
	Student Name: Khaleda Chowdhury
Student Number:  2107822
	Module: Placement Food and Beverages
Lecturer:  Laurence Blake




	The topic of Choice :
	The role of kitchen design effectiveness in improving hotel employees' performance: a case of Minia city

	Brief Summary of The Topic
The layout and design of a kitchen should make it possible for the personnel to do their duties in a way that is kitchen safe, efficient, rapid, and comfortable. The primary goal of this study is to evaluate the layout and design of Minia's hotel kitchens. Second, recognise the function of kitchens and proper design and coordination of kitchens to decrease risks and increase employee performance (Alan et al., 2014). Safety, user-friendliness, and ergonomics all have a direct impact on how well a product works on Kitchen Staff and Kitchen Management. A Layout with suitable equipment, tools, and materials that have been meticulously thought out. 
New Skills / Knowledge Acquired
The new skill I acquired is the creative use of digital media (Knani, 2022) by analysing the Kitchen Management journals. When it comes to creating digital media goods, it takes a team of specialists with a wide range of skill sets to succeed as a kitchen developer. This includes kitchen staff from the kitchen development with technical expertise as well as those with creative, analytical, and production coordinating abilities. With their help, I was a kitchen developer who may instantly and worldwide share our creations, connect, and work together on projects. Although these abilities might be data and IT-focused, it's crucial to remember that they also involve fundamentals like problem-solving and communication (Alexana et al., 2012).
Application Of the Knowledge in The Future
When it comes to working in a kitchen department where I can do my job from anywhere as kitchen staff or as a part of a kitchen management team, creative media skills are essential. Any of my company's goods or services may be advertised with this (Costantino, 2012). If my company is in the business of selling something or providing a service, I probably want to be more visible online than my competitors. With the help of several online platforms, I can sell my design to customers. The increase in e-commerce transactions that occurred as a result of the Covid-19 epidemic was due to an increase in clients making purchases online. There were approximately 22 billion visits to retail sites in June 2020, up from 16 billion in January, according to Statista. Aside from that, this kind of online conduct isn't going away after Covid (Lock, 2021). 
Personal Reflections 
With the partnership between industry and academics about kitchen development, the guest-host connection is at the heart of the kitchen staff and kitchen management sector, which is a global powerhouse. This includes demonstrating respect for their visitor, treating them equally, and providing what they need while staying at the hotel (Kitchen Staff and Kitchen Management), such as a tourist taking them about town or transportation. In my opinion (Tilburg, 2015), Travelers who need a place to stay for the night rely on the hotel business which mostly focused on kitchen development. Students and industry alike can benefit greatly from a collaborative effort between academics and practitioners in the hospitality sector to develop relevant academic programmes. If ICHRIE does its part in expanding kitchen development and management education and building bridges with industry, I believe it will benefit academics, students, and everyone in the kitchen development and management sector that is related to the kitchen staff and kitchen management.
Topic Important Within the Industry
An employer poll in the UK's hospitality industry in 2019 found that 28% of respondents said that positions were difficult to fill because there were not enough candidates with the necessary skills (Lock, 2021). This is in contrast to the 20% of respondents who cited a general lack of applications as the primary cause of difficult-to-fill positions in the industry. However, occupancy levels are very similar across the board. It's only natural that the hotel business was impacted by the coronavirus outbreak and the ensuing lockdown of hotels throughout the world (Alan et al., 2014). Revenue and user numbers in the hotel sector are expected to decline for the foreseeable future, according to Statista's Mobility Market Outlook forecast.
Evidence Of Further Reading
For the most part, I have found that kitchen development and management education has adopted a disjointed approach to project-based learning (Tilburg, 2015). Students might take their portfolio of work from this activity with them when they graduate. Student teams from all around the curriculum might collaborate with industry partners to find solutions to real-world problems. The faculty would have to work together to organise their classes to achieve this aim as kitchen staff.
In my opinion, the approach to skill and project-based teaching in kitchen development and management schools has been disjointed (Vaughn et al., 2010). A project-based learning approach might be used throughout the curriculum in kitchen development and management academic programmes, with the introductory class building ideas and theories and the intermediate class presenting tiny components of bigger projects before the capstone course concludes the project. Students would be able to take their work home with them as a result of this exercise in kitchen staff and kitchen management (Knani, 2022). 
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