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LEVEL 4 – Student Journal (750 words)

You are required to complete a journal entry to capture the learning experience and knowledge you have acquiring during your time in placement. 

Use a model of reflection: Gibbs Model of Reflection is recommended.

Consider the following. What was the topic and what have you learnt? Provide a brief summary. What new skills / knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.

	Student Name: Roshna Abdulla

Student Number: 2019725

	Module: BM1H4002 

Lecturer: Laurence Blake



	Topic of Choice:
	
FOOD AND BEVERAGE IN HOTEL


	
Overview 
My aims while being work placement at Marriott Hotel Regent’s Park was to gain a first hand insight into an integral park of the hotel experience – the food and beverage department. My role in the dining hall consisted of maintaining the cleanliness of the tables, ensuring that all the necessary utensils were present on every table and in the correct orientation, and collecting and delivering the used plates and cups to the kitchen. Going into this, my objective was to learn the details of what sort of  discipline or strict regimented systems  such a bustling  hotel such as Marriott enables them to accommodate for all their guests daily. The F&B department has 39% of Marriott associates working in it (Food & Beverage Hospitality Careers | Marriott International - Marriott Careers, 2022).

Feelings
As a consequence of having the opportunity of being able to work alongside Marriott hotel employees to serve guests from all of the world, I felt an appetite to understand more about the intricacies of their business and how they are able to provide not only a satisfactory experience to their guests, but also go above and beyond them. The immensity of the unending number of guests they served in a single hour had me feeling quite overwhelmed. After learning about and exploring the different components of the role and importance of hospitality and guest services in my last presentation assignment, it got me curious as to how a hotel actually executes words on paper. Some of those components being quality standards and delivery systems.

Evaluation
The things that went well for me were that, despite not having worked at the hotel for years like the rest people around me, I was very quickly able to adapt into the speed at which they worked as well as the intensely long, non-stop shifts. One thing that didn’t go so well was that I wasn’t told the specific uniform requirements for the working staff (a navy blue shirt, but I wore a black one), however, I would say that it was generally a positive learning experience for me. 

Analysis
I think the reason for this was that I tried to ask as many questions as I could during my placement, whilst trying to apply my prior knowledge from the lectures and the assignments I had completed. For example, while I was working in the dining hall, I kept some practices in mind, such as providing a very warm welcome to the guests dining at the restaurant and keeping a courteous smile on my face at all times and tried to build portfolio relationships with guests (Johnston, 2012). If I noticed that a table was missing a utensil or if a chair was in the wrong place, I would quickly go and sort them out without a guest having to take the effort to tell me because I know it is all about the attention to detail in such high-profile hotels like Marriott. I would try to be as attentive as I could to the guests by reading even the slightest non-verbal communications, just like I had previously learnt. So it was all thanks to my prior knowledge that I was able to integrate myself in the work so quickly and effectively. While I did have a general knowledge on how a hotel operates, learning about the technicalities of their operations is what was new to me and really helped me fulfil my duty as a Marriott hotel member of staff. For example, there was a lot of emphasis put on health and safety in the kitchen. There’s all kinds of health hazards in the F&B department which I was unaware of before my placement, such as biological, chemical, and physical hazards (Motarjemi, 2014). The duties of the food and beverage staff includes attending a health and food safety committee 6 times per year, ensuring that incidents are reported via an application called the Marriott incident reporting application (MIRA), and that actions to prevent recurrent is implemented. Furthermore, extensive training is provided to chefs on procedures to control allergens, updating log books and that all food handlers have attended food hygiene training.

Conclusion
One way I could develop my table setting skills in the future would be to add creative and thoughtful details to make the restaurant seem more attractive, like learning the art of napkin folding and the proper etiquette of cutlery placement depending on different occasions (formal and informal dinners) (F & B Services - Preparing The Table, 2022). In the future, I would like to have a bigger role in guest interactions to try and make every guest feel at home. 
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