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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.
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Student Number: 2110391
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	Kitchen & Food and Beverages



	



	Kitchen and Food and Beverages
Types of food
Hotels typically have a breakfast buffet that guests can enjoy. This may include items such as eggs, bacon, toast, oatmeal, muffins, fruit, etc. Lunch and dinner options may vary depending on the hotel, but common items include burgers, sandwiches, salads, pasta, and pizza. Many hotels also have a bar or lounge area where guests can order drinks. (Buhalis et al, 2018).   
Beverages for guest
When planning a hotel stay, many guests overlook the importance of choosing the right beverages. However, the quality of a hotel's beverage offerings can often be a make-or-break factor in the overall experience. For instance, a hotel that only offers cheap, mass-produced beer is likely to leave guests feeling disappointed. On the other hand, a hotel that takes the time to curate a selection of local craft beers is likely to score high marks in guest satisfaction. The same principle applies to other beverages as well. In short, when it comes to choosing beverages for hotel guests, quality should always be a top priority. (Boella et al, 2019).   


Arranged kitchen
The kitchen is where all the magic happens in a hotel. It's the engine room that keeps everything running smoothly, and it's where the chefs create the delicious dishes that keep guests coming back for more. A well-organized kitchen is essential for any hotel, and there are a few key things to keep in mind when designing or rearranging kitchen space. The layout of the kitchen should be designed with efficiency in mind. All the key stations should be within easy reach of each other to minimize travel time and maximize efficiency. The most important stations in a hotel kitchen are the stove, the sink, and the prep area. Other key stations include the dishwashing area, the storage area, and the walk-in fridge. (Biswas-Diener et al, 2019).   
Food safety and hygiene in hotel kitchen
Hotel kitchens are places where food is prepared and served to guests. Preventing foodborne infections requires a high standard of cleanliness and hygiene. There are several ways to ensure that the kitchen is clean and hygienic:
· All surfaces in the kitchen should be cleaned on a regular basis. This includes countertops, cutting boards, utensils, and appliances. (Boella et al, 2019).   
· Food preparation areas should be kept separate from areas where garbage is stored or disposed of 
· Hands should be washed thoroughly with soap and water before handling food.
· Keeping raw poultry and seafood away from cooked meals is always a good idea.
· After each usage, wash all cooking equipment and chopping boards well in hot water.
· Food should be cooked to the proper temperature. (Cavallar, 2017).    
· Leftover food should be stored properly and refrigerated within two hours (Ali et al, 2018).   
                  
                     As I am running my own Takeaway, I have long experience working in the kitchen. Despite this During my placement in Premier Inn Hotel I have learned lot of new things about the kitchen work. I have learned the setting up/closing kitchen to the correct standard. I have learned how to use all the equipment within the kitchen safely and has completed all the necessary risk assessments. I have learned how to use knives safely, select the correct chopping board and to safely transport them around the kitchen, how to use a spec sheet and produce a dish using them. I have learned about different types of sanitisers and the contact time of sanitisers.
                    During my Placement I have successfully completed Allergy 2020 certification and Food Allergens certification on the Whitbread Academy Online.
                   I have spent four weeks in Restaurant and Bar in the Premier Inn Hotel. I have learned setting up/closing the Bar and Restaurant to Brand standards. I have learned most of the functions on the till. I have learned making all the hot drinks and making pint in the Bar. I have boosted my confidence by engaging with the customers in the Restaurant and Bar area by taking their orders and taking payments.

                           I am a lifelong learner who is continuously trying to expand my knowledge base. I have taken courses in food safety and sanitation, as well as culinary arts. I am always willing to try new tasks and take on additional responsibilities. I am also comfortable working independently and taking initiative when needed. 
                           I can effectively manage my time and prioritize tasks. I am organized and efficient in my work, and I make sure that all tasks are completed according to the established guidelines. I am also able to adapt to changes in the kitchen, as well as handle unexpected situations that may arise.  
                          I am proactive in solving problems that may arise in the kitchen. I can think on my feet and come up with creative solutions. I am also comfortable communicating with other members of the kitchen staff to resolve any issues.  
                           I can also comfortable mediating conflicts and handling customer complaints in a professional manner .I have a thorough understanding of food safety and sanitation guidelines. I am also knowledgeable about different culinary techniques and styles. 
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