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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.

	Student Name: Andreea Elena Codareca

Student Number: 2109198

	Module: BMIH4002

Lecturer: Emily Williams



	Topic of Choice : 
	
Hotel Placement – Food & beverage operations


	
   Food and beverage Service operations can be found in many sectors and it represents a series of steps in order to prepare, present and serve food and beverage on the highest level to obtain costumers satisfaction and loyalty.
   Hotel industry around the world is trying to find new ways in order to operate and also to deliver food and beverage. Even if we think of a budget hotel or a luxury one, both are trying to improve costumers’ perceptions in order to increase their profit. This sector is considered being crucial to hotel image in order to be successful. ( Hallam et all, 1996)
   I got the chance to do my placement at Premier Inn hotel. The company is owned by Whitbread and it represent United Kingdom biggest hotel brand. The brand is offering quality but also affordable accommodation for it’s customers. ( About us – Whitbread)
   The food offered by Premier Inn is a really good and affordable option for all the costumers who fancy having meals during their stay. ( Premier Inn Meal Deal) The brand is known for it’s All-you-can-eat famous breakfast where costumers have unlimited options and also free breakfast for children. Costumers have the option of choosing a Meal Deal for dinner during their stay, having the chance to chose from lots of delicious meals and deserts. ( About us – Food and drink )
   On the following description regarding my practice at Premier Inn – Eastbourne, I will follow Gibbs’ Reflecting Cycle to describe the experiences that I gained and how can they be used in a future career in hospitality. ( Gibbs’ Reflecting Cycle)
   Firstly, I did online training in order to be familiarised whit this new area. Some skills that every person who works in hospitality sectors should have, are : to know the products you are about to sell, developed interpersonal skills and the ability to work in a team. Appearance and behaviour and the first look the guests have about us, play a major role in order for them to anticipate the services they are about to get. ( Weekes, Cousins 2020)
   During my practice I got the chance to be involved in serving breakfast and dinner as well. These can be really challenging activities especially when a lot of costumers come in the restaurant in the same time. Even though all of them need to do bookings and pick up certain times to avoid having a full restaurant and for the staff to be in a rush all the time, some costumers do not respect their chosen hours and the staff tend to be above requested. 
   A negative fact that can contribute as a negative effect for the costumers can also be found when the chef must take a lot of orders simultaneously. In this situation the guests that arrive late in the restaurant are requested to wait longer for their orders. Some of them can find this situation being unpleasant. During my practice, I got the chance to be in the posture of dealing with this situation but fortunately the costumers were understanding.
   Another challenge for me was to serve drinks to the costumers. Being a new area for me, I struggled to learn all the products that Premier Inn is selling, and most important – how to serve the drinks for the costumers. All staff told me it takes some time to gain experience and a good balance when you are trying to serve drinks on a tray. One negative experience and dropping one beer didn’t make me want to quit and I practice and become better at serving.
   Overall , I really enjoyed this challenging experience. I wish I could have been a part of the kitchen as well, but hopefully in the future I’ll get the chance to be familiarised with this sector as well. Meeting new costumers and working under pressure, especially during breakfast made me realise how important it is to work in a team and to help each other whenever needed. I am looking forward to put in practice everything that I learned.
   In conclusion, I would like to emphasize how much this experience changed the way I saw hospitality industry. Whenever I went to a restaurant or hotel, I got the feeling that everyone should please me all the time no matter the circumstances. But right now I understand that this can be a challenging area to work in, costumers can make a lot of complains, but sometimes not for the right reason. The opportunity that I got to work in a hotel made me more sympathetic for everyone else needs and I am really grateful for that.
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