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	Brief summary
Placement is concerned with the activities of authority and responsibilities of the newly selected workforce in an organization. The student learning log is related to the placement development because it focuses on the learning experiences of the students. For example, it focuses on vocational development, self-development, and academic development also (ASET, 2017). In the time of my placement in Marriott Leicester, I have learnt and experienced various strategies for understanding and developing guest services. I have also learnt how to serve food and beverages in a professional manner with high levels of customer service, how to deal with customers’ complaints, etc. In this paper, I have analysed critically the new skills and knowledge that I have acquired, their application in the future, personal reflections on the subjects, and the importance of the topic in the hospitality industry. 
New skills and knowledge that I have acquired
In the placement in Marriott Leicester, I have acquired lots of skills and knowledge. I have acquired knowledge about vocational development practically. For example, I have learnt how to serve the guests in housekeeping and restaurant services (Bhandari, & Roos, 2012). I acquired skills in presenting menus to the customers, making recommendations upon requests, answering questions about menu items and allergens, I take order, serving food and drinks and so on. I have also acquired various self-development skills such as communication skills, gaining customers insights skills, technical skills, decision-making skills, customer relationship management skills, and so on (Wood, 2013). However, I have also acquired several academic developments such as getting a certificate of completion, practical skills, time-management skills, ready wit, etc. 
Application of my acquired knowledge in the future
I can apply my knowledge in the future that I have acquired in Marriott Leicester. If I have the scope to do a job in the future in a guest services organization, I can apply my acquired knowledge directly in the organizations (Hagg, 2013). However, I can apply this knowledge to all the organizations which are customer-oriented organizations. My vocational knowledge will be applicable in my future jobs. For example, I will be able to solve any problems that are related to the learnt tasks that I have learnt in Marriot Leicester.  My self-development knowledge will make me able to develop strategies for solving suddenly emerging problems. I can develop my thinking and decision-making skills through self-development. Hardworking is another tool that I have learned in Marriott Leicester which will be more suitable for my future works. Academic knowledge or academic development is another important skill that I have learnt in Marriot Leicester (Johnston, Clark & Shulver, 2012). It will help me to make decisions and manage organizations’ customer relationships. My other acquired knowledge is self-management. It is very important to manage myself first before managing others. My acquired communication knowledge will be very effective in the future.  Making and maintaining communication is the key to success in today’s world.  In the future, my knowledge will help me to be a more strategic and successful workforce. 
Personal reflections on the subject
As I have been working at Marriott Leicester, I have gathered various skills, knowledge, and experiences. I have worked in multiple different positions at Marriott Leicester. I have always completed my daily tasks in time. I have worked as a food and beverages waiter in Marriott Leicester. I have been trained by an array of skilled people (Phillips & Williams, 2011). However, I have learnt the hotel and guest services quickly. I can serve the consumers more quickly than the others in Marriot Leicester. Though my works are a little bit different according to various sectors such as conference and banqueting, housekeeping, and restaurant and bar, I gained knowledge about all the tasks and could serve the consumers according to their demands. I always insist on team working. Sometimes, I help my other colleagues. I always try to be interconnected with the goals of the hotel and my self-development (QAA, 2018). I have improved my vocational activities, self-development, and academic development within the Marriot Leicester. 
Importance of this topic within the industry
Training and development are very important in the hotel industry. The student learning log focuses on the training and development of a worker. Building a career in the hospitality industry is very rewarding in today’s world. A worker can gain knowledge and experience by working in a hotel. Student learning log allows students to pay attention to their vocational development, self-development, and academic development. And these developments are very important in the hospitality industry. Training is another important tool. This is one of the most important and appropriate ways for increasing the skills and productivity of individuals as well as industries (ASET, 2017). Human resources are the main asset of an organization. Student learning log helps individuals to be human resources by getting training. Personnel development can improve an organization. This topic will be able to develop some key skills such as self-management and development, task management, solving suddenly emerging problems in the workforce, proper communication, and applying the gained knowledge. 
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