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The Journal 

Food and drinks 
My experience at the Marriot hotel was one of the best experiences I ever had in a workplace, when I first arrived at the hotel, I was surprised to see how organized everything was, they given me a good explanation of the schedule I will follow while working there. My first experience was in the kitchen, where I met many very organized employees that helped me and explained to me what and how to do. I even met the head chef who had a vast experience in the kitchen, he was the leader in the kitchen, and he was organizing everything and telling everyone what they had to do. I personally got used to the tasks given by the chef quickly, I had to learn how to use the kitchen tools which are big, personally I wasn’t really nervous, but I had an ambition to do a great job and to prove to myself I can work in a hotel in the future. All the food was organized in a specific way to ensure that no food will gets contaminated and ensure the safety of the customers, I had to lean and cut vegetables like carrots, tomatoes, onions, prepares , etc. They taught how to cook on the grill and how to make the perfect eggs, bacon and jacket potato for the breakfast meal. At every event the plates are very nicely decorated, by surprising the customer they can increase the customer satisfaction. This one of the best experience I ever had in a workplace, everyone helped me integrate into their system and I learned many news skills and understood better how to satisfy the customers and what it takes to be a part of a such organized system where everything has to be perfect, the biggest surprised came at the end when the head chef congratulated me on doing a great job and that he would like to work with me in the future, at that moment I realized that I was closer to my goal of proving to myself that I have what it takes to work in a hotel and after all I learned I’m confident that I could work in the kitchen.
My second challenge was to work in the bar and the restaurant, in the restaurant I had to connect with the customers and give them a big welcome to the restaurant and show them their way to their table if they are booked or if not check the availability to ensure there won’t be any accidents. At the restaurant I learned how to be organized with my time, flexible ,more resilient with my work and professional with the customers. The whole restaurant was a team to ensure the customers are satisfied and be ready to help them at any time. At the restaurant I had to give the food and drinks to the customer and sometimes take orders from the customers, I had taken notes of the orders and make sure I would give the order to the kitchen and bar. At the restaurant I had to learn very quickly how to communicate with customers and how to be polite, I also had to be very focused on when giving the food and drinks to customers, because one small accident can ruin the customer’s experience and that would drastically decrease the customer satisfaction. I was very excited to work at the bar because I always found working at a bar very interesting. I had to learn how to make drinks pour beer and make hot drinks like coffee, tea, late and cappuccino which are not easy to make., to make a good hot drink the amount of coffee and cream are the key to give the customer a drink to enjoy. My main job at the bar was to put the glasses in the washer and dry them up afterword and put each glass where it belongs, each glass had its own place to make sure the barman doesn’t use the wrong glass for the drink he is making because each drink has its own specific glass. Overall, this was a very productive experience where I learned new stuff and I was also able to test myself and to prove to myself that I can work in a hotel one day, but all my good performance was thanks to the helpful members of staff that taught me what I’m supposed to do to satisfy the customers.
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