Learning Log
Week 3: 24th January- 30th January 
Department: FOOD AND BEVERAGE, Cost Iron Restaurant 
Work Undertaken: 
· Answer to the customers calls
· Reservations 
· Learnt the table numbers 
· Worked within the menu 
· Revised everything I learnt over the time at F&B
Strengths: The manager of the restaurant did teach me how to answer correctly to customers phone in order to satisfy them within the services and attitude they want to find in each member of staff they are in contact with. I found this really helpful because I fell a bit more confident within my speaking skills and I feel like I would be able to communicate with customers more effectively and in a way I can attract them more.Another strength of this week is that I learnt the differences between the meal in the morning and in the evening, in the morning we do expect people to spent a less amount of time as they are always under the pressure of time, however, in the evening they will always take their time to enjoy the meal and relax so therefore the intensity of work is going to be at a higher level in the morning as we need to be prompt at collecting people’s cutleries once they have finished their food. 
Weaknesses: When it comes to the weaknesses, I am still struggling with the English language and this would be a massive barrier especially when cooperating and communicating with the customers. However, most of the colleagues I had mentioned that I would have no issues if I would have been an employer because I do not refuse to do things the managers are asking me to. 
Lost opportunities: I don’t feel like I have got lost opportunities and this because I did try to cover all the aspects of this department and now I feel more that familiarised within the roles and responsibilities of members of staff from the food and beverage area of the hotel. 
[bookmark: _GoBack]Plans for next week: There is another department waiting for me, another challenge, this time I am going to be in the kitchen trying to look forward all the aspects I need to know and I will be focusing on all the procedures/ regulations I need to keep in mind as kitchen is an important department delivering food. 
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