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In this student log, I will be using the Gibbs reflective cycle framework to demonstrate my understanding of my placement experience.
Description and Feelings: On the first day of my placement at Hilton London Watford, I was introduced to the kitchen department by the HR Manager Merlene, I remember I was feeling both excited and nervous. There was an abundance of activity inside the kitchen, with chefs and caterers rushing from station to station, dishes clattering as they were prepared, and the mouthwatering scents of numerous cuisines flowing through the air. I had been assigned to the area where ingredients were carefully prepared, from the slicing of vegetables to the seasoning of meats. To be honest, I was amazed and a little intimidated by the hectic and demanding atmosphere of the kitchen.
Evaluation: One of my aims while working in the kitchen department was to experience firsthand the fast-paced, high-pressure environment of a real restaurant kitchen (Ghazi Mahafzah et al., 2020). This entailed not only acquiring fundamental culinary skills but also comprehending how a bustling kitchen operates to ensure seamless guest service in the restaurant. My ultimate goal was to become a valuable member of the team, contributing to the group’s success by improving productivity and guest satisfaction (Bagdan, 2019).
The experiences I gained throughout my placement were invaluable in helping me accomplish my goals. I started with the basics, like how to properly cut an onion, and then worked my way up to more complex culinary methods. For instance, I polished my knife skills and went from being a nervous beginner to skillfully chopping a wide variety of foods. In addition, I was given extensive instruction in food hygiene, which included the importance of keeping work areas clean, handling ingredients with care, and adhering to all applicable safety regulations at all times (Davis et al., 2018). As a member of the kitchen staff, I saw firsthand the intense, high-pressure moments that characterise the culinary atmosphere as I helped plate food and coordinate orders for service.



Analysis: A lot of what I studied at university came in handy during my placement. When I was given the responsibility of updating the kitchen’s inventory and keeping a record-
keeping book, I quickly learned the value of being diligent in keeping records (Rauch et al., 2016). This facilitated the kitchen department’s ability to maintain tabs on inventory and place timely orders for supplies. I was surprised to learn that seemingly unconnected tasks, such as washing dishes and cleaning tables and utensils, played a crucial part in keeping a clean and organised kitchen (Cousins et al., 2019).
For instance, I put what I learned in my hotel management training to use by realising the need for effective resource distribution and team management. This was especially noticeable during rush hours when effective communication and coordination were crucial to meeting the needs of a full house (O’Fallon and Rutherford, 2019). I contributed to kitchen meetings by offering ideas to enhance teamwork and efficiency. This not only helped me become a better communicator and people person, but it also made the kitchen run more smoothly.
Even with the knowledge I acquired, there were still certain things I wanted to delve further into. My major responsibilities were in the kitchen, despite my enthusiasm for menu planning and coming up with new recipes. I was also curious about the budgeting and cost-management aspects of managing a kitchen. For instance, I thought about introducing menus that reflected the seasons and trying out other dish ideas that could have improved the whole dining experience (Filimonau and Krivcova, 2017). If I could learn more about the business side of operating a kitchen, I would have had a better understanding of the food and beverage division as a whole, particularly in regard to resource management and budgetary concerns.
In the kitchen, there were always new challenges to overcome and skills to hone. My daily duties included preparing ingredients, ensuring food safety, and helping to plate dishes for service (Schaefer, 2019). As my placement progressed, I was given increased responsibility as I learned to thrive under the stress of busy times. For instance, I recall a memorable day when a large group ordered a meal that I had prepared during the lunch hour. Feelings of anticipation and anxiety collided as I looked at the ticket. Maintaining my calm, I swiftly put together the meal and worked with the team to make sure it was served on time and aesthetically appealing. Because of this, I now understand the value 
of efficient time management, collaborative efforts, and maintaining composure in the face of stress.
However, in the course of my placement, I was faced with a significant management problem involving team collaboration, which had a major impact on our day-to-day operations. It wasn’t a unique incidence but rather a pattern of poor communication between the kitchen and the servers that regularly resulted in orders being delayed (Grobelna, 2015). Customers were irritated, and their dining experience was less than ideal.
To address this issue, I proposed an initiative that included establishing a streamlined method of communication and providing order tracking sheets. The objective was to strengthen communication between the kitchen and service staff for better coordination and, ultimately, better service and happier customers. For example, I distinctly remember a particular incident in which a large group of guests ordered a variety of dishes. This was a high-stakes situation, and it was crucial to avoid mistakes or delays. By using order tracking sheets, we were able to monitor the progress of each dish in a systematic manner, resulting in a more efficient flow of orders. This avoided delays and lowered tensions in the kitchen, making for a more pleasant and productive place to work and also ensuring guest satisfaction (Bharwani and Jauhari, 2017).
While I was a part of the solution and saw its good effects, this incident also highlighted larger problems with communication and collaboration in the kitchen. Acknowledging the need to maintain open lines of communication, I suggested holding periodic team meetings with my manager. The purpose of these meetings was for the kitchen department to discuss service strategies, provide feedback, and resolve any issues (Petty, 2023). It was apparent that the open channels of communication significantly enhanced our teamwork capabilities.


Conclusion: Looking back, I believe that while our solution was effective, there were more efficient alternatives. One possibility would have been to use digital order monitoring software that would have provided real-time order status (Buhalis, 2018). This would have 
kept everyone on the same page, from the chefs to the servers, and would have greatly reduced the likelihood of misunderstandings and delays. We could have responded more quickly if, for instance, the software had alerted the kitchen immediately upon the placement or modification of an order. So, having this capability at times of high order volume would have been very helpful.
Ultimately, I can say that my placement in the kitchen at the Hilton London Watford had a profound impact on my professional, personal, and academic growth. Along with the fundamentals of cooking, I also gained knowledge and practice in time management, organisation, and interpersonal skills. Putting what I had learned in the classroom to use in a professional kitchen helped me mature and expand my understanding of the industry as a whole. Despite the difficulties I faced, I learned a lot about myself and the world of work, and I will finish this placement with a deeper respect for the hospitality industry and a better understanding of the value of working together in the kitchen department.
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