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My working placement in the Food & Beverage (F&B) and kitchen department has been a valuable and transformative experience. This placement gave me the opportunity to grow professionally , personally and academically.
[bookmark: _Int_DYuvc7x2]This placement aimed to enhance my knowledge and understanding of what goes on in the kitchen and Food and Beverage departments. Looking back on my vocational development, I successfully gained proficiency in various service and kitchen tasks. This is an incredibly crucial factor, because if I want to pursue a career in the hospitality industry , especially in a managerial position, I need to completely and fully understand how things should function in every department. 
In regards of self – development , this working placement challenged me to learn to adapt to fast paced situations and environments, as well as working under pressure, which made me further develop my stress management skills. However, due to it being a fast-paced environment, I noticed that I need to work more on my time-management skills to be effective. 
[bookmark: _Int_UHUqkHQd]Lastly, in terms of academic development, the placement provided a place for me where it gave me the opportunity to apply the knowledge learned in classroom in real life scenarios. Therefore, I successfully applied my academic knowledge and theoretical concepts in areas such as food safety and customer service. 

[bookmark: _Int_q5A6e9zO][bookmark: _Int_FvEUEBT7][bookmark: _Int_iUllv2Qt][bookmark: _Int_OBJ15B56][bookmark: _Int_22yJhnMx]Throughout the time of my placement within the Food & Beverage and Kitchen department I noticed one prominent management issue. This issue is regarding the communication between the kitchen staff and the service team. There seems to be a lack of communication between these two departments. In my view this is an especially important issue as it can seriously affect the quality of service becausea poor communication can result in delays in order processing, which means that the customer needs to wait longer times for their food for no valid reason. 
[bookmark: _Int_RVKeaPrR]To deal with this issue, there are a few solutions the management team can implement. Firstly, the management can schedule regular meetings, between the two departments, where all of them can voice their concerns and opinion, letting the others known where they should change their approach. The meetings could have a really beneficial result because they will help getting to the root problem of this lack of communication. Another solution would be cross training. This initiative would allow each department to see how hard the other departments works as well. With this, each team would be able to understand the other’s role and not assume that their job is harder than others. 
[bookmark: _Int_Y6XOcOj2]By resolving this management issue, the hotel would really beneficiate, as all of departments would establish an effective communication within the hotel , ensuring that the guests have the highest quality of service we can provide. 

[bookmark: _Int_B6hGRbGA]In the course of this placement, I found myself developing certain key skills that are essential in the hotel industry.
Previously learning about nutrition and food safety regulations, I was able to apply my academic knowledge to the Food & Beverage and Kitchen department. This way I could be sure that the kitchen was up to date with any updated health codes. By putting these procedures into place, we kept strict food quality standards while guaranteeing compliance
[bookmark: _Int_L8AWcIfP][bookmark: _Int_SAtp7w9g]Working in a fast paced environment, I needed to make sure that I did all my tasks and responsibilities on time. Because of this learned how to organise my task efficiently. Other than organising, I had learned how to effectively prioritise tasks and I needed to make sure that I was meeting the deadlines set by management. Finding myself for the first time in this fast paced environment, where you need to know what you are doing by the second was difficult at first. With no experience behind , I was completely unaware of what I needed to do. However , in a few hours of training I understood how important the time management and task management in this department is. By the end of my placement within de food and beverage and kitchen department I acquired ability on effective task organisation that ensures productivity without compromising quality.
[bookmark: _Int_we9sziyz][bookmark: _Int_7gBQLt0K]As I have mentioned earlier in this student learning log, communication plays a significant role in the functioning of this department. Being a fast paced environment, everyone within this departments needs to know how to communicate effectively and efficiently their problems or their needs. When I first started this work placement, I thought that I had excellent communication skills. However, I found out that even though I have fair communication skills, I still needed to improve these skills if I wanted to achieve my best. So, I started working on this skill, and I managed to achieve really good communication skills, where I was able to communicate any problems, questions or needs to someone and they would understand me completely, without any fuss. 
[bookmark: _Int_Vpt89YPP][bookmark: _Int_TaHzE5dc]My application of knowledge skills was really helpful in this placement. Not working previously in this kind of environment, I did not have any prior experience. Although, I had some earlier theoretical concepts and knowledge. This type of knowledge made me feel more confident with myself and my actions in the first few hours of this placement. I knew about the food safety regulations, and I was able to make sure that they are hold to the standards needed. At the same I knew about the different procedures in the kitchen , such as making sure there is no cross contamination between the food groups or taking extra precautions for someone with allergies. This prior knowledge definitely helped me in getting the most out of this working placement. 

[bookmark: _Int_6Su900Ky][bookmark: _Int_H0yCe7p9]In conclusion , this student learning log keeps record of my growth during this hotel placement within the food and beverage and kitchen department. In addition to broadening my industry specific skill set , this work placement has improved my leadership,  problem solving , and interpersonal skills. It has reaffirmed how valuable time management, flexibility, and efficient communication are in a fast paced workplace. Combining academic knowledge with real world experience has improved my grasp of the industry and given me more self assurance in my skills.
[bookmark: _Int_EXlrKJXl]Reflecting on my experience, I am aware of how important this placement was for my personal, vocational and academic growth. I was faced with challenges I was never faced before , but I tried my best to overcome them and learn from them. This placement enhanced my skills set needed in order to pursue a career in this type of industry. I now can acknowledge my strengths, but also the areas that need working on. As well , I believe that my successful identification of a management problem and the proper solutions I found , shows true leadership skills that are beneficial in pursuing a career in a managerial. 
