Marriott Placement Learning Log
Week 6
Friday 14th February –Thursday  20th  February 2020

Department:  Kitchen

Work undertaken:
· General instruction of the kitchen department
· Demonstration of Completing of Daily AM and PM checklist of temperature log for cold and hot meal.
· Demonstrating of the cutting board and colour knowledge
· Arranging of the Buffet for the hotel’s guests in the restaurant
· Preparing of the staff lunch and dinner in the staff’s canteen
· Handling baking using the kitchen equipment. 
· Learning skills a person needs to become a chef
· Consolidation of knowledge of work in all kitchen areas and Larder
· Demonstrating sandwich making 
· Responding to the room service orders in the food preparation area of the kitchen
· Demonstrating of the knowledge of the food allergy. 


Self-Appraisal
Strengths:
In my fourth week of my placement in the kitchen, I worked over demonstration of skills and abilities acquired in this department. 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 management of each employee. One more thing Is vital important to know:  The guests should be well informed about the ingredients of the food that they are ordered, that helps to prevent accidents. I took opportunity to use my cutting skills preparing material for salads and have participated in preparing pizza for staff. I have carried cleaning tasks according to the rules. The more time I work at the kitchen the more confident and independent I became in accomplishing of my tasks. I have learnt Brand standard of food for guests. One thing I most liked in this placement was that at the end of the day, HR Manager checked what new knowledge I have acquired. I have understood that the soup of the day is different each day.
 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. The members of staff of the Marriott hotel fight for their brand standards, for the best experience for their guests. 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 for to familiarize myself with the Opera system of the Hotel. 
Lost Opportunities:
I think that I do not have any lost opportunities in the kitchen department as I tried to do my best. All members of the staff were really very helpful and were opened for the questions and willing to show the interest in my training.

Plans for the next week:
· Food and Beverage Department is my goal, where I hope to get new knowledge in my morning shift.
· I would try to do my best in training. and learn as much as I could
· I would like to have opportunity to demonstrate my learning knowledge.
· I am ready to learn new skills and to work as active as I’ve worked in the previous Department
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