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Rossington Hall is a luxurious wedding and dining hall located in the Doncaster region of the United Kingdom. I am practising in the kitchen and culinary department of the hotel. The hotel has specific services for wedding functions and also offers accommodation and dining services (Rossington Hall, 2024). The kitchen and culinary department is responsible for food preparation, menu planning, presentation, inventory management, and other related operations. The expected placement outcomes include the comprehensive experience of kitchen operations, application of culinary techniques and skills, development of a professional network in the field, and improve my employability skills specifically in this department(O'Fallon and Rutherford, 2010). 
During my practice at the hotel, I aim to achieve the following learning objectives in the kitchen and culinary department.
· Understand kitchen management, inventory, and food presentation. Learn food safety and hygiene protocols. Develop practical skills in cooking and plating.
· Improve my problem-solving skills, communication, teamwork and collaboration, time management, and customer service. 
· Develop a keen understanding of the respective industry and department, interact with industry professionals, and analyse my growth areas. 
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I will reflect on my experience that has contributed to the understanding of the importance of skills and technical knowledge in the kitchen and culinary department. I will employ Kolb’s model of reflection to demonstrate my experiences and learning. 
Concrete Experience
Concrete experience includes a direct description of the experience gained at a specific event or situation (Vince, 2022. pp.983-989). I gained practical experience in the kitchen and culinary department. During my practice, I used to observe various processes in the kitchen, prepared food, communicated with guests and staff, and managed several related operations and priorities. This experience has enhanced my understanding of the culinary and kitchen departments which will eventually help me to grow in the supervisory department of the industry. I witnessed that communication, teamwork and responsiveness will help to ensure exceptional service delivery in the industry. 
Reflective Observation
This involves an evaluation of the feelings and emotions generated from the concrete experiences in a reflective manner. This experience has helped me to recognise the value of adaptability and flexibility in the kitchen operations. Similarly, continuous learning and feedback has helped to improve constantly in the industry. While practising at the hotel, I started to apply my conceptual knowledge to practical experiments and obtain desired results. I identified the areas of improvement in my kitchen and culinary skills including problem-solving and effective communication to offer seamless service delivery to the guests. 
Abstract Conceptualisation
Abstract conceptualisation is the analysis of the reflection by evaluating the themes and patterns to draw conclusions or conceptualise the learning (Behrendt and Machtmes, 2021. pp.73-80). I have acknowledged the importance of teamwork and communication during my practice at Rossington Hall. The role of adaptability has been understood while experiencing the dynamics of the culinary kitchen environment. The management of kitchen operations will also require attention to detail to provide the highest standards of guest service. I have conceptualised these insights into convertible principles to function accordingly in my future practices. I learnt the significance of customer satisfaction, food operations and teamwork to obtain desired outcomes. 
Active Experiments
This section identifies and adds new concepts and ideas to the evaluated abstract concepts. This helps the learner to apply the gained insights in the real-world situations (Beukers and Bertolini, 2021. p.395-407). This reflection and experience have motivated me to take appropriate actions to enhance my skills in the culinary and kitchen departments. I will learn effective communication skills along with problem-solving abilities to enhance my customer service aptitudes. I intend to learn more culinary techniques and seek feedback from seniors and peers to improve consistently. I will constantly apply the theoretical knowledge learnt from the academics to practical experiments to understand their effectiveness. I aim to take considered risks and explore innovative applications to enhance my skills in the kitchen and culinary department. 
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· Communication: Effective communication with the guests, staff, and managers helps to provide smooth service delivery (Johnston and Clark, 2005). For instance, I have observed that clear instructions from the manager to the kitchen staff can provide outcomes that meet the expectations of the guests.
· Time Management: Prioritising the tasks and managing them efficiently helps to ensure the services are on time. I learnt from my practice that coordination of the staff while plating and preparing food helps to meet tight service deadlines. 
· Problem-solving skills: Flexibility and effective problem-solving skills can lead to the management of issues promptly. I have seen my supervisors managing the last-minute shortage of ingredients with similar alternatives to prevent the dissatisfaction of the guests. 
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· Culinary techniques: I have learnt that numerous culinary techniques ensure the timely delivery and efficient management of food preparation. While practising at the hotel, I found that there are simple and innovative ways to cook diverse sauces. 
· Kitchen operations: The managers have to supervise the kitchen operations like inventory management, arrangement of the kitchen, and equipment allocation (Amicarelli et al., 2022. pp.152-167). I noticed that the manager used to supervise these tasks efficiently and the outcomes include reduced waste of food and resources.
· Food safety and hygiene: The culinary and kitchen department has the chief responsibility to maintain hygiene and employ the best practices of cooking to meet the standards of food safety protocols. The hotel staff prioritised maintaining utmost cleanliness in the kitchen and adhered to food safety protocols effectively. 
All these skills and knowledge help to meet guest satisfaction by providing the highest quality of services, timely delivery, tailored dishes, and maintaining hygiene and food safety. 
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While practising at Rossington Hall, I identified an organisational issue which was significantly influencing their guest experiences, performance, and operations. The organisation was inadequate at the communication between the front-end team and the back-end team. 
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The orders were considerably delayed and sometimes not up to the expectations of the guests due to communication breakdowns. The services were remarkably slow due to the inadequate interaction between front-house and back-end staff. The information related to the menu availability was inadequate which led to guest frustration. These circumstances indicate the inefficiencies in the communication system of the hotel (Darukhanawalla, 2020). 
[bookmark: _Toc182302571]Impact on guest service
The communication gap leads to services that do not meet the expectations of the guest and results in their dissatisfaction. The slowed services lead to disappointment which also results in bad reviews of the hotel and the department. Such misconducts impact the reputation and loyalty of the guests to the hotel (Reeves, 2020).
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The staff attention is diverted due to the communication breakdowns resulting in decreased productivity of the overall department. The employees often get frustrated due to inadequate information and exhausted with additional tasks. The profitability and performance of the hotel are also influenced due to decreased customer satisfaction and loyalty. 
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· Regular meetings between the front-end and back-end teams will help to build their interaction and relationships for effective communication. According to the Resource Based View, communication will also result in efficient resource utilisation (Pereira-Moliner et al., 2021. pp.132-149). 
· The hotel must designate a standard protocol or communication channel to carry out the operations in the kitchen and culinary department. 
· Technological integration in communication activities can enhance service delivery and lead to less time consumption. 
· Effective training and development of both teams will ensure the prevention of communication breakdowns. The total quality management principles state that continuous learning will be a result of effective communication (Saffar and Obeidat, 2020. pp.77-90). 
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I will conclude the log by demonstrating the importance of the valuable experience I gained at Rossington Hall while working in the kitchen and culinary department. I learnt various work-based and technical skills while practising at the hotel that enhanced my understanding and experience in providing standard guest services. The reflection has provided an outline of my strengths and areas of improvement in the field. I have recognised the significance of innovation, compliance, and adaptability in this department. I intend to develop my skills in this field by attending several workshops and mentorships that will enhance my technical and work-based skills in the department. I will also attend the events and programs that offer relevant knowledge and experience in the field. I will practice implementing my learning from the experience and seek feedback from my peers and seniors. At first, I aim to learn menu planning and kitchen management skills with suitable certifications. My ultimate goal is to become a chief manager in this department or eventually open a kitchen of my own. This experience has increased my confidence and enthusiasm to excel in my career in the kitchen and culinary department of the hospitality industry. 
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