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Introduction

Every employee of the hospitality industry is the presenter of his own business. That is
the reason why every employee should have minimum knowledge and skills in his job
field (Ge et al., 2015). A fresher like me can obtain knowledge from various training or
effective workshops where the practical knowledge is demonstrated to the learners. |
have got some opportunities to participate in some workshops where | can develop my
skiIIs.ose workshops are wmf Hotel Premier inn. Most of the practical and
professional operations are monitored by the employee of food and beverage department

of Hotel Premier Inn.
Why this change of Font Colour?




Entry-1

Learning log: Making a food catalog

Date: 02-02-22 to 04-02022
Preparatory research, analysis, and consideration

A food catalog plays an important role to attract food lovers (Almeida et al., 2014). This
workshop has taught me how important a food catalog is. The organizers of this
workshop illustrated how to create a food catalog that contains all the necessary
elements. The organizers of this workshop have demonstrated how to make a colorful
food catalog and how the pictures of foods and their costs should be organized in the
catalog. Moreover, the head of the food and beverage department of Hotel Marriott
international was also invited to this workshop. He told us that the calorie of each food

and beverage also needs to be included in the catalog.

Learning outcomes
» From this workshop, | have learned the skill of making an attractive and colorful
food catalog.

> | have also learned about how to illustrate the catalog to the guests such as the

rate of calories of each item.
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Entry-2 None of this is reflecting your placement activities.

Learning log: Strategy of taking orders from the customers

Date: 16-04-22 to 17-04-22

Preparatory research, analysis, and consideration

Taking orders from a customer is one of the vital functions of the food and beverage
department (Sonnenberg et al., 2013). In this workshop, | have understood that there has
a strategy of taking orders from the customers. The organizers of this workshop have
taught me how to make eye contact with the customers when | am going to take an order

from them. | have also learned that there has a sequence of serving foods according to
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the orders. | have also learned that -the time of preparing foods should be informed.
Otherwise, the customers will be unhappy with the services. If | am late to serve the food,
| have to say sorry and this late. Moreover, | need to illustrate the reasons for being late.
This type of professional attitude is so important to make a customer satisfied.

Learning outcomes

» From this workshop, | have gained the skill of taking an order from customers
when they come into our properties. Now, | have understood that- taking an order
from a customer is not only an object but also a strategy.

> | have also understood from this session that | have to inform the customers about
the required time for processing the foods.

» Finally, | have learned how to make a customer calm down if he or she becomes
angry about the late of processing the food.

Entry-3

Learning log: Safety and security in the food and beverage department

Date- 07-06-22 to 18-06-22

Preparatory research, analysis, and consideration

Currently, safety and security is the prime concern of every business industry (Kocatepe,
2017). The hospitality industry is also not different in this regard. That is the reason why
every employee in this sector should have minimum knowledge about safety issues. |
participated in this workshop because this workshop illustrated many necessary things
for safety issues. Especially those employees who work in the food and beverage
department. Fire accident is a common accident in this department. The steps of beings

safe against those accidents are properly illustrated by this workshop.

Learning outcomes
» In this workshop, | have understood about the safety issues which are developed
by OSHA




» From this workshop, | have understood the skills of being safe and the technique
of extinguishing a fire.
» | have also learned how to use and wear different safety equipment.




Conclusion

Different types of skills development programs sharpen the skills of an employee. Those
skills ensure the high capability of the employee. In this reflective report, | have shared
some experiences self where | get the opportunities to develop my skills and job
knowledge. Those are the story of participating in some workshops where necessary job
skills are learned.
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FINAL GRADE GENERAL COMMENTS

Instructor
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PAGE 1

PAGE 2

PAGE 3

QM UK English

Write in UK English and not American English

’ Comment 1

This is called a placement not a workshop.
Text Comment. Why this change of Font Colour?

PAGE 4

’ Comment 2

This does not match your placement dates

’ Comment 3

no comment
Text Comment. None of this is reflecting your placement activities.

PAGE 5

PAGE 6




PAGE 7

. Comment 4

None of these experiences happened. It can't be called reflective, this is fiction.

PAGE 8

GRADING FORM: F&B JOURNAL

ALEXANDRU MARIUS RADU 5

RESEARCH-INFORMED LITERATURE

Marks available 5 Your work must be informed and supported by
scholarly material that is relevant to and focused on the task set. You
should provide evidence that you have accessed a wide range of
sources, which may be academic, governmental and industrial; these
sources may include academic journal articles, textbooks, current news
articles, organisational documents, and websites. You should consider
the credibility of your sources. You must provide evidence of your own
reading throughout your work, using in-text citations in the main body
of your work and a reference list that is alphabetical at the end of your
work. Please use the Harvard referencing system. Specific to this
assignment: Students need to be aware of the models of reflection, for
example Gibbs, Kolb and Schon, and use this to demonstrate their
understanding of the placement experience.

y‘ Irrelevant sources 0

KNOWLEDGE AND UNDERSTANDING
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Marks available 30 Your work must demonstrate the growing extent of
your knowledge and understanding of concepts and underlying
principles associated with the subject area. Knowledge relates to the
facts, information and skills you have acquired through your learning.
Your mark/grade will also depend upon the extent to which you
demonstrate your knowledge and understanding; ideally each should
be complete and detailed, with comprehensive coverage. Specific to this
assignment: Students are required to show knowledge and
understanding through reflection of their practical placement,
demonstrating key learnings from the hotel departments.

y"’ None of this reflects your placement. Apparently 0
you attended some fictional workshops during
dates that do not match your placement term!

ANALYSIS

Marks available 20 Your work must contain evidence of logical,
analytical thinking, evaluation and synthesis. For example, to examine
and break information down into parts, make inferences, compile,
compare and contrast information. At all times, you must provide
justification for your arguments and judgements. Evidence that you
have reflected upon the ideas of others within the subject area is crucial
to you providing a reasoned and informed debate within your work.
Specific to this assignment: Students are to analyse their placement in
means of not just describing tasks, but demonstrating the why? how?
what? when? Through practical tasks, reflective writing and discussions
with hotel employees.

y‘ Same reason as above 0

PRACTICAL APPLICATION



Marks available 25 You should be able to demonstrate how the subject-
related concepts and ideas relate to real world situations or a particular
context. How do they work in practice? You will deploy models,

methods, techniques, and/or theories, in that context, to assess current
situations, perhaps to formulate plans or solutions to solve problems,
some of which may be innovative and creative. Specific to this
assignment: Students need to consider how they would apply solutions
within the workplace of their placement property, highlighting what they
have learnt on placement and how they could deploy this in future
careers.

y‘ Same reason as above 0

SKILLS PROFESSIONAL PRACTICE

Marks available 20 Your work must provide evidence of the attributes
expected in professional practice. This includes demonstrating your
individual initiative and/or collaborative working. You must
communicate effectively in a suitable format, which may be written
and/or oral, for example, essay, management report, presentation.
Work should be coherent and well-structured in presentation and
organisation. Specific to this assignment: You should write the report in
a recognised format within the assignment word count. All writing
should be academic style, formal, focused, concise and subject specific.
It should use a font of Arial 11 point or Times New Roman 12 point and
be 1.5 or double spaced.

y"’ Although it is not relevant, you submitted a piece 5
of work that was correctly formatted. The writing
style isn't a journal and some inconsistency in Font
colour were noted.



