[image: ]International Hotel Management



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.
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	Topic of Choice: 
	

               Restaurant & Bar and Kitchen

	
The last couple of months was a period of increased responsibility and a steep learning curve – I have been on a placement with Marriott Hotel in Cardiff. During this period, I worked in two different departments within the food and beverage area – kitchen and restaurant. At first, it was hard to adapt as I was in a new environment, with new colleagues and loads of responsibilities. However, overall, the whole experience was productive, and I believe it has developed my skills a lot. 
Using Kolb’s (1984) cycle of reflection, I will analyze what I have learned and what areas in which I feel I will need further development. To start with, I will explore the feeling I had during the experience at Marriott – I started my placement in the kitchen area as a chef where I was managed by the Executive Chef, Ahmer. During this experience, I have picked up new skills due to the fast-paced environment of work – time management and organization skills were two areas I felt improvements, especially during the busy periods.
Ahmer taught me a lot about the importance of preparation before service, the role of hygiene, and how to effectively use less equipment when preparing dishes. However, it took me a while until I became capable of doing tasks that were assigned to me by the management – I struggled at the beginning, especially with the specific language used in the kitchen. But as time passed by and with significant help from other experienced members of the team, I managed to increase my performance. On a whole, the experience in the kitchen environment was really helpful, however, if it were possible to do things differently, I would choose to take some notes during the initial days and read them again at home – this would have been really helpful to remember the ingredients needed for certain dishes and different processes explained by Ahmar. 
After working within the kitchen environment, the next phase of the placement was for me to work in the restaurant area. It was easier to accommodate in this area as I had my previous experience in the kitchen where I learned the menu, most of the processes and also most of my colleagues. My manager during this phase was Karol, who was really supportive throughout my role as a waitress and gave me really good information that helped me. 
It felt even more fast-paced than the kitchen environment, mostly because I was involved in face-to-face conversations with guests, and I had to make sure I deliver excellent customer service to all the tables I have been tasked to look after. If I would have not known the menu, it would have been way harder as customers were asking questions about specific foods and due to my previous knowledge, I was able to respond effectively. There were a couple of areas I felt I still need development after my experience – Karol advised me many times about upskilling techniques; however, I struggled a lot using this while speaking with customers – mainly due to the fact that I was nervous most of the time. The other area is the importance of non-verbal communication as sometimes I felt myself in a defensive posture when speaking with both guests and associates – this is mainly because of my previous habit. As non-verbal communication is about 50% of communication (Harappa, 2020), this is an area I need to be careful about because working with customers is all about communication.
On the other hand, after reading more about the importance of upselling – I am aware that it is a strategy for boosting profits by using perception, knowledge, and discretion (Smith, 2019). I would say I struggled with it as I saw it as a sales technique, and I did not want customers to feel that I am trying to increase their bills. Overall, I enjoyed the experience of collaborating with guests and providing customer service – I would say I enjoyed it more than the kitchen environment because of this. 
Looking back at this experience, I would say that it helped me tremendously by seeing how these departments operate and how important the team working in both areas. The atmosphere was nice, and all of my colleagues were understanding and helpful. I feel I have developed a lot and I have improved several skills – such as communication, time-management, organizational skills, and the ability to multi-task. All these skills are critical when operating in a challenging environment and they will help me a lot in my future career (Voss, 2022). If I would have to give feedback to the management, I would advise them to create standard operating procedures which can be given to new starters. There are loads of benefits to having them, such as streamlined onboarding, improved communication, and increased consistency (Agarwal, 2022). 
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