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Reflection
This learning log reflects on my student placement at the Clarion Hotel Newcastle South which is a four-star hotel located close to Newcastle. The reflection is made with the help of Gibb’s reflective cycle which is a cyclical model of reflection.

Gibb’s Reflective Cycle
Description: For my placement, I worked in the food & beverage and kitchen department of the Clarion Hotel Newcastle South. The is situated in the North East of England and offers premier accommodations to guests allowing them to explore the rich history and culture of the area while residing in a comfortable and relaxing environment (Hotels-Sunderland, 2023). The hotel welcomes a number of guests every year and has many different foods & beverages which provided an excellent opportunity for me to learn and acquire new skills. The assistant manager of the hotel gave us a tour of the department and made us aware of the various functions and roles of people working in the F&B and kitchen departments. The kitchen crew and F&B staff work together to create menus that provide a sumptuous experience to the tastebuds of prestigious guests staying at the hotel and form an important part of the Clarion Hotel brand (Waller, 2022). The F&B and kitchen department functions on the collaboration, commitment and teamwork of numerous people working to provide mouth-watering foods to guests and ensure smooth operations (Barrows, 2019).  The placement objectives I hoped to attain by working in the Food & Beverage and Kitchen department of Clarion Hotel Newcastle South are:
· Obtain practical experience in food preparation, culinary knowledge and cooking methods
· Obtain practical experience in food presentation and serving to guests
· Obtain knowledge of ingredients used in food items, describe menus and understand flavour profiles
· Learn how to uphold food quality, and safety and reduce wastage
· Learn how to collaborate with kitchen staff to plan and develop menus considering dietary restrictions and allergies
· Gain practical experience in food procurement, storage and management 

Feelings: On my first day of placement at the Clarion Hotel Newcastle South, I was bubbling with enthusiasm to get acquainted with the new organisation as well as filled up with anxiety thinking about the experience at hand. As soon as I walked into the kitchen, I was introduced to the staff working there by the assistant manager of the hotel and I was immediately overtaken by the eagerness of the staff and seeing their teamwork & collaboration. I was provided with a mentor who helped me understand the kitchen’s layout, tools, food preparation, procurement and safety protocols. I was also given a rundown of the various food items on the hotel’s menu by the assistant chef, the ingredients used and how the items were prepared. I got to know what the hotel serves for breakfast, lunch and dinner to its guests. The ingredients list helped me understand what was used in preparing the foods and identify food items that may cause allergic reactions to certain guests (Waller, 2022). The fast-paced working environment, teamwork and collaboration among the kitchen and F&B staff motivated me to delve right into my placement and consider it as a future profession in future.

Evaluation: During my placement at the Food & Beverage and Kitchen department of Clarion Hotel Newcastle South, I was given a variety of duties which enhanced my skill sets in the food & beverage department. In my second week in the hotel, I was taught how to serve food & drinks to guests. The presentation and serving of food & drinks to guests is an important area which often draws in tourists and I wanted to excel in this (George, 2021). I have mastered the technique of food presentation & serving to guests through my experience at the hotel. I learned how to talk to guests and find out what they like and what are their requirements which allowed me to serve them better. In case of any complaints with the food and presentation, I have learned how to be polite, listen to their issues and find creative solutions (Iverson, 2021). I have also learned the guidelines of cleanliness and hygiene standards and the importance of acting professionally with guests. My time at the hotel also taught me about the various food safety regulations which are in place and their use such as Food Safety Act 1990 and Food Regulations Act 2009 (Zrnić et al., 2023). These made me more aware of my job and the regulations which I have to follow. I have also learnt about the various food ingredients which cause food allergies such as Oats, wheat, rye, barley, peanuts, nuts etc and how to deal with food allergy issues (Özdemir et al., 2019).

While working at the Clarion Hotel Newcastle South, I noticed a few mismanagement issues.  After some time, it became evident to me that the kitchen staff found it challenging to maintain consistent food quality and service standards during peak hours. These resulted in longer wait times for guests and occasionally subpar food quality. To address this issue the hotel management can consider cross-training kitchen and food & beverage staff to perform multiple roles which can improve flexibility during busy periods (Ninemeier, 2019). Ensuring regular quality even during busy periods can also help to make sure that the food meets the appropriate quality standards (Cousins et al., 2019). 

Analysis: The placement provided me with an opportunity to learn something new every day. I got to learn about food preparation, flavour pairings and different culinary styles of cooking. I also became aware of the important rules and hygiene standards which must be followed in presenting and serving food to guests. I also learned about the various ingredients and their use in preparing food items. This made me aware of allergy-causing ingredients and taught me some to deal with these on an everyday basis. During my time at the hotel, I also understood the importance of interacting with customers, finding out what they want to order and providing them with the correct information when asked about the items on the menu. I also found out the importance of having an order management system in place and ensuring that customers receive their correct orders. This really makes a difference in the customer’s experience of staying at the hotel and allows them to have a more pleasant experience. Overall, I worked with experienced individuals and picked up new skills every day and this really helped to develop a wide range of skills related to food & beverage management.

My academic knowledge of food & beverage and kitchen operations which I have gathered through my studies has been also bolstered by the practical knowledge which I have attained through this placement opportunity. I used my academic learnings in the classroom and put them to practical use in areas such as food preparation, cooking, presenting and serving at the Clarion Hotel Newcastle South. My combination of academic skills along with practical skills gathered through this work opportunity I believe has increased my overall skills necessary to pursue a successful career in the hotel industry in future.  

Conclusion: 
Through my placement at the Clarion Hotel Newcastle South, I have gained a wide range of skills and knowledge, especially in areas of food preparation, hygiene standards, food safety procedures, allergy prevention, food presentation & serving and quality control. I’m now more aware of the operations of the food & kitchen department of a hotel and the teamwork and collaboration required for the department to succeed. I have also gained practical skills in areas such as food preparation, serving, and presentation and I'm now more confident in my abilities to prepare, present and serve food to guests in a hotel. My academic knowledge gained throughout the module has been bolstered by this placement experience and equipped me with the necessary skills which I believe will allow me to pursue a prosperous career in areas of hotel management in future.

Action Plan: 
Although my placement at the Clarion Hotel Newcastle South has been very rewarding and learning, there are several areas of the Food & Beverage and Kitchen department’s operations which I haven’t completely experienced while working at the hotel. These mainly include collaborating with the kitchen staff in making decisions regarding menu planning and development, budgetary decisions regarding food procurement and cost controls within the kitchen department. I also have not been exposed to the strategic decisions regarding management control, business decisions and long-term objectives of the hotel. Although the placement has provided a practical experience of working in the hotel’s F&B and kitchen department, exposure to management and strategic level within the organisation would boost the prospect of long-term working with the organisation for full-time workers in positions of more responsibility (Kainthola, 2019). In future, I would like to be more closely involved and observe management decisions in running a hotel and how strategic decisions are made. I believe this would bolster my overall understanding of hotel administration and help me become a more competent hotel management graduate and help my prospects of employment.
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