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LEVEL 4 – Student Journal (750 words)

You are required to complete a journal entry to capture the learning experience and knowledge you have acquired during your time in placement:

Consider the appropriate lectures. What was the topic, and what have you learned? Provide a brief summary. What new skills/knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.

	Student Name: Agne Venckute

Student Number:2109197 
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Lecturer: Lynsey Hooper



	The topic of choice: 
	
Restaurant And Kitchen And Its Role in Premier Inn Newcastle Metro


	Introduction
Hägg and Kurczewska (2019) mentioned that reflective analysis is important because it highlights individual growth, learning and development. According to Hägg (2021), in contemporary entrepreneurial practices, students are likely to consider a reflective learning approach to observe their progress. Furthermore, the report focuses on reflective learning and in this, I will be discussing my experience and learning at Premier Inn Newcastle metro restaurant under the light of the Gibbs learning model. 
Discussion 
According to the official website of Premier Inn (2022), Premier Inn Newcastle metro hotel is one of the biggest brands in the industry because of its delicious food. It is the UK's center, making it more attractive, and customers are likely to stay there because of its services, location, unique kitchen practices, restaurant and food. While working at Premier Inn Newcastle hotel, I learned multiple things which I will discuss under Gibbs Model because it provides structure to the learning outcomes. 
Gibbs Model
However, according to Adeani, Febriani and Syafryadin (2020), the Gibbs learning model is adopted to evaluate the learning of the individual as it focuses on the following cycle: descriptive, feeling, evaluation, analysis, conclusion and action plan. 
Descriptive
In light of the learning from Premier Inn Newcastle metro, I observed that their cultural practices are quite unique, and they are likely to represent their services and food through it. The management works in quite a systematic manner, and they do offer services to customers as per their needs. Leaders proactively avoid any kind of challenge and are likely to deliver services according to customers' expectations. However, the restaurant and kitchen of the hotel were designed uniquely. The management offers unlimited breakfast to the adult at fixed rates, and for kids, it's free. The place's specialty focuses on the restaurant and kitchen mainly because it contributes to the tourist's experience. Also, the restaurant's overall system is aligned, ensuring that customers get their orders in minutes, and according to that, kitchen operations are designed. I learned these things while working there, and I am likely to learn more in the future because I need to polish my communication skill and strategic management practices. 
Feeling
At the start, I felt challenging because everything was new for me because I was learning in the practical world. I felt surprised that each individual had clarity about their job, and they were not facing any challenges even at peak hours of cooking.  
Evaluation
In light of evaluation, according to FDF (2021), the kitchen, restaurant and food facilities are important because they have a significant market share in the economy of the UK. It has a certain value that contributes to the economy's growth and improves the experience of consumers. I learned that Premier Inn Newcastle metro focuses on their restaurant and kitchen goal to become unique and competitive, and it further contributes to representing culture through final results, which is food and welcoming behavior of staff. 
Analysis
As per the study of Principato, Pratesi and Secondi (2018), the restaurant kitchen plays a key role in the operations and is linked with the standards. However, challenges can arise regarding the wastage of food, and it is a global issue. It is found that management is designing supply chains to reduce waste and also investing in technology to manage operation costs smoothly. Consumer behavior is also changing towards the kitchen practices of the restaurant, due to which is mainly considered by leaders (Mondéjar-Jiménez et al. 2016). In light of the hotel, the management is also adopting a similar strategy which I learned while working in a hotel. I also learned that leaders promote seamless kitchen operations to deliver high-quality services with minimum wastage. World hunger is the key problem in the era, and I understand that it is the primary reason that it has become a part of social activities. 
Conclusion 
The session highlights practices of restaurant and kitchen and how I learned through the practices of Premier Inn Newcastle metro hotel. The management is looking forward to managing operations smoothly and further focusing on the food and kitchen practices to enhance the experience of consumers. Also, these activities represent a welcoming culture to the consumers. 
Action Plan
	Gap
	Resources
	Time period

	Communication Skills
	Communication is essential for me because I need to meet different people while performing operations in kitchen and restaurant management. For this, I will observe my leaders and how they communicate with others and also learn techniques from workshops
	6 to 8 months

	Strategic Management Practices
	This is one critical skill, and it comes with experience. However, I gain knowledge from books and documentaries to polish my skill. 
	1 to 3 years. 
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