You should be able to demonstrate how the
subject-related concepts and ideas relate to real
world situations or a particular context. How do
they work in practice? You will deploy models,
methods, techniques, and/or theories, in that
context, to assess current situations, perhaps to
formulate plans or solutions to solve problems,
some of which may be innovative and creative.
This is likely to involve, for instance, the use of
real-world examples and cases, the application of
a model within an organisation Page 15 of 36
and/or benchmarking one organisation against
others based on stated criteria. You should show
awareness of the limitations of concepts and
theories when applied in particular contexts.

Specific to this assignment: Students need to
consider how they would apply solutions within the
workplace of their placement property, highlighting
what they have learnt on placement and how they
could deploy this in future careers.

5. Skills for professional practice 10/20

Your work must provide evidence of the attributes
expected in professional practice. This includes
demonstrating your individual initiative and/or
collaborative working. You must communicate
effectively in a suitable format, which may be
written and/or oral, for example, essay,
management report, presentation. Work should be
coherent and well-structured in presentation and
organisation.

Specific to this assignment: You should write the
report in a recognised format within the
assignment word count. All writing should be
academic style, formal, focused, concise and
subject specific. It should use a font of Arial 11
point or Times New Roman 12 point and be 1.5 or
double spaced.
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Comment 1

citation needed
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Comment 2

This is a good opening, but lacks supporting theoretical information- consider supporting
with citations please, and this would add to your work considerably.

Comment 3

How was this achieved- what did you do?

Comment 4

How did working under stress help you to achieve these goals?

Comment 5

Within Marriott or in other circumstances? who did you report this to, what procedures did
you follow, what did you learn from this?

Comment 6

How did you report any problems, what did this teach you about the organisation?
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Comment 7

Who were?

Comment 8

did you do this on your own, if not what did you share with your supervisor, what did you
learn from them- how did this improve your skills?

Comment 9

Bu whom? you whilst in the kitchen or the kitchen brigade when you were serving?

Comment 10

Did you make the stock orders? this is unusual for a student to be able to do this, as stock
orders are signed off by others within the staff team? what did you learn from this?

Comment 11

In a positive way or not, you say you have to mention it but then don't write about it.
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Comment 12

Was this delegated to you specifically, as a student you are expected to be learning and
acquiring skill rather than managing complaints... did you have support from your
supervisor?

Comment 13

Is this accurate- what size of team did you have to manage?

Comment 14

How did this affect you? As you have previously written that you were leading the team, but
now that you lacked experience in this area- did this put you under greater pressure?
Comment 15

What feedback did you receive? how did you react to that at the time, what did this help you
learn about yourself and your own learning style- these are all key areas when we write
reflectively, please try and remember that going forward.
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