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APPENDIX 1
| Week6
Experiences/Tasks/Challenges/Lessons Shift Student | Hotel Mentor
KITCHEN (Date/Time) ignature Signature
Tasks Performed:
« Assisted in preparing soups and side dishes.
+ Monitored food storage and labelling to maintain freshness. 26/02/2025 %
Challenges Faced: 6.30 AM-2.30 PM % }(@
o Understanding portion control and presentation consistency. 8hours
Lessons Learned:
«_Attention to detailis key in food presentation.
Tasks Performed:
« Leared about different cooking techniques used in the kitchen.
* Observed chefs managing multiple orders simultaneously.
Challenges Faced:
« Balancing speed with accuracy while preparing ingredients. 27/02/2025 %
» Multitasking while following instructions accurately. 6.30 AM-2.30 PM —
Lessons Learned: 8hours

 Every role inthe kitchen contributes to overall service quallty.
 Adaptability and composure under pressure are essential skills.
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Level 6 Hotel Placement -~ Weekly Progress Tracker

Placement work at Delta by Marriott Bristol,BS13AD

Task: Maintain a weekly progress tracker documenting your experiences,
Bullet points format s welcome. You must submit this dooument to the des

APFENUIA T

tasks performed, challenges faced, and lessons learned.
gnated Turnitin link by [Friday 7" March 2026] at 23:59pm.

Week 1

Experiences/Tasks/Challenges/Lessons shift Student
F&B Department. (Date/Time) Signature

Hotel Mentor
Signature

» Induction: introduction to the hotel ,Health and Safety
procedures, Rota for my time in placement, Company Policies |

and Procedures.

> Experlences: Observed breakfast team workflow, guest 20/01/2025 % =
interactions, and bufet setup. 7.30AM-2.30PM

> Tasks: Learned table setup procedures and how to greet guests 7 hours

professionally.
» Lessons: Understanding the fast-paced environment and the
importance of firstimpressions in hospitality.

Week2
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> Challenges: Developing attention to detail to ensure guests
receive their orders as requested, while learing to prioritise
tasks during busy periods.

University of Wales APPENDIX 1
Tonity San Davig
Experlences/Tasks/Challenges/Lossons Shift Student Hotel Mentor
(highlight hotel department) 7§73 1., (Date/Time) Signature Signature
> Experlences: Assisted with basic table setup and observed
how experienced staff manage guest seating.
> Tasks: Practised greeting guests and directing them to tables. 27012025
> Challenges: Remomberingseating arrangements and handling | 7-30AM -230°H
guestinguiries confidently. ours
[ > Experiences: Leamed how to clear and reset tables. efficiently.
> Tasks: Assisted with clearing dishes, wipingtables, and
resetting for new guests. 28/01/2025
> Lessons: Managing speed and efficiency while maintaining 7-800M 2. 2gem
quality service. s
> Experiences: Observed and practised ‘taking guest orders for
breakfast items such as omelettes, poached eggs, bolled eggs,
toast, and mini baguettes.
> Tasks: Asisted n noting special dietay roquests (e, allerges | ::m _’;ﬁsw 22
or preferences) and communicating them to the kitchen. 8hours
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Week 3
Experiences/Tasks/Challenges/Lessons Shift Student Hotel Mentor
(hightight hotel department) 73, % Depaictuert  (Date/Time) Signature Signature
> Experiences: Shadowed staff handling drink orders, focusing
on coffee preparation for guests with special dietary
requirements.
> Tasks: Assisted in preparing coffee with alterative milk options | oo
(e.g., S0y, 0at, almond) for guests with lactose intolerance or 6.30AM -2.30PM
allergies. Bhons S
> Challenges/Lessons: Ensuring the correct milk alternative was. 5 W%\
used for each order while maintaining efficiency and preventing ¥
cross-contamination.
» Experiences: Took more responsibility in greeting and seating
guests independently.
> Tasks: Managed a section with minimal supervision.
> Lessons: Building confidence, improving multitasking, and .
working efficiently under pressure. ahodis
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Week 4
Experlences/Tasks/Challenges/Lassons Shift Student Hotel Mentor
(highlight hotel department) F4. B Depordnent  (Date/Time) Signature Signature
> Experiences: Closed the breakfast station, including handling
the till and finalising transactions. Refilled bar fridges with
beverages and prepared for the evening shift. | |
3 Tasks: Assisted with setting tables for dinner service, ensuring | /05 05 |
cutlery was ready for the restaurant. Prepared napkins for room 6.30AM -2.30PM |
service and the a la carte restaurant. shours \y
> Lessons: Understanding the importance of preparing the venue
for multiple shifts and ensuringall food and beverage items
were properly stored in the right containers or fridges for the
next day’s service.

> Experiences: Prepared coffee and cocktails at the bar for
guests, observing the techniques used to serve drinks

efficiently and to the correct specifications. (\/Z

» Tasks: Cleaned and organised the breakfast bar for the next a,gwﬂﬁm

day, ensuring allfood wes stored correctly, including placing ) WY
items in the fridge where necessary.

5 Lessons: Gaining confidence in multi-tasking across different
areas of F&B service and understandingthe prep required to set

up for the next shift. |

4lpage




image5.png
Pritysgol Cymru

¥ Drincot Daw Sant

University of Wales
Tty Sant D

APPENDIX 1

» lam confident enough to work as an employee here, having
gained experience in both front-of-house and back-of-house
operations, as wellas a deeper understanding of F&B service
dynamics.

» | would like to sincerely thank the management and the entire
team forthe opportunlty to be part of this experience. Their
guidance and support have been invaluable in helping me
develop my skills and confidence in the hospitality industry.

13/02/2025
7AM-12PM
shours

o

\“&?E‘

s|Page




image6.png
Prifysgol Cymru
¥ Drndag DawiSant
University of Wales

Trinity Saini David

APPENDIX 1

Week5

Experiences/Tasks/Challenges/Lessons
KITCHEN

Shift
(Date/Time)

Student,
Signature

Hotel Mentor
Signature

Tasks Performed:

« Orlentation of the kitchen layout, equipment, and hygiene
protocols.

o Assisted in basic food prep (chopping vegetables, preparing
garnishes).
Observed chefs handling orders and plating dishes.

o Leamned about food safety standards (temperature control,
‘cross-contamination prevention).

Challenges Faced:

o Adjustingto the fast-paced environment.

Lessons Learned:

* Importance of organisation and time managementin a
professional kitchen.

« Thesignificance of clear communication with chefs and
colleagues.

19/02/2025
6.30 AM-2.30 PM
8hours

£z

Tasks Performed:
* Assisted in preparing ingredients for lunch and dinner service.
o Stock checking and refilling ingredients at different stations.

o Cleaned and sanitised workstations.

Challenges Faced:

o Ensuring consistency in ingredient preparation.

Lessons Learne
« The necessity of efficiency and precision in food preparation.
+_Teamwork s crucial for smooth kitchen operations.

20/02/2025
6.30 AM-2.30 PM
8hours
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