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This learning log shows what I did in the food and beverage area of the Luton Town Centre Hotel Bedfordshire, which is a well-known three-star hotel in the middle of the city. The hotel has many different kinds of food and places to stay, which makes it a great place to learn and pick up new skills. The way the department was introduced was really great. The assistant manager of the hotel showed us around the kitchen and told us everything there was to know (Taylor, R. 2022). This meant getting to know what was in the kitchen, trying out the different kinds of kitchen tools, and finding out how other kitchen activities are set up. At first, I was a little worried because it was my first day and I was learning all these new things. After the chef showed us around, the hotel's chief chef told us about the different coffee items and tools used in the hotel’s kitchen. This was an important part of our training, and I tried to learn as much as I could. Then, the assistant manager gave a thorough rundown of the different foods served at the hotel, with a focus on chemicals that could cause allergic reactions. Understanding and dealing with food issues is an important part of running the hotel, and we were given full training on the subject (Smith, J. 2019). Then, we were told what the hotel had to offer for breakfast, main meals, and plates. The assistant chef took the time to show us the food choices and make sure we knew what was in each dish and how it was made. Overall, the beginning of my internship in the food and drink area at Luton Town Centre Hotel, Bedfordshire was a great way to learn a lot. I can't wait to learn more about how the department works and improve my skills in the coming days.
I wanted to do a lot of different things during my time in the kitchen sector. First, I wanted to know more about how to serve good food and drinks to hotel guests. These services are often a big draw for tourists, so I thought it was important to know how they are provided. I also wanted to learn how to make the kitchen area a place where chefs feel that they are at their home (Johnson, et., el., 2020). In this area, it's important to act professionally, so I wanted to learn the skills I'd need to do that. In the food business, it's also hard to keep cleanliness standards up to par. By taking part in this internship, I wanted to learn more about how to keep cleanliness and cleaning methods up to date. To put it more simply, my goals for this internship were to learn how to provide great food and drinks, make the place feel friendly, and make sure cleanliness standards are met.
During my time at the Luton Town Centre Hotel in Bedfordshire, I had certain goals I needed to reach. First, I took theory classes online to learn more about the field. Next, I learned about different things that would help me reach my goals, like how to use kitchen tools and prepare good food items. I also watched and took part in teamwork and talked to customers to find out what they liked and how they act when it comes to food service. I also learned how to handle food allergies, which is an important part of running the food and drinks section. I also learned how to be polite on the phone and how to talk to people well (Gupta, et., el., 2022).
Making meetings with customers is an important part of running a hotel, and hotel managers do it all the time. During my online lessons, I learned the skills I needed to make meetings with hotel guests. During my time at the Luton Town Centre Hotel in Bedfordshire, I put these ideas into practice. As part of my internship, I made calls to people and set up meetings for them as needed (Jones, M. 2021). This gave me a chance to put what I had learned in my online classes to use right away at the hotel.
Aside from the food and beverage department, there are other important parts of running a hotel business that can teach you a lot. One of these is guest service operations, which is a very important part of keeping a hotel's good name. In the UK, hotels put a lot of emphasis on customer service because it has a direct effect on customer happiness and general kindness (Roberts, K. 2018). During my internship, I focused on the food and kitchen area, so I didn't get the chance to learn about and gain experience in guest service management. This is a missed chance to learn something important about another part of the hotel business.
During my time working in the kitchen of a food and beverage business, I learned a lot and got a lot of experience in this field. Every day, I talked to new guests, which taught me about how people act and helped me build good conversation skills with other people. I also learned a lot about different kinds of food because I ate them all the time. This helped me learn more about different food products and the allergens they might contain, which is important for making sure guests are safe. I also learned about the payment process and got better at making sure that customers' bills were correct and done quickly (Jones, et., el., 2018). Overall, my time in the food and beverage area taught me a lot about dealing with guests, knowing about food, handling food allergies, and running the payment system.
While I was working in the food area, I saw a few things that needed to be fixed. One of these problems was that a friend was given the wrong food. One time, a guest got a dish which was not fulfilled his expectation, which made them unhappy and eventually caused them to choose a different hotel. The kitchen section didn't seem too worried about what happened. But if I had been in charge, I would have done something different. I would have asked the guest to wait a moment and then given them an alternative free full meal right away to make up for the mistake and keep the hotel's good name. The chief chef also had trouble putting together a team that worked well together. It's important to build a strong team in the kitchen area because the smooth running of activities depends on a good chain of command (Patel, R. 2019). The team boss tried to lead the team by putting pressure on them, but if I were in his place, I would have done things differently. I would have paid close attention to my team members and encouraged open conversation so that we could talk about any problems or worries that came up. Also, I would have encouraged the team members to work together and help each other so that the group as a whole could do better.
When I was in the kitchen section learning about food and drink, I learned and improved a lot of useful things. First, I learned how important discipline is in managing food and drinks. This internship needs skill, and I learned a lot about the rules and procedures that must be followed. Managing chemicals that cause allergies was another important thing I learned. To keep people safe, it is important to handle and store these items correctly. This area taught me and gave me important training on how to manage and deal with food allergies in a good way. I also learned how to use and take care of machines that wash dishes (American Hotel & Lodging Association, 2021). To keep cleanliness standards up, these tools must be kept in good shape. I learned the steps and skills needed to make sure everything worked well and was clean. During my time in the food area, I also learned how important it is to make sure that food orders are correct. To give great service to hotel guests, it's important to keep track of orders accurately. I learned how important it is to pay attention to details and do things right when meeting customer needs. Overall, my time in the food and beverage area helped me learn a wide range of skills, such as how to be a good manager, deal with allergens, run cleaning machines, and make sure food orders are correct.
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