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My placement this term has been at the 4-star rated Morgans hotel in Swansea, located near the Dylan Thomas Center and one of the oldest buildings (morgans hotel,2022) in Swansea. The building is one of the last standing buildings that was in Swansea during the air raids of the war (bay,2021)  with most of the original building being still in tact and due to this it seems to be a large part of the history  in the area .with this its a place for people to go if they want to experience the origins  and  the architecture of this  historic building . while it may only have 42 rooms in the building with 20 of them being luxury  it is very popular for people to stay at due to it being such a prestigious place  compared to other establishments like premier in that is simply just a room this is a establishment with a strong and fruitful history  .  during my placement at the morgans i have had a completely different experience to previous placements and instead of just straight working i am working and getting complex information on why things are the way they are  due to the help of the sous chef and chef de partie I have had a positive experience with many learning curves and running of the service itself.

Element 1 -supply and stock management
During my placement i have found that they do many venues in there establishment which has shown me how they go about managing there supplies and stock  (Eastham, sharpels and ball,2007) a little different to others places  . as everything seems to be ordered and used for these venues due to them only doing breakfast as an original establishment, I have asked about why they stopped doing dinner service and the only definitive answer I got was about the revenue of them doing late service was not helping them gain anything in the sense of money or popularity .going on  from this i have been shown by chefs how they go about it when only catering towards breakfast and venues .the stock management of morgans is very temperamental in my eyes from there being so many chefs on revolve they all seems to do it a little different. Regardless to them all doing things a little different the stock management is always kept extremely well and organized. From my time there the sous chef and chef de partie have taught me a lot about stock checks from checking all the labels in the fridge are in date to seeing if any packaging is damaged (ThePackagingPortal.com, 2019) and different aspects of ordering things in. the only problem i have encountered from the morgans hotel is due to them only doing evening venues and not late service the stock they use is majority frozen excluding the key obvious things which is down to the revenue of the place , i have spoken to the sous chef about why they do not go back into fresh produce more predominantly the answer i got was due to them not having a  set menu for venues everything is done differently which would result in even more food waste than what they already produce 

Element 2-meat cooking skills
During my placement i have come across many tribulations when it comes to the meat cooking as there predominantly a breakfast orientated service most of the meat i have cooked has been in the form of sausages and bacon although during the Beaujolais day i experienced some of the meat cooking in beef and mass cooking of it for the preperation of it and it all went decently smooth i had a couple pans on the hobs and had to sear about 50 pieces of meat which was only a minimal amount of the 1000 they had to do of what  was needed although from me asking as it was part of my placement module they allowed me to do some and i am grateful . There was no real issues when i was cooking the meat the only thing i found interesting is from mass production (Malefors et al., 2019) of searing the pan kept cooling down between searing which almost bit into precious time which on a smaller scale doesn't really seem like a issue but due to the time crunch i found it was a apparent problem regardless of what i though. Following on from that in some of the venues we had going forth we had to roast large chunks of sirloin and the sous chef taught me about cutting down the fat to a desired amount due to there being so much of it and to that scale it would effect the meat , he also gave me some insight into scoring the large chunks of meat on the tendons to reduce the chance of malforming during the cooking process  which was interesting to learn as it seems like such a small thing that some may overlook but it is something i will take on board for future times when dealing with meat 
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Element 3 -preparation and plating skills
In this placement i have experienced many different ways of plating it seems in that sense the morgans is a bit unorganized as some chef's plate things different to others in breakfast so it all depends on who's working for the plating of things. On Beaujolais day i experienced a lot more dinner and pastry plating as i was on pass for the dinner service and got to plate the beef and vegetables but this was one the first times that i had worked on a pass where it almost felt like a conveyer belt where the plate got moved along and each person put something new on it .this was a new way of serving to what I'm used to on a pass but honestly i found it extremely smooth and it worked for the numbers that we were doing. When it came to the pastry side on the Beaujolais day i had to plate up around 540 lemon meringue dishes in 115 plate increments as plates where limited this was a bit tough to do. the plating was very simple and i got showed it by the sous chef on one of them and i said it was okay for him to focus on his stuff as i felt confident enough i would get it all done so i ended up plating them all on my ones but i did not mind as the whole team seemed to be doing stuff so its the least i could do for there establishment on  such a busy day . During this found that 540 desserts was simple yet very time difficult to do quickly and keeping it to a standard but it was a good pressure which helped me push through the task as strenuous as it was i felt as though it all went smoothly and i had no complaints or negative response on my plating of the dishes so i think it went well for me. In a Gibbs quote he says “ it is not sufficient to have a experience in  order to learn without reflecting on this experience it may be forgotten quickly be forgotten or its learning potential lost “ (gibbs,1988, p.9) and with this experience i reflected on it and thought how i could improve to make this smoother for future times where this may happen again and it beckoned to me that in my mind i was naturally thinking of ways to make the plating of such covers easier and more convectional but during this I didn't even realize at the time but writing this element it serenaded to me that even without thinking about Gibbs what he states in his work seems to perfectly cover how thinking about a experience and how you learned from it was a sure fire way to evolve a mindset in the operation of such a event 
Element 4- reflection of experience
When i look at what i have learnt i have come to realize many things i may have forgotten about being a chef and being part of a positive team. i came to understand from working at the morgans hotel i find that working in a team where they are coordinated and flow smoothly with each other ,it makes even covers of 1000 can be doable i think from working in so many toxic environments my mind started to go down the route of do it yourself and don't bother the team if you have questions where this has put a narrative that all places will be like that and i have been proven wrong as that's not what teamwork in the kitchen is. it's the ability to lean on others if something isn't up to speed helping another person isn't going to hurt, it makes the night go better as everything runs smoothly and for this I'm grateful as it reminded me that not every kitchen brings you stress or negative emotions. Another aspect i learnt from working at the morgans is that regardless to revenue there is always a way to get profits whether its venues or weddings if you put your company out there its possible to keep your reputation up and people intrigued overall my experiences at the morgans has been very beneficial for me and realizations that i may have forgotten 
Element 5 -leading to the future
Now when it comes to my future i want to run a business of my own and i think one of the key things morgans has taught me is a positive mindset when it comes to working with your team boosts the capabilities of the team vastly and you can achieve more covers than what you think is plausible . Now even though they have moved into more frozen stuff as profits have slowed it has taught me how a popular establishment can evolve to keep a float and run smoothly and it really has serenaded how adapting to what you can really helps maintain. This in a weird way has made me think about the business i want to own in the future and if my profits go down as I'm not a historic building i can adapt even further than what they can and give a amazing experience without having to stay with the old my greatest lesson i have learnt from being there is that adapting to help your business grow is a key factor that i will have to take close attention to in the future when it comes to my future goals and dreams whatever you have to do ,do it being scared of change makes you complacent and from speaking with the sous chef and the lessons he has shown me  a positive mind set and the ability to grow is one of the key factors to running a certified establishment 
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