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[bookmark: _Toc150381177]Introduction
The knowledge and understanding that I have learned within food and beverage operations and kitchen department during my placement on Cardiff Marriot have been excellent. My learning log will be presents a deep analysis of the subject area and its concepts. In this learning log, I have used some theories, relevant articles from wide range of textbooks, academic journals, market reports on food and beverage management from reputable websites. I have relied on the latest and the best sources such as Wood (2013) which talks on issues, trends, and challenges in the field to substantiate my arguments—a critical understanding of the concepts and theories and their relationship with other contexts and situations. The theory and concept have been clearly explained and well demonstrated with appropriate reference to real-life scenarios. Additionally, I have reviewed the recent research and innovations in this area, demonstrating awareness of emerging trends, issues, and controversies concerning food and beverage practice. I have demarcated my limits and uncertainties in my knowledge, and this is well within my scope of knowledge.
[bookmark: _Toc150381178]Main Body
The learning log has been based on critically evaluating evidence and arguments. This essay is composed of several justified decisions that are derived from my observations during the placement. I have also addressed other intricate matters in the food and beverage industry, like sustainability, customer satisfaction, quality management, and innovation. In the case of these problems, I have viewed them from diverse angles concerning applicable theories and the models used in this analysis. Moreover, I have synthesized the data from different sources such as Vallen & Vallen, (2014) and Walker et al. (2017) to give a concise and substantial discourse on food management and terminologies.
My decision, in this case, was to adopt a reflective model, which would shape the format of my learning log and the basis for my critical thinking. I used the Gibbs Reflective Cycle (1988), which consists of six stages: description, feelings, value/evaluation, analysis, recommendation, and action plans. Using this model assisted me in thinking systematically about my experience and provided an opportunity to identify what needed to change and what future action was required. I decided to emphasize the important ideas about food and beverage operations, like quality of service, revenue management, product safety, customer satisfaction, quality control, and innovativeness (Lloyd & Wong, 2010). I made an effort to connect these concepts with practical examples that were drawn from the placement practice. I applied my critical thinking abilities to examine, assess, contrast, compare, and apply these ideas to many situations.
Some of the concepts and theories that I found particularly relevant were:
The SERVQUAL model by Parasuraman et al. (1988) is a framework for measuring service quality based on five dimensions: trustworthiness, responsibility, commitment, caring about customers, and physical evidence. The menu engineering model by Miller (1987) is one of the techniques that involve the optimization of menu profitability based on item popularity and profitability. Similarly, using Kimes's approach, as indicated in Kime's 1989 paper, is another example of The HACCP system by Codex Alimentarius Commission (2003), which is a preventive approach for ensuring food safety based on seven principles: Hazard analysis, critical control points identification, critical limits establishment, monitoring procedures establishment, corrective actions establishment, verification procedures establishment, and record-keeping establishment among others.
Some of the issues and solutions that I critically evaluated were:
Minimizing food wastage and sustaining operations in food and beverages was a common problem. Some factors leading to food waste include oversupply, portion size, spoilage, consumerism, environmental degradation, and economic cost. For examples, when I see some bookings are cancelled but food is ready. I evaluated possible solutions like inventory management, waste audits, donations, composting, and education.
On improving customer satisfaction and loyalty in food service operations, I looked at service quality, food quality, value for money, ambiance/atmosphere, and personalized services, influencing customer satisfaction and loyalty. In addition, I looked at different remedies like customer feedback, service recovery, loyalty programs, customer relationship marketing, and product customization.
Quality enhancements and innovations in food and beverage operations. I reviewed issues related to quality management and innovation in the industry, like changing consumer requirements, rivalry, new technology, and legal obligations. In addition, I examined potential remedies like quality standards, accreditations, audits, comparison, continuous improvement, Research and development (R&D), creativity, and trial and error.
I decided to emphasize the important ideas about food and beverage operations, like quality of service, revenue management, product safety, customer satisfaction, quality control, and innovativeness. I made an effort to connect these concepts with practical examples that were drawn from the placement practice. I applied my critical thinking abilities to examine, assess, contrast, compare, and apply these ideas to many situations.
I also applied the SERVQUAL model, which helped determine the difference between customers' expectations and perceptions about the service quality at the restaurant where I was placed. Next, I gave a few pointers on upgrading the service delivery standards, including training staff, improving communication, and motivating the staff. I proposed different pricing for days and times, allocation capacity according to group segments and events, control of the event duration and bookings.
Some of the transferable skills that I developed and improved during my placement and Learning Log were:
Self-management and development: I mastered time management, task prioritization, goal setting, and evaluation of my achievements. I was shown how to adjust to new conditions during stress and self-evaluate my strengths and weaknesses. To ensure that I set achievable and meaningful goals for my learning record and placement, I adopted the SMART framework (Doran, 1981).
Task management: I got acquainted with planning, organization, running, and reviewing many tasks linked with the food and beverage. Additionally, I discovered ways to use tools like Gantt charts, SWOT analysis, PESTEL analysis, and more. In my placement and Learning log, I used these tools and techniques like forecasting demand, managing a banquet hall, and solving a management issue.
Applying initiative in workplace problems: I was able to understand, evaluate, and find solutions to work-related challenges. I also learned that I should not just sit and wait until someone resolves my problem; instead, I should find that solution and implement it myself. For instance, I applied the PDCA cycle to inform the process of my problem-solving (Deming, 1986). I utilized this process to address some of the problems encountered during my placement and Learning Log, including promoting the reduction of food wastage, customer satisfaction improvement, quality management enhancement, and innovation encouragement. For example, when they told me to design a Halloween Pumpkin but nobody told me how to do it. I search google and designed it my own way. I got appreciation later on.
Communication: While working on the kitchen I see some staff has lack of communication skill. I knew how to address various audiences for varying reasons. In addition, I picked up various communication styles, including verbal, non-verbal, written, visual, and digital. To enhance the quality of communication in my case study, I utilized the 7 Cs of communication (Cutts & Murphy, 1992). I used these principles in different communication scenarios of my placement and the Learning Log, where I included my customer communications, co-workers' interactions, manager encounters, supplier exchanges.
[bookmark: _Toc150381179]Conclusion
My approach in my Learning Log has been reasonably practicable, and I have used practical methods and techniques competently. Through my placement, I have linked theoretical knowledge with practical experiences that I have acquired. I have demonstrated my ability to set appropriate contextual concerns for addressing a situation, suggest possible alternatives that would provide solutions, and relate concepts to real-time experiences. I also lost some opportunities during placement, that is, I could learn more about health and safety, staff management etc. 
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