Journal 

Module: Hotel Placement - Food & Beverage Operations (BMIH4002)
Lecturer: Lola Villard
Student Name: Marina Branza
Student Number:2027760



The experience of working in a restaurant bar and kitchen.
Taking part in the work experience at the hotel Marriott Breadsall club was one of the best experiences I ever had at a workplace, I met a lot of nice and welcoming people, people that welcomed me with open arms that were willing to show and teach me what it takes to work in a hotel. As a very friendly person I got along with everyone very quickly, but at the same time I was very interested to learn new stuff and gather new skills, I would finally discover what it takes to work in the hospitality, in my first day I worked as a waitress  at the hotel’s restaurant, I as the waitress had to prepare everything before the customers arrived, bring the food and drinks to the table and clean and prepare everything for the next customer. The way tables were prepared was for the customer to have all the necessities at table, necessities like knifes, spoons and forks gently placed on the table with napkins and glasses, all of these were nicely placed on the table for the customer to use, all the customers were very nice and polite. The breakfast buffet was full of freshly prepared foods like eggs, bacon, sausages and fruits like oranges raspberries and many others, the customers were very satisfied with the food and with the level of customer service. The hotel had its own golf range for the entertainment of the customers, where customers can spend quality time with friends and family, the hotel itself is 50 to 70 years old, so it was a very nice experience to work in such a lovely place with history behind it.
My second work experience was in the kitchen,  working in the kitchen was a very surprising experience because the kitchen environment was very organized and all the staff had a very serios attitude when it came to their work and the satisfaction of the customers, the head chef was very experienced, even is such a hard environment I managed to integrate and  do the job I was supposed to, I was surprised of the amount of kitchen tools and the different sizes of kitchen tools. My job in the kitchen was to keep the kitchen clean and cutting vegetables making sure everything is where it is supposed to and making sure everything from food to kitchen tools were organized, I helped the chef with preparing the food and I learned a lot about the level of discipline and organization I need for me to work in a kitchen. Overall, I had a very pleasant experience when I worked in the kitchen where a learned more skill that will be helpful in the future, skills like how to use a knife the right way, the right way to cut different vegetables and how to decorate the plates to surprise the customer and give them a good experience.
My third work experience was at the bar, the hotel had 3 bars at the ground floor, there were halls for events like wedding or birthday parties, I worked at one of the bars, at that one bar there was a little kitchen where pizza was made and other types of fast foods, at the interior pool customers can order drinks. At the bar there were countless different types of glasses, there are different types of glasses for different types of drinks. At the bar I had to put all the used glasses into the washer and dry them up after, putting each glass where it belongs, I learned how prepare and serve beer and soft drinks, I also learned how to make the best hot drinks like coffees, cappuccinos, lates and tea, by using the right amount of coffee, sugar and cream to make the perfect hot drink to ensure the satisfaction of the customer.
The whole experience of working in the hotel was amazing, I learned many new skills and improved my knowledge by having a real placement work experience where I could learn from the hotel’s employees who had more experience. All my experiences at the bar, restaurant and kitchen were great and I can’t wait to be able to retry this experience.
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