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Premier Inn Swansea City Centre Hotel in Swansea in UK is renowned for delivering high-quality rooms to business and leisure tourists (Swansea City Centre Hotel, 2023).  Due to its excellent hospitality and service, the Premier Inn Swansea City Centre Hotel has become a market leader. Its reputation for creating unique and outstanding guest experiences makes it a model for others. The Premier Inn Swansea City Centre Hotel is also recognized for its delicious meals. They also have culinary schools for the employees which are aimed at teaching cooking methods, taste characteristics, and artistic plating. It is mandatory for the employees of the hotel to participate in these programs. Premier Inn Swansea City Centre Hotel is well recognized for constantly fulfilling the expectations of the customers.  Professionals who work in this organization must be able to consistently give efficient customer service to keep customers coming back. This has kept the institution's reputation positive and attracted customers.


Premier Inn Swansea City Centre Hotel helps me in acquiring hospitality skills by internship. It can simulate the opportunity for the hotel industry students.   I am placed in this hotel for an internship. While working in the hotel's Food and Beverage Department, I have seen how it has been worked. I have gained practical experience in hotel operations regarding food and beverage.  I have seen that due to its excellent hospitality and service, can attract tourists which has made it the role model for others.  I have acquired the skills for effective stress management which are needed to maintain high-quality service by keeping myself calm. Leadership is crucial to hospitality success, according to Premier Inn Swansea City Centre Hotel. This institution has also taught me the leadership skills which is essential for success in my career. Also, the training program has made me capable of digital marketing, reservation systems, and data analytics which is essential for operational efficiency and guest engagement (Barrows, 2008). 


During my placement at Premier Inn Swansea City Centre Hotel, I gained insights into the food and beverage department. The immersive experience enlightened me about the food and beverage department. Kolb's reflective model was helpful during my professional placement at Premier Inn Swansea. I analyzed my experiences in the food and beverage department. The model's components guided my reflection process which are enumerated below (Kolb and Kolb, 2018).
Description: I gained the skill of managing customers by getting training from one of the most renowned hospitality centers. My job requires a lot of customer interaction. I was responsible for receiving and serving orders, addressing questions and special requests, and ensuring guests had a pleasant dining experience. This required effective communication and flexibility to accommodate guests' requirements. My job was to coordinate with the kitchen and bar staff and handle customer orders. I had to know everything about the food and drinks, including their ingredients and production methods. I could recommend things to guests based on my knowledge, which improved their experience. The presentation of the food and drinks was one of my biggest duties. I often oversaw supervisory responsibilities during shifts to ensure personnel utilization, service standards, and smooth operations (Wood, 2008).
Feelings: I was excited and nervous as well when I started my placement. This emotion lasted during my whole internship journey. The experience of working in a hotel recognized for their service to the customer has made me feel proud. The high standards and need to meet visitor expectations added pressure at the same time. The fast-paced food and beverage serving has created challenges to me especially during the peak service times and when there were the most clients. I was capable in managing a rush of orders and ensuring everything went as planned which was an opportunity for personal growth. After managing these obstacles and mastering the order, I felt successful and fulfilled in my profession. Every time I overcame a challenge, I felt more confident and pleased of my accomplishments. Every feeling, whether positive or negative, motivated me to improve and have a bigger impact on the team.
Evaluation: My hotel placement at the Premier Inn Swansea City Centre Hotel was in Food and Beverage Operations, so I can analyze it from a variety of viewpoints and identify my strengths and weaknesses. My placement taught me how to provide excellent customer service, which pleased my customers. I got adept at identifying visitor requirements, brainstorming solutions, and ensuring guest happiness. I also worked hard to keep guests happy. I worked well with my departments in a team-oriented environment. A cooperative team spirit helped boost performance.  I improved my problem-solving skills, especially when handling customer complaints or unforeseen service issues. 
Analysis: I had the experience when I was in the Premier Inn Swansea City Centre Hotel's Food and Beverage Operations department during my hotel placement. I have experienced in a busy hotel for serving food and beverage operations. I have clear communication to work together, and trust in each other to guarantee that the department runs smoothly, and that the workplace is pleasant. Maintaining food and drink quality throughout my internship was essential. The analysis found that good problem-solving skills are needed to handle client complaints and unexpected issues. Developing these skills is essential to maintaining a positive tourist experience (Casado, 2012).
Conclusion: Working in the Premier Inn Swansea City Centre Hotel's Food and Beverage Operations department during my hospitality internship helped me improve my skills. This allowed me to quickly master several talents. I now appreciate the challenges of managing food and beverage operations and the importance of providing excellent customer service. While working for this company, I was put in difficult and fast-paced situations, which gave me the skill of handling customer in a rush situation. The food and beverage service industry relies on consumer satisfaction. My internship taught me how I can manage customer requirements in an efficient way (David, 2014).  
Action Plan: I have created a clear plan to improve my abilities, overcome problems, and boost my performance in the hospitality industry. I developed this plan after encountering several challenges in the Premier Inn Swansea City Centre Hotel's Food and Beverage Operations department. Even though I gained a lot of excellent culinary experience during my placement, one of my main goals is to learn more cooking methods. Enroll in culinary arts seminars and workshops has made me capable for acquiring innovative and advanced food presentation methods. I must learn about management practices, especially those related to customer service which will help me to satisfy customer (Wood, 2007). 
During my placement period, being in the Food and Beverage Operations department at the Premier Inn Swansea City Centre Hotel I have the experience of delivering service in fast-paced, competitive hotel. I have faced the challenges to manage peak-hour rushes with full of customer satisfaction. Another challenge for me was adapting to our customer’s changing tastes, which required constant menu innovation (Hagg, 2013). 
Solution: Hotel management should invest in formal education and specific coursework to provide their workers with a solid intellectual basis. They should also arrange training program on hospitality, culinary arts and hospitality-related courses which will improve the ability of the employee to manage customer in a rush hour. (Vallen et al., 2014).
The management team should take the initiative for crisis management training to better handle unexpected circumstances. This training program will make the employee capable of handling uncertain incidents.  They should also focus on staff personal growth and emotional intelligence to serve visitors efficiently (Atfied et al., 2021).
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