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The kitchen department in Marriott play an important role for the guests and the food prepared there saying a lot about the hotel in general.

During my placement in the kitchen I saw the chef working very hard to ensure the best quality of food for the guests and also for the staff and to be in time also is vital. As an example , in the morning breakfast, where everything needs to be ready in time for them. They work with love, caring and a lot of responsibilities. To be a cook is not easy as look like. Myself, I like to cook for me at home and my family , but in hotels is different. However , the kitchen team is one of the best also, they help each other, working as a team, which I really appreciate. They work so hard every day,  in pressure they are with a smile on their face, you can see they love what they do. They follow also the best practice first in and first out and the old stock is always in the front.

In my first day of placement I receive also the health and safety training in the kitchen which I signed also. That was very useful for me to understand some risks can happen in the kitchen. Moreover, I have to buy the special shoes for the kitchen, which I understand they are essential to wear to avoid any accidents there. As well as the shoes, the uniform also is very important in the kitchen.. Another important thing in the kitchen is washing the hands regularly, which I was aware about this because when you handling food you need to make sure the hands are clean and you avoid the spread of infection.

In the kitchen communication is crucial. The chef have a small meeting at the start of the shift  and they communicate very well with each other and because of this everything is done well. Additionally, the respect is essential in the kitchen, we answer ,, Yes Chef ‘’ when we asked to do something . Is important to speak nice with people, do not shut to them, to be friendly and professional. Punctuality is a key in a kitchen , to arrive in time and to do your duties is essential and this is a form of respect also.
Moreover, I learn a lot of receipts useful for me and family. Another thing they teach me is the importance of labelling food cooked or ready to be cooked with 2 days in use label. I also complete some paper work regarding fridges temperature, hot and cold food. I was helping how much I can, I didn’t cook food but I cut vegetables for salad and different menus, I arrange banqueting products and I prepare yogurts’ clean also the kitchen. I received the best answers and very good advice. I have also  and some incidents in the kitchen, which I forgot and I understand the chef was stressed but I learn a lot from this also.



 My food and beverage experience was amazing , I really have a pleasure to work with such a professional people. I learn also a lot of things which will be useful for me in the future and in my career. I have contact with the guest,  I was taking orders from them when I was in the restaurant, chatting with them, cleaning the tables. I have a very good feedback regarding everything. I really enjoy and the breakfast experience in the morning, was a good opportunity for me to see exactly how things are in the hotel in the morning time. I was involved so well in the team,, everyone was trying to help me, to teach me as much as possible, I see also people working very hard for the guest to have food in time , warm and in good quality. The bar experience remembered me the period when I was in Romania and I work in a pub, busy times but good memories. The communication between restaurant and kitchen is vital because these give to the guests 100% satisfaction.
    Additionally, one day during my placement I was in the banqueting experience with a football group team. This was something new for me, I was assisting them with everything , making sure they enjoy their stay and they are happy with everything. Was a buffet breakfast and lunch but still they need assistance and be there for them. Another day I was involved in a party with business people , serving the guest with drinks, ask them what they prefer to drink and after assist them with food on the tables. Everyone was content and they been so kind with us, treating us with respect and always saying thank you. I really appreciate the way they treat us because I realize is free to be kind with people. We are all the same in this world, even if you are a rich person you need to treat people the same.


To conclude, my two experience I would like to say that I’ m please and proud to have this opportunity to work with such an lovely people and always I will remember these days because was the first time for me when I see the reality inside the hotel, how everything works in a hotel. This placement was a new step in my life for a new adventure which I believe will be unbelievable.
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  Some pictures with food from the kitchen experience:







[image: ]  Avocado poached egg on toast



[image: A picture containing food, plate, eaten, half

Description automatically generated] Fish cake with poached egg














[image: A plate of food

Description automatically generated with medium confidence] Sticky toffee pudding






[image: A picture containing plate, food, dish, dessert

Description automatically generated] Anniversary plater
























Some pictures from the bar, restaurant, conference rooms and banqueting


Dining room-breakfast area:
 




[image: A room with tables and chairs

Description automatically generated with medium confidence][image: A room with tables and chairs

Description automatically generated with medium confidence]
[image: A picture containing text, floor, indoor

Description automatically generated]








Reataurant and bar:




[image: A picture containing text, indoor, floor, living

Description automatically generated]

[image: A picture containing living, sofa, room, indoor

Description automatically generated]



[image: A picture containing text, floor, indoor, ceiling

Description automatically generated]


Banqueting and conferences:




[image: A group of people sitting in chairs

Description automatically generated with medium confidence]
[image: A room with chairs and a projector screen

Description automatically generated with medium confidence]



[image: A room with tables and chairs

Description automatically generated with medium confidence]




[image: A room with tables and chairs

Description automatically generated with medium confidence]




[image: A table with plates of food on it

Description automatically generated with medium confidence]



[image: A room with tables and chairs

Description automatically generated with medium confidence]







image6.jpg




image7.jpg




image8.jpg
Pl

1]

= = |t




image9.jpg




image10.jpg




image11.jpg




image12.jpg




image13.jpg




image14.jpg




image15.jpg




image16.jpg




image17.jpg




image1.png
Prifysgol Cymru

Y Drindod Dewi Sant
University of Wales
Trinity Saint David





image2.jpg




image3.jpg




image4.jpg




image5.jpg




