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[bookmark: _Toc137220237]Introduction
In this learning log, I am going to reflect on my online training in food and beverage, restaurant service, menu training, and communication. As a waiter at the Premier Inn at East Midland Airport, I had to perform various activities such as taking orders, serving food, cleaning tables, and serving breakfast (Fallon & Rutherford, 2010). However, when I worked in the bar, I needed to sell and serve alcohol in a busy time. Moreover, I am going to provide reflective information about my learning from the training I have received focusing on my vocational development, self-development, and academic development. 



[bookmark: _Toc137220238]Learning Log- Development record
[bookmark: _Toc137220239]Overview of overall placement
Premier Inn is a hotel located at the East Midlands Airport in the UK. The hotel provides a comfortable and pleasant experience to the guests. In the hotel, I was placed in the restaurant service section. As a waiter in the restaurant service section of the hotel, I played various key roles in ensuring an enjoyable dining experience for the guests. To provide an excellent dining experience and pleasant customer experience to the guests, I focused on some crucial duties and activities such as customer service, order taking, serving food and beverage, collaboration, communication, etc. (ASET, 2017). From the online training I also received, I have gathered huge knowledge about serving customers in a hotel. As a waiter, customer service is my main priority. I have always focused on providing exceptional and excellent service to guests. I have taken orders carefully and as fast as possible. I have also focused on familiarity with the menu because guests might have questions about courses. As my responsibility, I have honestly calculated bills and made payment procedures easier. Working as a waiter is a kind of teamwork. So, I have kept communication with my kitchen staff, hosts, other waiters, and managers and collaborated with them. 
[bookmark: _Toc137220240]Placement objectives and experience
Receiving online training will not be effective without placement. Placement has various objectives such as gaining practical experience, developing professional skills, building industry knowledge, networking and establishing connections, identifying career goals, and so on. Online training is not appropriate to gain practical experience (Hagg, 2013). Whereas, placement provides practical experience. As a waiter at Premier Inn at East Midland Airport, I can gain practical experience and apply the theoretical knowledge that I have received through online training. The main objectives of my placement are improving my academic, vocational, and self-development. I had experience with various factors, duties, and activities as a waiter at Premier Inn. During the placement, I applied the knowledge which I gained through online training. I have done various practical works and gained practical experience. Through the placement, I have performed various activities such as order taking, food serving, table cleaning, etc. As a waiter, I have handled various challenging situations effectively and efficiently (Johnson, 2022). I have analysed the problems and found the best solutions for solving those problems at the workplace. Besides these, I have also experienced several kinds of problems and challenges in managing guests properly. Indeed, working as a waiter is a challenging job, you need to be adaptable and flexible. So, I have gathered skills to be adaptable and flexible by working as a waiter. Multitasking is another skill that I have achieved working as a waiter. 
[bookmark: _Toc137220241]Evidence of Achievement and learning agreement
I have learnt various things about managing hotels during my placement. Working as a waiter at the restaurant section of Premier Inn, I have achieved the following development in various ways: 
Self-development- working as a waiter at Premier Inn hotel at East Midland Airport in the United Kingdom, I have got various opportunities for self-development in many areas such as effective communication, problem-solving, health and safety, food and beverage, hotel services, menu knowledge, hotel management, multi-tasking, and so on (Johnston, Clark and Shulver, 2012). I have enhanced my customer service skills by working as a waiter. I have understood how to engage with guests, ensure their proper services, meet their needs, and address their concerns. I always need to ensure efficient services to the customers. I have communicated and collaborated with my colleagues, kitchen staff, managers, and other staff. I have also gathered problem-solving and analytical skills through the placement. As a part of self-development, I also have gathered practical skills about how to manage stress. I was always eager to receive feedback from my colleagues, kitchen staff, manager, and customers. However, I have achieved these skills and developed myself.
Vocational development- I have also developed various vocational skills when working as a waiter at Premier Inn at East Midland Airport. From my online training, I have learnt various exceptional services and I have implemented those exceptional services practically by working as a waiter. I have gathered effective serving techniques, order-taking procedures, immediate cleaning tables, ways of serving in busy times, etc. (Jones, 2019). I have developed my interpersonal and communication skills by practising active listening, communicating clearly and concisely, and adapting to guests of different communication styles. I have dealt with different customers from different countries and languages and strengthened my communication skills. 
Academic development- I have also got various opportunities for improving my academic skills throughout my placement. Academic development can complement my work as a waiter at Premier Inn. I have gained an overall concept and experience in the hospitality industry by working in the hotel (Smith and Johnson, 2021). I have deeply analysed the management operation, customer service, food & beverage management, and order-taking procedures while working at Premier Inn. I have developed my academic skills such as problem-solving and analytical skills through practical experience. 
Lost opportunities- I have encountered various potential lost opportunities during my placement as a waiter at Premier Inn (UWTSD, 2019). For example, I was interested in doing the job as a sales manager but because of a lack of forecasting skills, I lost the opportunity. Because of doing my job as a waiter, I lost opportunities for enhancing more educational qualifications. 
[bookmark: _Toc137220242]Experienced guest service problems by the hotel and possible solutions
I have encountered several guest service problems at Hotel Premier Inn such as difficulty or demanding guests and slow service. During my placement, there was also a rush of guests during breakfast and after 10.30 pm, due to the Download festival taking place in Castle Donnington. For this, we had a short food service between 11 and 2 for these guests. This required fast service for many guests at the same time, as well as working carefully to keep the guests happy and prevent altercations due the inebriated nature of most of these guests. The hotel also experienced several problems such as noise complaints, lack of personalization, etc. These problems have created obstacles for the hotel to provide quality services to the guests (Vallen, Vallen and Jerome, 2014). For solving noise complaints, the hotel has enhanced soundproofing actions, enforced noise rules, and provided the highest attention to maintain a peaceful and calm environment around the hotel. It has also collected guests’ preferences and analysed information about their needs so that appropriate services can be provided. At Premier Inn Hotel, some guests complained that the service provided by the hotel is slow. So, the hotel increased staffing levels, provided training, and implemented digital devices and technology. 


[bookmark: _Toc137220243]Conclusion
This learning log consists of my skill development process and activities. I have explained various skills I have achieved during my placement as a waiter at Hotel Premier Inn. I have learned many things through online training and applied those in the hotel practically. This placement has increased my problem-solving and decision-making skills.
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