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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. 

Use a model of reflection: Gibbs Model of Reflection is recommended.

Consider the following. 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: Ruxandra Laczko

Student Number: 2107521

	Module: BMIH4002

Lecturer: Ffion Cumberpatch



	Topic of Choice: 
	F&B and Kitchen



	
 This journal will reflect the experience I had while on placement within the university with Cardiff Marriott Hotel  (Marriott Cardiff. ). I was very excited to work in the kitchen because I have worked once, and I found it very busy but well organized, I know that the hygiene is a key factor for the safety of all   (Min and Hong, 2021). I have enjoyed working there as a chef, which made me feel good. I think it was all because of the chefs who were all friendly. I have met a lot of nice people there with different backgrounds and religion which I think is so nice, especially because I am foreign too, but I work, study, and live here in Cardiff, feeling at home. The work in the kitchen is a whole different world, everything must be precise  (Min and Hong, 2021), the food hygiene and the food storage must be handled in the correct way  (Duthoo et al., 2020). The chef’s quick response to the guest’s requests and timely preparation of food for every order amazed me and I understand the importance of the guest’s satisfaction within the food and beverage is very important task, providing a quick customer service the chefs showing their knowledge and professionalism in the kitchen. The kitchen does not seem to me to have issues with the work and food preparation, the only problem is the staff shortage, and after the covid 19 outbreak it is harder to find staff for the hospitality industry because of the insecurity (Chen and Chen, 2021), people think twice to choose this job type. The next department I have done placement was the restaurant and bar, I have chosen the breakfast to learn how to give timely and good customer service, also to learn how to deal with customers. I have enjoyed in my first couple of shifts, observing, learning how to serve customers and to set up tables. I have never worked before in a restaurant and this experience made me think how important is to love this industry and people before you step in it. The manager Karol is friendly, and his assistant Chelsea is very straightforward.  (Guchait, Paşamehmetoğlu and Lanza-Abbott, 2015) The busiest the restaurant is the more chaos I have seen within the staff running around without a system or instruction, mainly to rush the customers to finish their breakfast and clean the tables. I think the staff should give respect to each other too without being mean and rude. My experience there was not pleasant on my last day. I like happy people and happy environment to work in not surrounded with rude and moody people. Thanks to Gloria and Paige, the restaurant associates who were nice to me and made my days better. An overall description about my experience on placement within the Marriott hotel  (Marriott Cardiff. ) is that it was good, I have learned so much within the food and beverage, and the importance of the safe food handling, and customer service. I would not been stressed if there were much more communication within the university and hotel due to rota errors, and the hotel restaurant staff were nicer to each other, showing some empathy and support for everyone. I would suggest for the university to communicate clear and more with the placement hotels and students, and update them regularly, about the given tasks to be understandable. My action plan would be to organise the restaurant staff to give them task to be complected in a well-organized way, also the shift rotation according to new starters assign with an experienced staff on the daily basis, and providing extra staff every day for backup, because the industry is unpredictable, and every day might be busy then other days. The kitchen has no problem, but I would advertise job positions availability at the hotel  (Chen and Chen, 2021) in every job site for more chances to give people to apply. This was my experience at the hotel placement, and I hope next time it will be much better with more experience, and I can apply my knowledge from the learned modules which will help me build my career within the hotel industry.
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