Learning Log

Week 7: 21st February- 27th February 
DEPARTMENT: ZEST RESTAURANT 
Work Undertaken:                                                                                                                                                                                                                      ¬Restaurant Host standards- phone/reservation booking 
¬Tables set up& sequence
¬Cleanliness 
¬Menu Standard 
¬Allergy training
¬Count bar stock 
¬Brand Awareness 
Strengths: The week overall has been full of strengths and this because the people I worked with were patient with me so I could understand in a clear way everything I was learning. The things I enjoyed the most was the menu standard and the table set up and sequence and this because I didn’t have to speak to much when doing this, next to that I enjoyed these activities because I had the opportunity to learn specific techniques in how to arrange the tables in a attractive way for the guests. 
[bookmark: _GoBack]Weaknesses: I cannot really say that there were weaknesses during this week and this because as I said the people, I worked with were patient with me to make sure that I do understand everything. However, as in all other weeks the main weakness is my English language which is developing slowly. 
Lost opportunities: I do not consider that there are lost opportunities for this week. 
Plans for next week: Next week I am looking forward moving to the next department and learn all the things I need to 
