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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. 

Use a model of reflection: Gibbs Model of Reflection is recommended.

Consider the following. 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.
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Student Number: 2107176
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	Topic of Choice: Food and Beverage
	



	
      Over the last 8 weeks during my placement, I learned about and engaged in the Food and Beverage sector by spending the required hours at “Bar + Block Steakhouse” which was the restaurant connected to the Premier Inn. I learned how to communicate with guests, handle orders, and work at the bar, among many other skills. I worked alongside the staff there and became familiar with them, and I enjoyed the experience of working in different areas of this sector. 
     
     Initially, when I started, I had no experience working at a Restaurant, so I was quite nervous, however, I discussed with the designated person and got the task of welcoming customers which was similar to what I already had done working at the reception and so I felt more comfortable doing this. Once I gained more confidence, I started to escort guests to the dining area for various types of buffets and was able to take customers’ orders as well as those with special dietary requirements. I learned practical rules such as serving food from the left side to the guest and ensuring that when serving wine, the label should be facing the guest. I observed how staff cleaned up and set the tables, so then I also joined in with this work during very busy periods. I noticed that after breakfast at around 10:30 am, the guidelines for table settings are different, so I had to learn these different table settings and put this knowledge into practice. 
   
    During one of these busy periods, a staff member who was instructing me on how to set the table once the guest had left got frustrated as it was taking me a bit of time to grasp what she was saying. I should have picked up on her instructions quicker, so after this incident, I made sure to focus on all the instructions that were given and asked for clarification anytime I felt unsure. 

    I acknowledged the hard work in the kitchen area when I helped out with carrying dishes and organizing cutlery. I also found out about their colored bin system, which separated papers, fruits, and domestic waste. In one instance, I managed to hold three dishes out for the guests which I was very proud of as I originally felt nervous that I would drop one of the plates, but I managed to serve the guests without any indigence. As I served the guests, I made sure to smile and act friendly which the guests said they really appreciated.

     In my placement, I also got to experience working at a Bar as a bartender. There, I learned how to serve beer and various other drinks to guests, and I was shown the multiple different glasses used for different types of drinks. There was a special dishwasher which was more powerful to use only for the bar, which I found very interesting. Furthermore, I noticed that once taken out of the dishwasher, all the cutlery was polished by being submerged in boiling water, then wiped clean with a special cloth. I was taught that as a bartender, greeting and thanking with a smile makes the biggest impression on the guests, and good listening and communication skills are important.

     I realized that relating to guests’ thorough knowledge of sports, music and current issues helped me carry on a friendly conversation with the guests, and I was told I had a good understanding of sports. I was very pleased with how these conversations helped me to engage with the customer’s interests. However, I also experienced a difficult situation in which a drunk guest said something offensive about my head cover, which I didn’t expect, and it made me feel stressed and upset, but I still tried to handle the situation professionally whilst under the supervision of staff, who then later informed the appropriate member of staff about this incident. The supervisor also taught me if the incident escalated, I should attempt to calm the customer down, but if they continue to be aggressive, I will have to politely but firmly deny them any more drinks until they had calmed down and create distance between the bar table and myself. 

   Though I had some difficult times, I really enjoyed the experience of working on these premises. The staff was very considerate and welcoming toward me and I felt that I was part of the team. In the future, I believe I will be able to follow the rules confidently and professionally.  
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