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[bookmark: _Toc150724820]Introduction
Students need practical experience to thrive in the fast-paced, dynamic hospitality industry. Students may experience studying in a real-world setting in the Premier Inn Bridlington Sea Front Hotel's Kitchen and Food and Beverage (F&B) departments. The Student Learning Log is a crucial instrument that supports this process of experience learning (Fung et al. 2020). This initiative intends to provide students with the skills they need to critically reflect on their experiences and personal growth within these departments, emphasising the significance of the Learning Log. The Premier Inn Bridlington Sea Front Hotel's F&B and Kitchen departments want to demonstrate the value of reflective practice to students' growth through this program. The concept of introspection is examined, as well as the value of the Student Learning Log and how it might advance knowledge, foster skill development, and advance general industry advancement.
[bookmark: _Toc150724821]Reflective Learning
Thoroughly considering my past encounters, choices, and actions is an essential part of reflection as a kind of self-assessment. It asks readers to consider how our life experiences have shaped who we are, what we've learned, and how we may apply this knowledge to new situations (Spoerr, 2021). Reflective practice is essential to optimising educational experiences within the framework of student learning. 
The significance of reflective practice is multifaceted. With it, pupils can:
· Gain a greater understanding of their experiences.
· Analyse the benefits and drawbacks.
· Develop one's capacity to think critically.
· Become more conscious of oneself.
· Bolster the ability to solve problems.
· Sync up theory and application.
· Adapt and evolve continuously.
Reflection has several purposes than merely looking behind; one of them is future thinking. The Premier Inn Bridlington Sea Front Hotel offers a reflective practice that helps students apply their theoretical knowledge to real-world situations, develop their skills, and be ready for careers in the hospitality industry.
[bookmark: _Toc150724822]Role of Student Learning Log
Utilising the Student Learning Log is one methodical approach in that I may record my experiences, reflections, challenges, and successes during my placement (Eren et al. 2021). Pupils record their accomplishments, encounters, and learnings in a customised journal that they keep.
· It forces me to think critically about what I have done.
· We become more conscious of our abilities and limitations.
· In order to promote ongoing progress, action plans, and feedback are utilised.
· It therefore becomes an indispensable tool for impending job applications and interviews (Ristova, 2020).
Students are advised to reflect on their experiences in the F&B and kitchen areas inside the Premier Inn Bridlington Sea Front Hotel by using the Learning Log. This personalization will enable us to apply the ideas directly to our unique learning environment.
[bookmark: _Toc150724823]Placement Overview at Premier Inn Hotel
According to Carlisle et al. (2021), the Premier Inn Hotel is well-known for its excellent position in the center of Bridlington and for providing visitors with first-rate amenities. The F&B and Kitchen divisions of this hotel offer real experience to students enrolled in many hospitality management courses. The hotel's food and beverage (F&B) department is responsible for making bookings, serving food and beverages, and making sure guests have a good time when eating. Food safety regulations, culinary expertise, and proper food preparation are all highly valued in the kitchen sector. 
Serving customers, preparing meals, and upholding hospitality standards are all part of the jobs that we do. In order to guarantee that the kids think back on these events, the Learning Log is included in their everyday routines (Gretzel et al. 2020). I keep a Learning Log in which I document my daily experiences, interactions with visitors, challenges they face, and achievements. These data provide an extensive overview of my development during the placement.
[bookmark: _Toc150724824]Reflection in the Food and Beverage Department
[bookmark: _Toc150724825]Teamwork and Communication
Teamwork is crucial in the food and beverage industry. Assessed are the students' abilities to complete tasks, collaborate well with others, and deliver faultless service. The development of excellent communication and collaborative skills is fundamental for me. 
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A diverse range of guests are engaged with the F&B department. During my interactions, I take into account how successfully I interacted with others, resolved conflicts, and adhered to rules (Serra-Cantallops et al. 2020). These thoughts provide me with exceptional customer service abilities.
[bookmark: _Toc150724827]Skills Enhancement and Professional Development
Serving others in the food and beverage industry teaches me how to be courteous, carry trays, and serve food and beverages. Because the Learning Log increases my professional proficiency, I can track how my abilities—from setting tables to pouring wine—are getting better.
[bookmark: _Toc150724828]Problem-Solving and Conflict Resolution
Indra et al. (2022) noted that there will inevitably be problems and arguments in a busy F&B setting. With the Learning Log, I examine situations when I had to resolve disputes, make decisions, and ensure that guests had a good time.
[bookmark: _Toc150724829]Reflection in the Kitchen Department
[bookmark: _Toc150724830]Conformity to Standards for Food Safety and Hygiene
A professional kitchen has to be both clean and safe. I assess my compliance with laws about temperature control, cleanliness, and food safety. The learning record facilitates the process of determining the significance of these prerequisites.
[bookmark: _Toc150724831]The Art and Science of Cooking
The kitchen section is the epicenter of culinary innovation. I document my foodie explorations, food prep encounters, and inventive dinner concepts (Arica et al. 2023). By using the Learning Log, my progress in developing these skills is monitored.
[bookmark: _Toc150724832]Adjustment to a Quick-Spaced Setting
During busy hours, the culinary crew is often under pressure to deliver quality service. I analyse how I may adapt to the fast-paced atmosphere of the kitchen as I make sure that food preparation is efficient and orderly.
[bookmark: _Toc150724833]Productivity and Time Management
There is a lot of strain in the kitchen because of its strict deadlines. I assess each other's time management, multitasking, and deadline-meeting skills in a busy classroom.
[bookmark: _Toc150724834]Learning Experience Synthesis and Analysis
ERA Reflection Cycle
Engage
I was a little nervous and excited at first. It was thrilling and difficult to keep up with the fast-paced atmosphere of the hotel. My communication and multitasking abilities were put to the test as I spoke with clients and worked with the culinary team (Indra et al. 2022). With the course of the placement, I gained self-assurance and saw how important flexibility and teamwork are in a work environment like this.
Reflections 
It is necessary to critically analyse the event throughout the assessment phase. Working in a busy kitchen taught me the value of efficiency and time management. Furthermore, insights regarding the value of first-rate service in the hotel sector were obtained from the client interactions. Even though I had difficulties, such dealing with busy times and a variety of client demands, I used every setback as a chance to grow and learn.
Actions
The last phase is mostly focused on creating a plan of action for the future. Building on my prior experiences, my objective is to improve my teamwork and communication skills. Along with that, I want to continue expanding my knowledge of kitchen operations, learning new culinary techniques, and staying current with industry trends (Aristyawati et al. 2020). This action plan seeks to encourage continuous professional and personal improvement so that I will be sufficiently prepared to tackle any problems that may come up in the hospitality sector in the future.
[bookmark: _Toc150724835]Remarks and Advancements
· Supervisors and mentors provide feedback to me based on my learning logs. I modified my performance after taking this criticism into account. This iterative approach promotes ongoing development.
· I design specific learning objectives based on my reflections (Daskalaki, 2020). Through the creation of action plans, I may strive towards these objectives.
· The Learning Log, feedback, goal-setting, and action plans all ensure that we are part of a never-ending cycle of growth that helps me to develop and grow as an individuals.
· The Student Learning Log is an effective instrument used by the F&B and Kitchen departments of the Premier Inn Bridlington Sea Front Hotel to promote introspection, skill development, and personal development. I may turn my real-world experiences into valuable learning opportunities with its help.
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In summary, the Student Learning Log is a vital tool for my development in the F&B and Kitchen areas of the Premier Inn Bridlington Sea Front Hotel. Through the process of reflection, we can gain a deeper understanding of our experiences, apply abstract ideas to practical circumstances, and gradually enhance our skills. The goal of this project is to demonstrate how important the Learning Log is for preparing students for well-paying careers in the hospitality industry by fostering a culture of reflective practice.
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