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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: Shaheda Ahmed

Student Number: 2109892

	Module: Food and Beverage

Lecturer: Laurence Blake



	Topic of Choice : Food and Beverage
	



	The Premier Inn that I was on placement had a pub next door which was the cook house. This is where I started my mornings and did the breakfast shifts to gain experience on the morning side of things. This was a good experience for me as it showed a different side which I have learnt. Also an added bonus was that most of the guests that I saw on reception were usually there, so familiar faces were always nice.

Breakfast starts from 6am to 10.30am, which consists of cooked breakfast and continental foods. Once guests had arrived, I took their names and showed them to their seats. It’s always a quiet atmosphere in the mornings and generally pleasant.

I got prepared for my Food and beverage placement through academy online, learning the basics for food hygiene, health and safety, allergy awareness, Natasha’s law, and food labelling, to name a few.

The staff there were helpful but being on breakfast and cleaning tables there wasn’t much to teach. I was asked by a customer at the breakfast shift if we did gluten free bread I actually didn’t know and had to ask the manager things like this I wish I had researched about the breakfast menu or been told by staff in this case we did have gluten free option, but it’s made by the chef and kept in the back and given as and when customers ask for it.




I haven’t had any experience in the kitchen where I would have learnt about food handling and temperature control, but I did cover this on academy online, however I haven’t gained any practical experience. I didn’t actually want to do anything in the kitchen but in hindsight I think this would have given me a greater understanding of how the food is prepped and how food safety is put into practice.
Typsy videos provided by the university for our food and beverage exam have helped me during my food and beverage experience with information on the types of coffee to the different types of chopping boards to use and much more. I have learnt more through academic learning as I have no kitchen experience, but the videos have been very informative and have given me a lot of knowledge,

What I would do differently next time is gain practical experience in the kitchen as this is a valuable asset to have learnt. As it would come in handy, if in the near future my dreams of opening a bed and breakfast are achieved. 

In conclusion I’ve had a good insight at the morning breakfast shifts and had a good feel of how and what’s done, and this ties in with me on reception and booking these breakfast time slots for the guests. What I will take away from this experience is that breakfast has to be cooked perfectly and kept well in the buffet dishes to keep warm without drying and making it rubbery, as we had a lot of complaints. I suppose in a big pub it’s impossible to cook as and when and its time consuming, but for me I would cook breakfast as and when needed and kept a buffet style with continental breakfasts, purely because this is where they were lacking and needed to improve for customer satisfaction. I think that this would help to increase their revenue as breakfast and dinner are mostly guests from the hotel. A good review from a guest goes a long way and being next door to the hotel it usually is the first port of call for breakfast lunch and dinner or even just drinks. Out of all food sales in the hotel breakfast makes up 35 percent of revenue.

Most importantly I enjoyed my time with the staff at the cook house and pub in Gargrave. I have also taken away a great deal of knowledge. Everyone was very friendly and welcoming; it was a great experience and I have gained many new skills. I’m sure this will help me in the future if I pursue my dreams.
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