APPENDIX 1
Level 6 Hotel Placement – Weekly Journal Entry
Marius Lupoae – 2127268
Delta Marriott Hotel - Swansea
Task: Maintain a weekly journal documenting your experiences, tasks performed, challenges faced, and lessons learned. Bullet points format is welcome. You must submit this document to the designated Turnitin link by [Friday, 15th November 2024] at 23:59pm.

	Week 1

	Experiences/Tasks/Challenges/Lessons
(outline hotel department)
	Shift
(Date/Time)
	Student Signature
	Hotel Mentor Signature

	
I was unable to attend as there was an unfortunate family event.
I agreed with all responsible the date I will commence.

	
30/9 – 6/10,
2024
	
Marius
Luooae
	
Informed: 
Jo Williams, 
Lucy Rowley, and Jessica Newport









	Week 2

	Experiences/Tasks/Challenges/Lessons
(highlight hotel department)
	Shift
(Date/Time)
	Student Signature
	Hotel Mentor Signature

	Housekeeping
1st Day: Met Corina, the manager of housekeeping; didn’t get the chance to talk to much as she left at 3pm; she introduced me to Hannah (supervisor) who took over the evening shift; then Hannah introduced me to Velga and went with Velga to clean corridors, check bins inside, check bins outside, check toilets tasks were very clearly stated
	
11/10/24
2pm to 10pm
	







Marius
Lupoae
	







Corina
Chiticaru



	Housekeeping
2nd Day: Met Hannah; she introduced me to Debra, and with Debra together went to a lot of rooms and assisted her to refresh the rooms, some rooms were emptied by the last guests, another needed just refreshed for the current guests; usually the time per room was 20 mins. However, there was a room with some water in the bathroom, and needed around 40 mins to make it ready for the next guests
	
12/10/24
2pm to 10pm
	
	

	Housekeeping
3rd Day: Met Corina and discussed with her about overall supervision and aper work she needs to do; after an hour she left, and Hannah took over. Hannah introduced me to Velga who showed me what involves checking toilets and interior bins. After a couple of hours Sefi took over the shift and showed me mostly what maintaining outside comprehensively means: brushing the [parking, checking the carpet on one sea view garden, checking the sockets to be switched off, and all of these are really time consuming 
	
13/10/24
2pm to 10pm
	
	




	Week 3

	Experiences/Tasks/Challenges/Lessons
(highlight hotel department)
	Shift
(Date/Time)
	Student Signature
	Hotel Mentor Signature

	Housekeeping
2 days, 16 hours; met pretty much the same people, Corina, Hannah, Velga, Debra, Sefi. On top of them I met a Ukrainian woman called Tania from Ukraine (spent 10-15 mins with her speaking about the war in her birth country)

	
17/10 & 20/10
2pm to 10pm
	
Marius
Lupoae
	
Corina
Chiticaru














	
Week 4

	Experiences/Tasks/Challenges/Lessons
(highlight hotel department)
	Shift
(Date/Time)
	Student Signature
	Hotel Mentor Signature

	Kitchen
1st Day met Joseph, the chef, a Portuguese married with a Romanian woman, it was quite easy to start talking. He introduced me t Jensen, a guy from auxiliary, cleaning in the kitchen, and I spent limited time with, as necessary actually. Then, Joseph introduced me to 2nd chef, Tailor, a Welsh very young guy, at his 20 years old he looks forward to being 1st chef (learnt it afterwards). Spending time with Taylor was practicing some recipes (one of it I broke, but somehow fixed it with Taylor together)
	

24/10/2024
2pm to 10 pm
	

Marius
Lupoae
	

Joseph


	Kitchen
2nd Day met Joseph only to wave him as he just finished his shift, and he introduced me to Levy, chef for the evening shift. I was assisted his teammates (Elena  - Romanian and Henry – English)  and him, all the evening, it was a very demanding shift, with a single break for lunch for less than 15 mins. Two stuff stroke me there: 1. Testing at 5.30 with service team, basically a meeting with service team (Julie Code one of the supervisors at service) and chefs, talking, signing a paper to seal it, and exchanging some food and drink; 2. They have a goal to be waste free food, and to reach it they re-use some of what it is meant to waste and give for free to customers (e.g.: waste coffee grounds used to make some cookies, and all other food waste like onion outside layers were video recorded before thrown them into the bin and the picture labelled by us)
	


27/10/2024
2pm to 10 pm
	


Marius 
Lupoae
	


Levy




	
Week 5

	Experiences/Tasks/Challenges/Lessons
(highlight hotel department)
	Shift
(Date/Time)
	Student Signature
	Hotel Mentor Signature

	Kitchen
2 days, 16 hours. The day was again with Levy and Elena; other than them there was Henry, another chef who joined the team around a month ago. Good day, with lots of standard a la carte menus prepared by them. I was impressed of how good all three chefs worked together, and safe. Also, met Francis, a bit slow, but very precise.
	

27/10 & 03/11
2pm to 10 pm
	

Marius
Lupoae
	

Levy




	Week 6

	Experiences/Tasks/Challenges/Lessons
(highlight hotel department)
	Shift
(Date/Time)
	Student Signature
	Hotel Mentor Signature

	Kitchen
1st Day, 8h, met Harry and the chef Levy. It was supposed to be Elena-chef as well, unfortunately she was sick, so there were two chefs only. Up to around 6.30pm everything as usual, nothing notable. However, after that time orders started to come a bit more than usual and for almost three hours it was extremely busy, I could spot some nervosity coming through service (Jo Williams included) about some delay in food orders delivery. Actually, it was a point on which all thought will have to inform customers that orders will come with an hour delay. Levy helped by Henry succeeded eventually to deliver all with some very good feedback from one of the customers, a massive relief.
Clearly, there should be three chefs during the night shift, with some backup in case one of them cannot come (e.g.: sick)
	




07/11/2024
2pm to 10pm
	




Marius
Lupoae
	




Levy

	Kitchen
2nd Day, a regular day with Joseph, Taylor and Henry as chefs, and Jensen at cleaning. It was a straightforward day, with only Mike (in charge with F&B) coming into kitchen to keep in touch from time to time.
For me personally, it was the last day into the kitchen and learnt how to make the sauce in the house.
Informed Jospeh that was my last day in the kitchen and we’ll stay in touch.
	10/11/2024
2pm to 10pm
	Marius
Lupoae
	Joseph



Marius Lupoae – 2127268, Level 6, placement, Delta Hotels Marriott

