Marriott Placement Learning Log
Week 3
Friday 24th  January –Thursday  30th  January 2020
Department:  Kitchen

Work undertaken:
1. General instruction of the kitchen department
1. Learning orientation in all Operational ,receiving ,dishwashing areas and Larder section
1. Carrying out cleaning task  of refrigerators, scullery cleaning, canteen preparation
1. Demonstrating of the cutting board and colour knowledge
1. [bookmark: _GoBack]Completing of Daily AM & PM checklist of temperature log for cold and hot meal.
1. Arranging of the Buffet for the hotel’s guests in the restaurant
1. Fitting out procedures of the Cold Larder section in the kitchen and its functions.
1. Preparing of the staff lunch and dinner in the staff’s canteen
1. Menu Specs Training and learning about Brand food promotions of 2/3 course Menu offerings
1. Memorizing of the 5 steps of Responding to the guest food allergy requests and questions. 
Self-Appraisal
Strengths:
In my first day of my placement in the kitchen, I have understood that in this department everything should be at a high level: cleanliness and disinfection, staff hygiene, responsible attitude to the work of each employee, food storage, cooking methods and time, decoration of the dish, the way of serving the finished meal to the client. That is why the Daily AM & PM checklist of temperature log for cold and hot meal and corrective actions for raw foods cooking and reheating, food cooling log and actions to accelerate cooling, daily thermometer check, refrigerator and freezer temperature log are kept 3 months. One more thing Is vital important to know:  there are 8 the most common types of allergens such as peanuts, tree nuts, fish, shellfish, eggs, milk, wheat and soy. The guests should be well informed about the ingredients of the food that they are ordered, that helps to prevent accidents. I have learnt that in the Larder department is for the separate storage of all perishable foods that are raw and cooked in two freezers.  And this area used for preparation of different cold items served in the hotel. Also there is an area for storing dry goods like pasta, flour as well as canned and tinned goods. I took opportunity to use my cutting skills preparing material for salads and have participated in preparing pizza for staff, paying attention on the sequence of use ingredients. I have carried out cleaning tasks according to the rules. The more time I work at the kitchen the more confident I became in accomplishing of different tasks. I have picked up Brand standard and know what menu specs are. One thing I most liked in this placement was that at the end of the first day, HR Manager explained to me how he uses the Opera system. I have understood that the soup of the day is different each day, taking into consideration that many guests stay in the hotel more than one week.
I have learned how to carry out the dry cleaning task for salad leaves. Also I have seen on the practice how important to respond to guest request, because the first priority of the Marriott hotel is the guest satisfaction. What did we previously read about Marriott hotel was true. I mean they really fight for their brand standards, for the best experience for their guests. And in the kitchen there are good reviews of the guests who have experienced the Marriott service and check the points they’ve got and do worried about the reputation of their hotel. 

Weaknesses: 
I haven’t had the chance to learn to make by myself the task on computer, using Opera system. My solution to this is to ask the HR Manager to train me to make it in a day when I get a spare time in my shift; I would like to familiarize myself with the Opera system of the Hotel. 
Lost Opportunities:
I don’t think that I have any lost opportunities in the kitchen department. All members of the staff are really very helpful and are opened for the questions and willing to show the interest in my training.

Plans for the next week:
1. Kitchen Department again is my goal. I should get new knowledge in my afternoon shift.
1. I would try to do my best in learning satisfying guests’ demands. and learn as much as I could
1. I’ll have opportunity to demonstrate preparing banqueting event.
1. I would like to demonstrate knowledge of allergens and intolerances
1. I am trait to work as efficient as I’ve worked in the previous Department
1. I am planning to be trained to use the Opera system in the HR Manager Purposes.


