Placement at York House Hotel, Eastbourne
Ana Sofia Lopes Andrade 2026882

BMIH6002 Managing Food & Beverage Operations
Lecturer Natalie Brailsford

October 2023




Introduction: 

The following report details my experience during a kitchen and restaurant placement at York House Hotel in Eastbourne, attended from 6th of October to 15th of October 2023. This report will provide an overview of the hotel's background and history, describe my interactions with the kitchen staff, and discuss my observations and reflections on the kitchen and restaurant operations using Schön's Reflective Practitioner Model. Additionally, the report will address concerns related to cleanliness and food safety and highlight the self and academic development during this placement. 


Hotel Background and History: 

An elegant Victorian 3-star hotel, (western, 2023) York House Hotel is a historic establishment located in the charming coastal town of Eastbourne. The hotel has a rich history dating back to the late 19th century when it was originally constructed. It has since undergone numerous renovations and expansions, retaining its reputation for being a picturesque seaside hotel. With stunning sea views and elegant Victorian architecture, the hotel has been a favourite among tourists and visitors for many years., (Doherty-Cove, 2021)



Contributions: 

My introduction to York House Hotel's kitchen was facilitated by Manager Daren, who provided an overview of the hotel's breakfast procedures. I was also introduced to Chef Stefan, with whom I began preparing mise en place for the evening service. The day commenced smoothly as we organized and prepped various ingredients for dinner service. At 12 pm, Sub Chef Robert joined the team and took the time to explain the essential health and safety rules of the kitchen, including procedures to follow in case of a fire. This introduction helped set a solid foundation for a safe and efficient kitchen environment. The following days of placement were similar in terms of duties.
I was briefly introduced to the restaurant where I was able to discuss some aspects on how they operate, the menu and take general observations.

Discussion/analysis: 

During my time in the kitchen, I observed both positive and concerning aspects of its operations. The staff was generally professional and worked well as a team, efficiently coordinating tasks. This positive aspect was reflected in the smooth flow of the breakfast and dinner preparations. However, I also noticed some concerning issues, primarily related to cleanliness and food safety. 

· Cleanliness: The state of cleanliness in the kitchen left much to be desired. The kitchen was notably disorganized, with a considerable amount of clutter, including items such as beds from the hotel in storage areas. The storage areas were also dusty and poorly maintained, which raised questions about hygiene and overall kitchen standards. 

· Food Safety: One of the most alarming issues was the lack of proper food labelling and rotation. Ingredients were stored for extended periods without clear labels, creating a potential risk for foodborne illnesses. This lack of attention to food safety protocols was a significant concern. (Judy A. Siguaw, 1999)

In the short time I experienced in the restaurant I noticed the lack of variety in their menu and the prices were high for what they were offering. A costumer’s refusal to pay due to the perceived high price for what was offered created a tense situation at the restaurant. Upon receiving the order, the costumer was clearly dissatisfied with the portion size and the quality of food, they called over the waiter and expressed their displeasure. The restaurant staff tried to address the issue by offering to replace the dish or provide a discount, however, the costumer was adamant and refused to pay insisting that it was overpriced for the quality and quantity. The situation escalated as the manager got involved accepting not to press the matter further and allowing the costumer to leave without paying.

The presentation of the restaurant table settings, including towels, cutlery, glassware, and other elements also left much to be desired. Towels on the dinner table not being ironed can be quite an unusual sight in a formal dining setting.
Ironed and well-folded napkins or towels are not just an aesthetic choice, they also serve practical purposes. They convey a sense of cleanliness and professionalism, helping to create a polished and inviting atmosphere.
When towels are not ironed, they can appear wrinkled and unkempt, which may inadvertently send a message of neglect or carelessness. (Sheryl E. Kimes, 2004)



Reflection Using Schön's Reflective Practitioner Model: 

Schön's Reflective Practitioner Model involves "reflection-in-action" and "reflection-on-action." During my placement, I practiced both forms of reflection. (Schon, 1983) 

· Reflection-in-Action: While actively participating in kitchen and restaurant tasks, I found myself reflecting on my culinary knowledge from previous jobs and academic life. I realized that I was witnessing several practices that contradicted what I had learned. It highlighted the importance of following best practices, even in real-world situations, to maintain food safety and quality standards. 

· Reflection-on-Action: After the placement, I engaged in a deeper reflection on the overall experience. The issues I observed in the kitchen made me appreciate the significance of maintaining cleanliness and adhering to food safety protocols. It also emphasized the need for effective communication and teamwork in a kitchen environment. (Visser, 2010)


Self and academic development: 

My time at York House Hotel's kitchen was both educational and eye-opening. I learned the importance of best practices, the experience emphasized the significance of adhering to best practices and standards taught in my academic time. Consistency in following these guidelines is crucial for maintaining food safety and quality. 

The incident in the restaurant served as a stark reminder of the importance of managing customer expectations and the need for transparent and fair pricing and the quality in the restaurant industry.  (Aditya N. Putra, 2020) 

Effective communication is essential in any kitchen. Clear instructions and protocols ensure a smoother workflow and reduce the risk of accidents or mishaps. (Frost, 2022)

My placement highlighted the importance of personal responsibility in maintaining cleanliness and hygiene in a kitchen. Every team member plays a vital role in upholding kitchen standards. 

Here are some recommendations addressing the lack of cleaning essentials and costumer dissatisfaction with restaurant prices:
·  Restocking cleaning essentials, consider setting up regular checklists for kitchen staff to monitor essentials as needed. Emphasize the importance of maintaining a clean and hygienic environment.
· Staff training on handling cleaning supplies, I recommend creating clear guidelines and procedures for cleaning tasks to ensure efficiency, encourage staff to report issues or shortages to the management.
· Conducting a comprehensive pricing review to assess the cost structure and competitiveness of the restaurant. Evaluate portion sizes and quality of dishes.
· Introducing special offers to accommodate broader customer base and address concerns about affordability.
· Encourage seeking feedback from customers through surveys or comment cards to better understand their pricing expectations.
· Diversifying the menu to provide a wider range of options, experimenting weekly or daily specials to keep the menu fresh and appealing.
· Staff training on customer service to help them handle customer concerns and complaints with professionalism and empathy.

Conclusion: 

My placement at York House Hotel's kitchen provided a valuable learning experience. While I observed commendable teamwork and kitchen operations, I also noticed critical issues related to cleanliness and food safety. Reflecting on this experience, I have gained a deeper understanding of the importance of following best practices and the need for clear communication in a kitchen. This experience has reinforced the significance of applying academic knowledge to real-world situations to maintain the highest standards of culinary and quality excellence. (Boud, 2013)

The presentation of the restaurant table settings, including towels, cutlery, glassware, and other elements, is an integral part of the overall dining experience and it sets the stage for quality and attention to detail making it an essential component of the restaurant’s ambiance and service.


In summary, effective communication and observation skills are fundamental in a labour environment. They promote efficiency, teamwork, safety, and overall success
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