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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 acquiring during your time in placement

Consider the appropriate lectures. What was the topic and what have you learnt? 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: Corina Elena Slujitoru

Student Number: 2111320

	Module: BMIH 4002

Lecturer: Ffion Cumberpatch



	Topic of Choice : 
	Food and beverage operations



	
The purpose of this essay is to analyse the food and beverage operations within Eastbourne Town Centre Hotel, part of the Premier Inn group, based in the heart of Eastbourne town, where I had the opportunity to be part of the team as a student practician for eight weeks. It will also examine Gibbs' reflective cycle, designed by Graham Gibbs in 1988, to extract essential concepts from my experience encountered within the placement period while highlighting what went well and assessing what may be improved (The University of Edinburgh, 2020). Food and Beverage (F&B) is one of the hotel's key operations sections, alongside with Rooms Division and Front Office (Cavagnaro, 2018). This branch is in charge of meeting hotel guests' and casual visitors' food and beverage interests.
From the beginning, I was happy to notice that I was considered part of the hotel team. I had many tasks to do, and I tried to get constantly involved in solving the problems that arose. Indeed the most challenging experiences were during interaction with the clients in the hotel restaurant. First, I learned and helped set the tables and place the cutlery, plates, and napkins. I polished the cutlery and washed the lids of the sauce bottles daily. It seemed trivial and unimportant activities. I was disappointed as I was waiting to learn to solve significant restaurant problems, especially customer-related ones. Later, the words of Stephen Starr (the owner of Starr Restaurants), quoted by Micah Solomon in his book, The Heart of Hospitality (2016), constantly came to my mind: "Behind-the-scenes work is just as important as a polite host or knowledgeable server." I have noticed that behind the guests' satisfaction are the small details that can make a difference (Solomon, 2016). These small details make customers comfortable during meals. They can relax by enjoying food and drink or having a conversation because the first impression was already made: everything shines!
I welcomed the guests into the restaurant, leading them to the places, presenting the menu, serving the dishes and saying goodbye when they left the restaurant. Everything took place under the constant smile of the staff. At first, I found it tiring, especially in the very busy time segments. But I understood that satisfaction is when the clients leave themself smiling with delight, which brings me a joy that is worth the effort. 
I was happy to be part of a fantastic moment when at breakfast time, all the restaurant team celebrated the birthday of a little girl, who was a guest of the hotel with her family. Singing "happy birthday" and offering her a little present, I saw the little girl and her family happy and surprised. I remembered then what I learned in my previous term's class about the WOW moments and how easily you can create them.
[bookmark: _GoBack]In the middle of my placement, I had the opportunity to make a comparison between how to serve breakfast in the restaurant of the Mercure Hotel, Oxford (part of Accor) and Premier Inn, Eastbourne. As a guest at the Mercure Hotel, I was not very happy to see the cooked food offered in a bar system, where the grilled mushrooms and the scrambled eggs did not look in their best shapes. I appreciated the elegant way the Premier Inn hotel’s in-house Thyme restaurant cooked breakfast is brought directly from the kitchen, cooked and plated by the Chef.
During my all placement, I observed that all measures were put in place regarding food safety standards, as per specific training program provided by Whitbread company (academy.whitbread.co.uk, 2022). While I was serving meals at breakfast time, with food temperature checks before servings, freshly cooked breakfasts came to customers straight from the kitchen, minimising the risk of contamination among customers and promoting a positive workplace culture.
At the end of my placement, I understood, once again, that the team matters. All major hotel chains operate with systems and standards, offering staff training and consulting programs. But what can make the difference, even between hotels of the same brand, is the way of putting into practice all the acquired knowledge, how the team builds its attitude and pays special attention to the small details that offer guests quality experiences.
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