Workplace reflection:

As a part of my work placement I worked part time in a smorgasbord/buffet restaurant as a waitress which requires a lot of energy and effort. The restaurant was always busy with customers in both the bistro and buffet. As I worked mainly in the buffet area I constantly was on my feet running around collecting plates and emptying them into an in-sinkerator or a rubbish bin and put them through a dishwasher and carry back piles outside in the buffet, so the amount doesn’t run out. Each customer uses about 8-12 dishes and clearing them from tables is quite hard as the space is filled with tables right next to each other and chairs are placed close together so leaning into collect plates is difficult especially when customers won’t hand the plate to you and then I end up dropping plates or cutlery on the floor. Certain cases the person who works on the dishwasher wouldn’t turn up so as well as collecting plates, cutlery, glasses, looking after the food and making it presentable to customers, cleaning up as I go, sending out bistro meals, resetting tables, talking to customers, cleaning up messes and helping the chefs I would also have to do the dishes and we do get 100+ each night which ends up being a lot of dishes to carry and clean. Talking about looking after the food in the buffet, the hot foods and desserts are above a bain-marie so above the food a layer forms above it and doesn’t look pleasing to customers so I constantly stir the food to make it look presentable, along with other food the liquid goes to the bottom of the tray so stirring it makes it look pleasing. If there is any food running out I immediately tell the chefs and they go to prepare it. Customers are always asking questions as the food and drinks; plates and cutlery are placed weirdly so I direct the customers to those. At the beginning of my shift I fill 3 small buckets of hot soapy water, one for forks, knifes and spoons and during the shift I put them into a basket and put it through the dishwasher and polish them to send them out to the buffet. After this I check to see if there is any restock I need to put outside or in the kitchen then I wait customers to their tables from the front desk to help my host. During the shift I am collecting plates/cutlery/glasses and resetting tables and all above listed. At the end of my shift I am to pack up all the hot foods, desserts, cold foods and salads which takes about an hour to do that, clean all the surfaces, clean the glass, fill the bain-maries, put lids on the bain-maries, refill dessert syrups, sweep the floor, clean the doors, mop the floors, clean the coffee machine and lastly vacuum. Then I work in the kitchen which includes; collecting the bins together, taking them to the outside bin, cleaning the trolleys, put tea towels in washing machine, help the dishwasher with restock, clean all surfaces in the kitchen, take out mugs of the bucket of bleach, sweep the floors, take dirty linen upstairs and make sure everything is its place. Then I sign off after asking my boss if there is anything needed to be done. 

When I first got this job, I was shown all the paperwork for award rates and superannuation etc and whenever I am getting underpaid by accident that I must contact my boss and they will give me the correct amount of money. They told me the correct award rates when I looked online on Fair Work Australia. I was shown all safety exits, first aid cabinet that I can enter for myself and was told if there is anything dangerous happening I must find one of the First aid officers which are listed on the cabinet. I was shown around the whole building and was taught everything by my host and bartenders who used to be “platees” which is what my role is nicknamed in my workplace. I believe I do demonstrate safe health and safety practices within my workplace, I make sure whether there are slippery surfaces I let my bosses know and immediately place a slippery sign, I am very cautious of my work area, if I drop a plate I make sure I stay where the plate has smashed and get another worker to get a dust pan and broom and I clean my mess to make sure there’s no glass for customers to step on. Anything like that I am sure to make it my duty to make sure it is safe for customers and staff. The work environment can be very frustrating at times as when I am carrying a lot of plates, chefs and other staff members can’t see me coming through doors or around corners which ends with tripping over or dropping plates. The kitchen does get very slippery with leaks from the dishwasher and taps and oils from the cooking side of the kitchen which does get frustrating as I do slip over a lot and one time I slipped my ribcage hit the metal bench and made a huge bruise on my ribs, I then took into my own hands to put a mat on the floor to prevent that for anyone else and myself. The restaurant area does get very crowded which stresses me out as customers sometimes don’t see me and run into me causing plates to smash. The tables are also very close together, so it is also hard to collect plates without dropping them. One time I did drop a plate and a piece of the glass cut into a vein in my leg which caused my leg to start squirting out blood and none of my other staff members helped me as there was glass to clean up and also I had to out other plates away while cleaning up the glass whilst my leg was squirting out a lot of blood. An injury report was not made either. That was the only time something like that has happened. What should have happened; a staff member should have helped me clean up the mess and instructed me to go care for my bleeding ankle.    

All staff members are treated equally, everyone has equal rights and is not treated any differently in any circumstance. The workplace I work in pays everyone the correct award rates and is given a decent number of shifts. For me because I am close with all my workmates it is easy to communicate with my work, If I have an issue or find something is wrong in the restaurant I can easily talk to my bosses or hosts to solve the problem and they are always willing to help me. Culture and values of the workplace are completely fine everyone is treated equally nobody is discriminated for their culture or values and are respected. I have worked unpaid on a Royal Caribbean cruise ship and paid for the experience myself and I felt I was treated equally but the hours we performed we should have been paid for. I have also worked paid for Disney princess events for children and was paid way over the minimum, $50 an hour and I was treated equally as well but I do feel like my boss is very unorganised and does say things to others normal bosses would say, she told a girl who is Indian to “lay off the curry” to fit into her costume. But I haven’t received that treatment. 


