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My main goal while on placement at The Harlow Hotel was to obtain useful experience working in the restaurant and bar, serving customers and supporting the staff. I was able to use the theoretical information I had learned in my academic studies in a real-world situation, which was crucial for my professional growth. I used the action plan and learning agreement as a guide to make sure I met the required learning objectives (Giousmpasoglou and Marinakou, 2021). I have not only accomplished these goals throughout this placement, but I have also had the chance to recognise and overcome obstacles, which has ultimately advanced my career and personal development (Kim and Kim, 2022).
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I learned so much during my internship at The Harlow Hotel, and it has tremendously benefited my academic, professional, and personal development. Throughout my placement, I have had the opportunity to work at the hotel's restaurant and bar, where I assisted the staff and greeted guests. This practical experience has been invaluable for my professional progress. My ability to apply the theoretical knowledge I had acquired in school to real-world situations provided me with insightful knowledge of the hospitality industry (Xu et al., 2022).
The placement objectives were clearly stated and centred on developing the candidate's teamwork skills, understanding and involvement in the daily operations of the restaurant and bar department, and enhancement of their customer service talents. These goals completely aligned with my aspirations for both career and personal growth. I realised that having both practical experience and academic knowledge is necessary for a successful career in the hotel industry (Xu et al., 2022).
The objectives and results outlined in my action plan have been accomplished. In addition to strengthening my customer service abilities and capacity to collaborate with others, I have effectively acquired a greater grasp of restaurant and bar operations. As my placement went on, I was given more responsibility, which was made clear by the comments I received from supervisors and the interactions I had with customers. But there are obstacles on every path. I had several "lost" chances throughout my placement, but they turned out to be worthwhile learning experiences (Xu et al., 2022). 
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The operational effectiveness of the restaurant and bar department was one management issue that I saw and had the chance to solve during my placement at The Harlow Hotel. There were delays in serving customers due to congestion in the order processing system. The low worker morale and low customer satisfaction were a result of these operational inefficiencies (Chon and Zoltan, 2019).
This matter carried a great deal of weight. Extended wait periods resulted in discontent among customers and might hurt the hotel's standing. To handle the backlog of orders, staff members had to work under pressure, which led to stress and low morale. The impact this problem was having on the staff's well-being as well as the experience of clients became evident (Giousmpasoglou and Marinakou, 2021).
I thoroughly analysed the operational process to remedy this issue, and I was able to pinpoint a number of the bottleneck's contributing components. Among these were ineffective order management system operations, insufficient staffing during peak hours, and a need for more communication between the kitchen and service personnel. I made suggestions for workable solutions by drawing on pertinent operational management ideas (Chon and Zoltan, 2019).
To ensure a more efficient workflow, employment levels should be optimised by assigning more workers during peak hours. To improve order processing efficiency and lower mistakes, I also recommended putting in place a computerised order management system. Lastly, to guarantee the smooth flow of orders, I suggest improving coordination and communication between the kitchen and serving crew (Chon and Zoltan, 2019).
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Throughout my internship at The Harlow Hotel, I saw notable progress in a number of critical abilities that are essential for success in the hospitality sector.
Self-management and development: Throughout the placement, I saw significant improvements in my abilities to be self-disciplined, manage my time well, and adapt. I developed the ability to manage my time between my practical hotel experience and my academic obligations. It took a lot of self-control and time management to balance employment and school (Baum, 2019). 
Task management: The fast-paced atmosphere of the restaurant and bar section required effective task management. I developed the ability to order my tasks in a way that effectively meets the demands of my clients. I enhanced the client experience by effectively handling jobs and guaranteeing prompt service (Baum, 2019). 
Communication: At the heart of my job in the restaurant and bar area was effective communication. Interacting with clients and coworkers helped me to strengthen my communication abilities. I acquired the skill of attentive listening and quick client response. I also practised my interpersonal skills, which were helpful in building good connections with coworkers (Baum, 2019).
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Description: During my employment at The Harlow Hotel, there is a particular instance that comes to mind: on a busy Saturday evening, I was assigned to organise a sizable gathering of clients. It was my responsibility to collect orders, make sure everyone was seated comfortably, and oversee the entire dining experience. I had to handle several things at once when the restaurant was busy (Adeani et al., 2020).
Feelings: Because there were so many people and I had to make sure they were satisfied, I initially felt overburdened and nervous about the event. Nevertheless, my confidence increased, and I began to feel more in control as I settled into the evening's rhythm and handled the clients well (Adeani et al., 2020).
Evaluation: Analysing the experience revealed both advantages and disadvantages. Positively, I became more adept at multitasking, strengthened my sense of accountability, and learned how to maintain composure under duress. Though there were stressful times, I understood how important it was to keep calm and concentrate under pressure (Adeani et al., 2020).
Analysis: I learned from this experience that I can perform well under pressure, and it gave me more confidence. It reaffirmed the significance of agility, speedy decision-making, and effective communication in the hospitality sector. I came to see how important these kinds of experiences are for both professional and personal development (Adeani et al., 2020).
Conclusion:  I have learned a great deal from this situation, which has helped me grow. It gave me the knowledge that I can succeed in trying circumstances, and it increased my self-assurance. I also realised how important good communication and teamwork are to maintaining efficient operations during busy times (Adeani et al., 2020).
Action Plan: In the future, I want to keep honing my multitasking skills and maintaining composure under duress. In order to further develop my abilities during hectic times, I will look for opportunities to take on more duties. In order to provide a productive and pleasant customer experience, I also want to keep using the concepts of good communication and flexibility in my job (Adeani et al., 2020).
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My experience working at The Harlow Hotel has been rewarding and has greatly advanced both my career and personal development. It offered a singular chance to close the knowledge gap between academia and real-world applications in the hospitality sector. My professional abilities, such as operational management and customer service, significantly improved throughout my stay at the hotel. I developed the critical time management, flexibility, and self-discipline qualities I needed to balance my job and school obligations at the same time. By utilising the Gibbs Reflective Model to reflect on my experiences, I was able to emphasise the benefits of practical learning and proactive self-improvement. 
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