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[bookmark: _Toc148745189]1. Introduction
In this student-learning log, the overall placement record of the student would be delivered, based on which the ultimate learning experience developed through the placement could be identified. The placement was done at Marriott Cardiff Hotel in the Conference & Beverage (C&B) and Kitchen department based on effective learning regarding the operational management and guest service maintained at the hotel could be discussed. Additionally, the student has experienced a potential issue within the hotel based on which learning experiences and developmental progress in professional skills become influenced. All these elements would be critically evaluated with the help of a specific reflective cycle for better understanding. 
[bookmark: _Toc148745190]2. Overview of placement
In terms of placement, I served in the C&B and Kitchen department at the Marriott Cardiff Hotel in the UK for two weeks, which generated potential professional, vocational, and academic skill development alongside self-development. In the hotel, I have experienced that the C&B and Kitchen department could not properly follow the rules and regulations as per the hotel policies. Additionally, I observed that the people management, working culture and teamwork in the hotel are not effective based on which the staff are lack of skills regarding the food safety policies and proper kitchen management. It has resulted in delaying food delivery to the guests as well as the quality of the food is sometimes below average. Considering this, chaos in the following department developed, which affected my learning experiences effectively. In this way, I will describe the overall experiences through Kolb's reflective cycle for better understanding (Motta and Galina, 2023).
[bookmark: _Toc148745191]3. Placement record
[bookmark: _Toc148745192]3.1 Concrete Experience
While working in the Marriott Cardiff hotel in the C&B and Kitchen department, I became well aware of the internal operational management of a hotel. In this way, my learning experience from the placement process became influenced. Michael and Fotiadis (2022) stated that teamwork, working culture and people management play a vital role in a hotel through which the employees could become motivated to perform their duties properly. However, while working in the hotel, I experienced that the people management policies of the hotel were not proper based on which the communication among the staff in the C&B and Kitchen department became affected. In this way, the rules and regulations related to food safety and guest service could be done properly. As reported by Gurnule (2022), the C&B and Kitchen department in a hotel plays a vital role, as it is responsible for providing guests with high-quality food, drink, and related accommodations. In this way, the brand value of the hotel becomes influenced as well (Ferraz, 2022). However, due to the challenging working culture and lack of people management inside the C&B and Kitchen department at Marriott Cardiff, the overall operational process became affected and thereby the safety measures could not be followed as well. 
[bookmark: _Toc148745193]3.2 Reflective Observation
Considering the overall placement in Marriott Cardiff, I have improved my learning towards the Kitchen department in a hotel based on which I could manage the internal operation of a hotel in future. I observed that effective communication, teamwork, working culture and people management are necessary for workplace management through which better guest or customer satisfaction would be ensured. Furthermore, my understanding towards crisis management has developed, which will support me in future as well. However, I became nervous and anxious while experiencing the problem in the C&B and Kitchen department in the hotel. My vocational development through proper communication became helpful while managing the internal conflict within the C&B and Kitchen departments. Additionally, while dealing with the problem, I have experienced some interpersonal skills, which are needed for working in the hotel sector and thus, my academic and self-development through this placement became ensured. 
[bookmark: _Toc148745194]3.3 Abstract Conceptualisation
Proper guidance and safety policies are important in the C&B and Kitchen department of a hotel; however, in this scenario, better collaboration and teamwork are necessary to ensure transparency (Gov UK, 2023). In the context of Marriott Cardiff, I have observed that due to a lack of proper collaboration and teamwork within the C&B team, the employees were not clear towards the practice of safety measures in preparing food for the guests. In addition, the lack of proper culture and people management practices has resulted in team conflict, which reduced the quality of the performance. In this way, I could explain Edgar Schein's theory of organisational culture. As reported by Midgette (2019), the theory considers three aspects including artifacts and behaviours, espoused values, and basic assumptions. In this way, proper organisational collaboration, teamwork, workplace culture and organised employee behaviour could be possible through norms and values (Williams, 2022).
Concerning the case of Marriott Cardiff's C&B and Kitchen department, improper organisational culture has resulted in a lack of communication and team conflict based on which the performance outcome became affected. Furthermore, Singaram and Mayer (2022) stated that artifacts and behavioural aspects of the theory consider the physical resources of the organisation based on which insight into the organisational working pattern could be identified. In the context of the hotel, I have interacted with the team members during the conflict based on which my vocational development through proper communication became ensured. Additionally, I became focused on my task management for resolving the issues related to food safety and security and in this way, I applied my knowledge on those things, which I have gathered during the module learning. In this way, I became able to handle the workplace problems effectively.
However, while dealing with this problem, I noticed the importance of crisis management, situational analysis, and many other interpersonal skills, which have ensured my self-development for the future. In addition, I have lost my academic skills development while working in the F&B and Kitchen department due to my lack of time management and experience, which I need to improve better.
[bookmark: _Toc148745195]3.4 Active Experimentation
From the learning and professional experiences that I have gathered at C&B and the Kitchen department at Marriott Cardiff, I experienced that my vocational, self and academic development have significantly influenced. Based on my learning, I could suggest that the hotel should provide better training to the employees of that department and practice democratic leadership practice through which collaboration and transparency among the employees could be possible (Hilton, Arkorful and Martins, 2021). Furthermore, I could recommend that the management structure should be flexible based on which the transparency among the employees regarding food safety and other policies would be done. In this way, better operational outcomes could be possible. Additionally, considering the placement, I have further understood that my vocational, academic and self-development needs to improve based on which action plan below would be followed for future learning agreements and professional management.
	Actions
	Resources required
	Impact
	Timeline

	Communication skill improvement
	Online webinars and seminars, group work, meetings, and internship program
	· Develop better collaboration with peers.
· Understanding problems easily
· Boost confidence
· Vocational development
	8 months

	Time management development
	Tools such as the Gantt chart, setting a goal and journal access
	· Timely service delivery
· Better self-management
· Systematic learning outcome
	10 months

	Problem-solving skill endorsement
	Group work, workshops, seminars and secondary books
	· Better situational analysis
· Academic and self-development
· Improve decision-making skills
	12 months

	Team handling practice
	Group work, workshop and project handling 
	· Improper the quality of the performance
· Ensure high outcome
	12 months


Table 1: Action plan
[bookmark: _Toc148745196]4. Conclusion
The above study was focused on the student-learning log based on the placement record at C&B and the Kitchen department at Marriott Cardiff in the UK. In that scenario, the student experienced a problem related to the teamwork and work culture in that department, which influenced the student's experience. In this way, a learning experience through continuous development and a future action plan alongside the recommendations for the hotel had been provided for better outcomes.
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