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[bookmark: _heading=h.gjdgxs]Introduction
Students may report on their progress throughout their placement by using the student learning log as a platform. Its goal is to motivate students to reflect on and analyze their educational experiences in order to assess their personal development (Aset, 2017). I shall demonstrate in my own learning journal the information and abilities I've picked up while working as a server at the Delta by Marriott Nottingham Belfry. During my placement, I was in charge of serving food, setting up the meeting rooms, cleaning tables after visitors left, managing the bar during peak hours and helping with breakfast and dinner service. This learning log will highlight the opportunities as specified in the learning agreement and provide concrete evidence of my professional and personal improvement.  

[bookmark: _heading=h.30j0zll]A Reflection on the Placement
My placement at Delta by Marriott Nottingham Belfry provided me with a thorough understanding of kitchen and food and beverage (F&B) operations, but more significantly, it was a journey of personal and professional development. In order to address important topics such as food and beverage management, health and safety regulations, fire safety, food allergens, and effective communication, the placement started with a combination of online and live training (Fallon and Rutherford, 2019). They were not just educational seminars; they also prepared me for the practical abilities I would eventually need in real-world situations. 
As a waiter, my daily responsibilities included everything from helping others with orders and delivering meals to keeping the dining room tidy and orderly. This position put my abilities to put the theoretical information I had learned in training to the test, particularly during rush hour when accuracy and efficiency were crucial (Wood, 2013). My bar experience was short but sharpened my customer service abilities by allowing me to handle a wide variety of drinks and demands from patrons, in a busy period. When I was serving the dinner meals, I saw the careful steps that went into each dish that was presented by the chefs. Understanding the culinary arts and the value of collaboration in a high-pressure setting were greatly aided by this experience (Jobs, 2022).
My internship experience was an eye-opening road of development and learning. In the fast-paced, constantly evolving world of the hotel business, I discovered that I was honing my capacity to adjust to and endure the particular strains that this vibrant industry demands. Effective communication is a critical talent that I developed and is essential to any profession that involves providing services (Fanthome, 2014). I developed time management skills and pushed myself to venture beyond my comfort zone by juggling numerous projects at once. 
The internship served as a striking example of how abstract ideas from the classroom are applied in practical settings (Walker and Miller, 2021). After being abstract in the classroom, theoretical concepts took on real-world meaning as I overcame issues with customer behavior, food safety management, and effective service delivery. My practical experience confirmed the value of my academic endeavors and highlighted areas that still need improvement.


[bookmark: _heading=h.1fob9te]Issue and Solutions
I faced a variety of obstacles throughout my placement, and each one helped me grow and improve my problem-solving abilities. Managing stressful situations was a regular part of my work at the busy Delta by Marriott Nottingham Belfry, particularly during busy periods and major events such as weddings. Finding the right balance between prompt service and upholding quality required ongoing effort (Haag, 2013). I improved my capacity to work well with my team by setting priorities and outlining our responsibilities in advance to maximize productivity and guarantee client pleasure.
Dealing with a varied clientele often required handling unforeseen demands and, sometimes, challenging clients. Professionalism and visitor happiness might be difficult to balance at times (Vallen and Vallen, 2013). In addition to resolving problems, I also learned a great deal about customer relations and dispute resolution by taking a patient and sympathetic stance, paying close attention to client concerns, and providing pertinent solutions. Also, at first it appeared intimidating to switch between waitress, bartender, and kitchen worker. Every role required a different strategy and set of abilities (Krugman, 2016). I aggressively sought out advice and information from more seasoned colleagues, seizing the chance for quick learning and adaptability. This flexibility gave me a comprehensive grasp of hotel operations in addition to expanding my skill set. 
Moreover, one major task was making sure that health and safety regulations were strictly followed, particularly in the kitchen. There was always a chance of mishaps or security lapses. I always exercised caution and followed the training guidelines to the letter (Jackson, 2018). A controlled approach to safety protocols and regular inspections helps to keep the workplace safe for both employees and visitors. The difficulties I encountered throughout my placement were crucial to my growth as a professional. They helped me understand the value of flexibility, clear communication, and upholding high standards of customer service. 


[bookmark: _heading=h.3znysh7]Building Essential Skills
My employment at the Delta by Marriott Nottingham Belfry provided me with an opportunity to develop new talents in addition to demonstrating my current ones. 
Interpersonal and Communication Skills: Communication was one of the most important abilities I developed throughout my placement (Wagen and Goonetilleke, 2016). Good communication was essential to my job in every way, from working with the team to comprehending the demands of the customers. Also, this ability played a critical role in creating a cooperative and respectful atmosphere by cultivating good connections with both visitors and coworkers (UWTSD, 2019). 
Time Management and Organization: Time management was an essential skill in the hectic setting of a busy hotel. I learned how to efficiently manage my time and prioritize my responsibilities from the placement. This ability was put to the test most during hectic times when multitasking became essential (Murdick et al., 2019). I learned how to manage my time effectively so that I could perform all my jobs to a high degree, which helped the service run more smoothly overall.
Adaptability and Problem-Solving: The hotel sector is dynamic and often unpredictably changing. I must be very flexible in this atmosphere to swiftly transition into new jobs and responsibilities. Every position, from bartending to kitchen assistance, required a different strategy. In addition, overcoming unanticipated obstacles like last-minute alterations or client grievances improved my problem-solving abilities (Pont, 2015). 
Leadership and Collaboration: Collaborating in diverse roles at Delta by Marriott Nottingham Belfry highlighted the significance of collaborative efforts. It was illuminating to work with a varied team, where every person has distinct talents and experiences. In addition to working together, this cooperation included appreciating and comprehending everyone’s role in the group's accomplishments (Raghubalan and Raghubalan, 2015). Moreover, the location afforded prospects to exhibit leadership attributes, particularly in the areas of work coordination and onboarding new team members, thus underscoring the need to set a positive example. 


[bookmark: _heading=h.2et92p0]Conclusion
I can say that my placement at the Delta by Marriott Nottingham Belfry was a life-changing experience that gave me access to priceless knowledge and abilities. It was a place where theory and practice collided, and obstacles became opportunities for both professional and personal development. This experience has been crucial in molding my character and intellectual outlook, in addition to improving my occupational skills. This journey has had a major influence on my professional path and is evidence of the benefits of hands-on learning.
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