Marriott Placement Learning Log

Rohan Dubrey (1905715)


Week: 7&8

Wednesday 26th, February 2020 (07:00-15:30hrs) Thursday 27th, January 2020 (07:00-13:00) Friday 21st, January 2020 (10:00-12:00hrs) Sunday March 1st, 2020 (11:00-15:00hrs)

Wednesday March 4th, 2020 (10:00-18:00) Thursday March 5th, 2020 (10:00-21:00) Friday March 6th, 2020 (12:00-17:00) Saturday March 7th, 2020 (14:00-22:00)

Department: House Keeping/Kitchen


Work Undertaken:

· Checking rooms to brand standards
· Room Cleaning
· Public area cleaning
· Rota compilation
· Linen room duties
·  Towel art
· Allocating rooms to associates
· Performance Tracker
· Food preparations
· Plating
· Labeling and checking goods
· Temperature checks
· Sandwich making
· Conference and banqueting events
· Soup making
· Checking internal temperatures
· Closing procedures
· Dishwashing operations
· 
· 
· 
Self-Appraisal

These weeks have been extremely busy, working a variety of shift patterns. Working within the house keeping department has equipped me with the understanding of how closely this department is linked to the front of house. Quite importantly, laising with supervisors on the constant update of rooms to be cleaned after departure, allows for front desk to be notified, enabling rooms to be sold. I have learnt how important communication is amongst department in hospitality.

The kitchen has been viewed as the hub of the hotel that makes us all happy. On the contrary, working in that department requires immense skills and concentration, moving at an incredibly fast pace. My knife skills have definitely been honed, alongside the legality of operating a commercial kitchen under the health and safety guidelines.

Strengths:

The hours worked and the added pressure ensuring meals were completed on time, proved that I am able to work as part of a team under stressful situations. Challenges faced were seen from a positive insight, enabling me to overcome them by repeatedly asking questions and following strict instructions. The department benefited from me working extra hours, to enable the team having the optimal workforce. My listening skills proved consisting, which is vital moving forward to be a good manger. 




Weaknesses:

Locating items from different cold and storage rooms have proved challenging. In overcoming this weakness, my plan is to get familiar with ingredients used and better familiarise myself with the store-rooms.

[bookmark: _GoBack]Lost Opportunities:

No lost opportunity can be identified. Honestly, I can say that opportunities were given to enhance learning in all departments, allowing me the chance to work extra hours in banqueting events. Staff members have been very helpful, aiding in my settling into the department growing with confidence. 
.


Plans for next week:

· To learn more culinary skills.

· Turning up for shifts promptly and in proper attire, completing a variety of shifts accumulating to over 30 hours per week.
· Working alongside and learning from the patissier.





















