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Student Log – Managing Food and Beverage


This assignment is a student learning log in regard to my experience I had on placement. The aim and objectives of my work placement is to improve on myself a vocational development and to enhance my academic progress. Moreover, throughout my work placement I aims to improve my delft-management skills, task management skills, communication skills and to have the opportunity to apply my own initiative at the workplace. My student learning log is based on reflection of my experience on placement at Premier Inn Wandsworth London. Through the log I will enhance my reflection by applying Gibb’s reflective cycle model (Cuofano, 2023). Gibb’s consists in six phases and helps to emphasis on the whole experience stage by stage to understand what was good or bag, learning gained and propose an action plan on how I would do different on a future similar situation applying my own learning prom previous experience (McMahon, 2023). The first stage of this reflective cycle is Description of the story or experience. The second phase is about Feeling and thoughts about the experience, the third stage is Evaluation of what was good or bad about the experience. Fourth stage is Analysis to understand the actual situation going on, and the firth stage is Conclusion about what have I learned from this experience (MBA, 2021). Lastly, the sixth stage is my Action plan on how I would manage a similar situation in the future making use of what I learned from previous experience (Hussein, 2018).
Throughout my placement experience I had the duty to assist and work in the restaurant, bar, and kitchen operations at Premier Inn Wandsworth London. It was interesting to see how busy this restaurant is, and every day meet new customers with different expectations. The Food and beverage department is quite complex, and communication is key in order to ensure smooth operations. The one problem I noticed within the food and beverage department at this hotel is the food wastage in the kitchen. Too much food ends up in the bin because the staff prepares too much food service without checking bookings for the day or estimating the number of quests for that particular day. There were dishes of fish pie ready-made which were kept in the fridge for three days then through into the big because only half of the quality prepared get sold. Large containers of salad such as fresh salad leaves, tomatoes, cucumber, and inion is cut and prepared every day for service, usually only half of the amount gets used then the rest gets through away because is perishable food and cannot be used the next day. Breakfast is serves as self-service buffet every day, the kitchen staff cooks breakfast items such as bacon, eggs, sausage, toasted bread, pastries first thing in the morning and if it does not get served on the day, the leftovers gets thought into the big. Overall, this is a real matter for any business, because is a massive waste of money for all that food that ends up in the bins. Seeing all this happening, I felt guilty in some way although it was not my responsibility to handle food properly. I did feel sorry for all that food through into the bin because is a loss of money, it’s a waste of time and it is not environmentally friendly to waste food. I think this is a management issue that must be taken into consideration and to find an immediate solution. To evaluate this experience of food wastage it was bad because to me it is a real concern for the entire business. The management seems that they are not doing their job properly. Otherwise, it was good because I had the opportunity to identify food wastage issues within the hotel. It was good because was an opportunity for me to improve on self-development and management skills. 
Considering the fourth stage of Gibb’s reflective model, to analyze the situation, food wastage is not acceptable, especially in leisure and travel industry because the daily the number guest arriving to the venue does change from one day to another. However, the hotel needs proper food and beverage management. My recommendation to the manager was to create a log book to record all food through away daily in order to help with further decision making (Camilleri, 2021). I also recommended to make use of data available, this means to prepare food quantity according to the number of bookings of the day, this way can be prepared approximate number of foods need to the day and reduce loss. To use foods by date was another recommendation, the existing food in the fridge to be used first then the new stock to be used after in rotation, and where possible to freeze food in order to keep it good for longer and to be used as I need (Amicarelli et al, 2022). These solutions will reduce food wastage and improve food management within the hotel. Food wastage is also bad for the environment because is meat, vegetables and fruits which are wasted, also it’s a waste of electricity used to cook those foods which then gets through away. The leftover foods in good condition could be given to staff to consume as free lunch or breakfast instead being thought of in the bin (Sanu, 2022).
Applying the fifth stage of Gibb’s reflective cycle, in conclusion I have learned that a food management operation supports the business to run better, to reduce losses and perform at maximum capacity. This experience has helped me to improve on my vocational development to gain experience of how to identify and deal with issues within the hotel industry that relates to food and beverage because are perishables and have to be handled well to avoid wastage. Throughout this experience I did have the opportunity to express my task-management skills and to apply my own initiative in order to learn how to manage foods. I could have asked the restaurant manager for his opinion and thoughts as manager on how to remedy food wastage in the hotel in order to learn from him new ideas on handling food and beverage. 
For future situations similar to this one my action plan is to analyze the situation first, and as I did to give my thoughts and recommendations to the manager or to the responsible person.  I would consider taking into consideration other people opinions to exchange my vocational development.
To conclude, this student learning log reflects my experience within the food and beverage department taking place at my work placement at Premier Inn Wadsworth London. To improve my academic reflective writing, I used throughout the learning log Gibb’s reflective model to fully identify and understand each stage of the experience and what I have learned from it.
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Annex 1 (Boxes of mincemeat gone off, 2023)
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Annex 2 (Smoked Salmon pack off date, 2023)
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Annex 3 (Chips and boiled broccoli leftovers, 2023)
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Annex 4 (Iceberg salad in the bin, 2023)              Annex 5 (Bag of salad leaf gone off, 2023)
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