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Premier Inn Thurrock East Hotel


Premier Inn Thurrock East Hotel is famous for offering food and beverage services to the customers at a reasonable price without losing any shorts of quality of the food and beverage services of the hotel. Here this hotel provides breakfast items, lunch, dinner and different beverages (Hemmington and King, 2018). This means the hotel has a large area to learn things that are necessary for kitchen and food management. The necessary measures that should be taken while preparing foods or serving the foods to the customers can be learned from this hotel. Defining my experiences and the knowledge that I have gathered by taking part in the food and beverage department of the hotel will be provided through the Gibbs reflection model. 
The Premier Inn Thurrock East Hotel has built a large department to manage the food and beverage (Kasavana and Cahill, 2018). Most of the work of this department has been divided into different sectors and I have worked in most of the sectors of the teams while working in the food department of this hotel. Here I had to manage the guests who had come to take food services. Again, I got the opportunity to work in the kitchen too. While working in the kitchen I had to maintain the inventories available in the kitchen. I had to make a list of the necessary inputs that were required in the kitchen. 
The food department always requires effective time management and perfect work as the food is one of the major parts of the hotel. Therefore, I always had to work effectively by managing the time properly within the hotel. So, I used to feel busy while working with the food department. Further, I also had to work with the clients or the guests. There were different types of guests who had come to take the food services (Gunnar and Burkhart, 2020). Therefore, applying the same communication skills was not enough in this case. So, sometimes I felt nervous while managing different types of guests within the hotel. 
Working with different teams and managing different tasks I have experienced several things. Among them, the good thing was I had to manage the guests in the dining and thus helped me in improving my communication skills. Here, managing the guest was not an easy task and therefore, I had to improve my skills while talking with them. The issue that was the main concern for me was checking the inputs in the kitchen (Rey and Wieland, 2019). I felt nervous while checking the materials in the kitchen as if I missed any of the required materials, which may impact negatively in making food for the guests. 
In the food department, it is required to work together under the command of the higher manager or the supervisor (Davis and Lockwood, 2020). And there work many teams for obtaining the objective of the hotel from this department. Therefore, I have gathered different skills and experiences from these working groups. But the main issue that I may face in my future career for working in a team and for not working in a leading position. I may not provide the necessary suggestions to the subordinates if I ever become the supervisor of a particular team. Other than this, most of the work of the food department of Premier Inn Thurrock East Hotel was smooth enough. 
Before joining the food department of the hotel or before the placement, I had no idea of the ways of managing the guests, managing the food materials, working in a team, managing the work on time and some other skills (Siguaw and Enz, 2020). I obtained a great deal of experience and different tactics for managing the food department from this hotel. These skills and experiences will support me in future to manage the food department and obtain the trust of the guests by providing the best service in this sector. 
It was difficult to find the shortcomings and skill gaps. Therefore, I had taken feedback from co-workers and supervisors. This has from analysing the feedback I had come to the conclusion that I needed to improve my skills in interacting with the group members. Here, I also made some changes in my time management technic so that the guests need not wait for me while they provided me with their food orders (Bernatsky, 2021). Again, the skill of managing materials of the hotel also needed to be improved by me in this case. Therefore, all the necessary recommendations have been taken too.  
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