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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

Consider the appropriate lectures. 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.

	Student Name: Andrea Lee

Student Number: 2108011

	Module: Food and Beverage (F&B) (BMIH 4002)

Lecturer: Miss Lola Villard 



	Topic of Choice: Assessment of Task and Practical Placement
	



	The food and Beverage Industry is a powerful and lucrative Industry within the Hotel Sector. The Tourism and Hotel Industry depends on this deeply and it cannot be one without the other. I have learnt the appropriate definition of the comprehensiveness of the entire industry. I have acquired newfound skills in the hotel kitchen such as making coffee and tea, polishing utensils and crockeries regular orders and orders for room service by taking their lunch accompanied to their hotel door. hotel Cast Iron restaurant which involves dining and fine dining preparation and setting of tables which consists of a sole diner, couples’, groups, birthday parties and wedding parties, hotel Bar which consists of selling alcoholic and non-alcoholic drinks and beverages such orange juice cocktails and bottled drinks and wines, lunches. snacks dinners and wines with different measurement and dispensing using the correct glasses and cups. Conference and Banqueting setting the scenes which takes place in different banqueting rooms and halls. Hosting different marketing sectors such as delegates and business clients. I have completed Eighteen Shifts at the Waltham Abbey Marriott Hotel comprising of nine (9) weeks. This has been an eye opener for me, and all department are interdependent on each other This makes the day to day running of the hotel seamless and efficient.

I will apply this knowledge in the future by working as a General Manager and owner of a chain of hotels. This knowledge can be imparted to my team, affiliates, partnership and subsequent generations. I have also gain profound insights of using different software such as the Opera and the Marsha and as well as the SFA which merge with other software at the front desk and sales department to quantate the order for example the Banquet Event Order for the smooth running of the business and eliminates complaints, disorder and give a service of above and beyond gathering knowledge from the Sales department team which were very friendly, kind and helpful. I have gathered insights of sustainability regarding the hotel and the Finance department as it related to the Food and Beverage department in the budget and forecast of the guest for example the amount of guest having breakfast who is a guest at the hotel, and it is inclusive or will otherwise have to purchase breakfast independently which generates an income separately.

My personal reflection of the subject during my placement at the Marriott hotel is that it covers a very broad area of topic such as the safety of food, food handling by frequent washing and changing of gloves, food poisoning which comes under the term HACCP which stands for Hazard and Analysis for Critical Control Points. This is categorised in the Danger Zone. Food storage such as cook, chill, separate and divide, measuring food temperatures indicating that food should be stored below 5 degrees for certain foods and these are in different categories namely Perishable for example fruits and vegetable, unperishable such as pasta, spaghetti and rice, and food disposal using a separate bin for foods and a different. One for packaging and paper. The different colour code board system such as a brown board for vegetables and a pink board for raw meats The donning and undonning of PPE equipment such as hair covering and beard covering and the changing of gloves after empty the bins the engineering department which controls the heating, lighting, Pool. Spa and gym and the general maintenance of the entire building,
This topic is important within the industry in terms of identifying Food from Beverages and categories them so that they can be charged appropriately for example if egg is put in orange juice to generate the correct charge and pricing. This is where the guest is coming to the hotel to enjoy themselves and to have a good time or experience.
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