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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

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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Description 
Getting a job and succeeding in it requires a lot of effort in the current employment market. People are taking the help of training, education and continuous professional development to uphold their chances to do well in careers. One can analyse the professional experiences in an organised manner to learn more things from the professional experiences (Brockbank, Mcgill and Beech, 2012). The food and beverage industry is getting more competitive like other industries in the UK. I am willing to develop my career in the food and beverage industry and to do so I have invested myself in learning and developing the required skills through institutionalised education. Currently, I am working for Marriot Hotel Northampton. I am working as a service assistant at the hotel and my experience from the employment will be reflected here.
To pursue a career in the food and beverage industry, I have taken formal education in the field. Aside from that, I have experience working in restaurant service, and the experience is relevant to the food and beverage industry. At the time, I was hopeful that the service assistant position at the hotel would teach me new things. I am currently in charge of room cleaning and assisting the culinary staff. I had the opportunity to watch the hotel's everyday service activities. Thus, I have got the opportunity to learn from the real life experience. I have attended a food festival by the hotel which has helped to understand more about project management and catering service management. However, I have faced some challenges initially which are about getting accustomed to the professional practices at the hotel industry. The hotel administration has been really helpful to me, which has tremendously aided my learning experience (www.marriott.com, 2021). The best practice I have experienced at the hotel is the employee friendly attitude of the management of the hotel. At the Marriot Hotel Northampton, I had an effective and interesting learning experience.
Feelings
I've always wanted to pursue a career in the food and beverage sector. As a result, working for a company that is heavily associated with food and beverage has piqued my interest. I've learned a lot via books and educational materials. However, the knowledge I gained from working at the hotel for 16 weeks was not the same. Real-life work in the service industry is more vibrant and complex. For a supposedly minor role at the hotel, I had to shoulder a lot of responsibility. Trying to fulfil such commitments has been difficult. However, I have been happy learning new things with the working experience. Hence, the feeling was great for me. I have been happy learning new things and also being challenged by the roles and responsibilities given to me.
Evaluation 
I would evaluate the experience very positively. This working experience has provided me learn new things and expand my set of skills. As I have not worked in the food and beverage industry since starting to study in the field, I have got the opportunity to match textbook learning to real-life situations (Tan, 2017). Marriot hotel is also a very big and reputed organisation in its sector, hence working for the company was great. However, the experience could have been better. I have joined the organisation with deep knowledge of service management and decision making for the service industry. However, I have been given a very small role. Thus, the organisation missed out on utilising my knowledge and skills better. Yet, I have got the opportunity to see services from the inside and thus have learnt a lot of things.
Conclusions
Every learning experience is precious in the race of succeeding in a career. The food and beverage industry is really diverse and growing pretty fast (Taslim, 2017). Hence, the knowledge from books keeps changing. The real-life experience I have gathered working at Marriot Hotel will be very impactful for my future. Though I did not really like working as a service assistant, the job has provided me with the opportunity to learn a lot of things. I can use the service management and service principles that I have learnt in hotel industry, food and beverage industry, or any service industry in my future career. I have come to know that need to improve in a lot of areas to improve my chance of succeeding in my career. Hence, I am grateful for the experience I have got at Marriot Hotel.
Action
As I have learnt that I need to work on my skills and knowledge, I need to start working straight away. I will apply a personal skill audit at first to identify the areas I need to improve (Du and Xu, 2012). Later, I will develop a personal development plan. The personal development plan will be detailed in nature and will guide me in my skill improvement. Thus, I will be able to do well in my career using the learning from the working experience.
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