Marriott Placement Learning Log

Rohan Dubrey (1905715)


Week: 9

Wednesday March 11th, 2020 (10:00-18:00) Thursday March 12th, 2020 (10:00-18:00) 

Friday March 13th, 2020 (14:00-22:00) Saturday March 15th, 2020 (14:00-22:00)

Department: Kitchen


Work Undertaken:

· Dinner service
· Room service order
· Chemical safety
· Dessert making
· Preparing dinner sauce
·  BOH Dry storage
· Fridge preparation
· AM checklist
· Food preparations
· Plating
· Labelling and checking goods
· Temperature checks
· Sandwich making
· Conference and banqueting events
· Soup making
· Checking internal temperatures
· Closing procedures
· Dishwashing operations
· PM checklist
· Grilling meat
· Salad making

Self-Appraisal

 Working within the Cast Iron kitchen have immensely demonstrated kitchen services and skills never seen before. Firstly, I was aghast when shown how speedily and meticulously the orders were taken and sent out after receiving. The ability to multi-task at fast pace has given me the opportunity to grow quickly in a striving industry. This kitchen is not convenient for note taking when dinner services commence, listening and observation skills played a pivotal role in getting me on the team. Overall, I am very proud how quickly I was able to adjust and work effectively as part of a team, initially taking control of the grill.

Strengths:

Enormous pressure ensuring meals were completed on time, proved that I am able to work as part of a team under stressful situations. Challenges encountered were viewed as positive, enabling me to overcome them by repeatedly asking questions, observing keenly and following strict instructions. The department benefited from me being able to firstly take control of the grill, enabling experienced team members to concentrate on other areas. My listening and observation skills proved essential graduate attributes, which is vital going forward in becoming an excellent manger. 




Weaknesses:

Knowing the variety of sauces used for specific dishes proved a challenge. My weakness was not knowing the ingredients to be able to make some of the sauces. Moving forward, I have taken time on my dinner breaks to make notes of ingredients used and the name of sauces, to familiarise myself and to work more effectively.




Lost Opportunities:

My lost opportunity came as a result of not being able to learn and see all the menu being prepared. Despite the fact staff members have been very helpful, I am not able to see what three or four chefs are doing at once. I tried working with different chefs, but the opportunity was lost as different orders came in at different times while changing positions. Counteracting this problem can only be resolved with time.
.


Plans for next week:

· Experience waitering and bar training.

· Turning up for shifts promptly and in proper attire, completing a variety of shifts patterns.


· Presenting my operational issue to UWTSD





















