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The competition rate within the organisational context is enhancing on a daily basis and it is the responsibility of every individual to develop the skills in order to stay competitive within the business environment. In the management course, there were some placement options that could provide the students with an overview and experience regarding the placement process. It will provide a reflective approach through Kolb’s reflective model to discuss my experiences in an enhanced way. In addition to this, there were some problems with Premiere Inn in Brampton significantly. This assessment will also mention those problems and probable solutions that can be acknowledged within the organisational context. There are some interpersonal skills required for business management courses to stay competitive. However, it will evaluate the action plan to develop those skills.



[bookmark: _puz4k0vryz3c][bookmark: _Toc149687754]Overviewing personal experience after being employed within a company
The reflective approach is able to keep up the knowledge of individuals for their own skills and abilities within the organisational context. It can provide a direction by which the students can prepare themselves (‌Legal Futures, 2021). The observation of interpersonal skills and weaknesses can make people aware of their abilities and areas to develop in order to enhance competitiveness. Kolb’s reflective model basically has four stages to analyse the experiences particularly (‌Hull.ac.uk, 2023).
Concrete experience: I have been appointed to the Premiere Inn in Brampton. On the first day, I was introduced to the working process of the company so that I could understand the offering of the company and its service standards as well. It needs to be mentioned that this restaurant has totally different management department but it is going on under the umbrella of Premiere Inn and it is named Brewers Fayre. I have also met with the staff of the kitchen and the shift schedule within the restaurant. I have also gained knowledge regarding bar sectors, table numbers, and emergency exit doors in emergency situations. 
Reflective Observation: After getting introduced to the offering and the way of working, I have been told about my responsibilities within the restaurant. I was given the responsibility to greet the customers and welcome them within the restaurant. I also had to allot the tables to the customers after confirming that the tables and chairs had been cleared after any customers. I also need to understand the requirements of the customers and provide them with places as per their comfort zone. Additionally, sometimes I need to take food orders from them in order to avoid longer waiting times within the restaurant as it can create dissatisfaction among the customers.
Abstract Observation: This stage basically identifies the feeling of individuals and help them to analyse their experiences from positive as well as negative perspectives (Dr Nicole Brown., 2015). While working there, I found that the teams are very helpful within the organisational context and have guided me effectively. In the first phase, I was not able to manage all the responsibilities that hindered the production rate of myself. On the other hand, I found it difficult to communicate with the customers effectively due to a lack of my confidence level. In the management field, it is essential to communicate and establish effective relationships with the customers and deficiency in this skill can reduce my success rate.
Action Plan: While working within the organisation I have found two major problems with my abilities particularly. I have to develop schedules of work to observe within the organisational context and perform the tasks as per the schedules. The acknowledgement of professional courses can keep up my confidence level within the organisational context. I will be able to keep up my competitiveness within the highly competitive environment. 
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While working within the restaurant many issues have been encountered that the restaurant needs to resolve in order to attract more customers. Here, some issues are mentioned below:
Lack of tidiness and neatness: The restaurant’s overall appearance does not meet the expected standards of tidiness and cleanliness. This situation can create a negative impression on customers as they may associate a messy environment with poor quality of the restaurant environment (Colpitts, 2022). It can reduce the potential of the company to attract a large number of customers within the organisational context.
Messy kitchen staff: The kitchen staff’s appearance and work attire are not up to the mark. A messy appearance can be unprofessional and may lead to concerns about the staff’s cleanliness and hygiene which is particularly important in a restaurant.
Hygiene standards: The kitchen does not meet the required hygiene standards. This is a critical issue as it can lead to food safety concerns, potential health department violations, and adverse effects on customer health (‌Brown, 2017).
Inefficient food service: There seems to be a problem with the management of food services to guests. Food may be ready, but it is not being promptly delivered to customers. This can lead to frustrated customers, potential food quality issues, and longer wait times (Colpitts, 2022).
Disorder in the kitchen: The state of disarray in the kitchen area including plates, cooking areas, dishes, and sinks indicates the lack of cleanliness. An unorganised kitchen can lead to inefficiency, increased waiting times, and potential cross-contamination of food. 
It is important for the company to resolve these problems within the organisational context. Here are some solutions to the problems:
Implementing strict hygiene protocols: The management team needs to be concerned regarding the hygienic factors of the company within the organisational context. Staff should follow proper hygiene practices and regular cleaning and sanitation routines should be established.
Training process for staff: The working process is changing on a daily basis and providing training can keep up the knowledge of the employees so that they can understand recent food and service standards within the restaurant (‌George et al., 2019). It can improve the cleanliness of the kitchen and staff presentation.
Improve communication process: There is a significant gap within the workflow of the company and it basically happened due to less communication process. Enhanced communication process between front-of-house staff and the kitchen to ensure food is promptly delivered to customers when it is ready (Filimonau et al., 2020).
Regular inspections: Conducting regular inspections of the cleanliness process can keep up the safety and hygiene of the organisational context (‌George et al., 2019). It helps in addressing issues promptly within the organisational context and making strategic decisions rapidly.
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	Skills
	Actions for development

	Self-development skills
	It is important to observe continuous learning processes within the business environment in order to keep up with knowledge. Effective stress management can also reduce the pressure of this continuous process particularly.

	Task management skills
	It is important to list all the tasks that need to be completed and make prioritised lists as well. Creating a To-Do list can identify the respective steps to perform the tasks accordingly without missing any steps (Kellyservices, 2023).

	Problem-solving skills
	At first, gathering effective data is important for individuals within the organisational context and identifying possible solutions for the comprehensive situation. The selection of the best solution can contribute to the success rate of the company.

	Communication skills
	Observation of short-term professional development courses can help to enhance these skills particularly (Kellyservices, 2023).
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The above analysis has provided an overview of getting placement within the restaurant while pursuing business management courses. I have also analysed my capabilities and weaknesses so that I will not face any hindrances within the organisational context. It has identified five major issues that I have confronted while working this restaurant and it has also provided some solutions to the restaurants that can keep up the success rate of the restaurant. Moreover, I have identified there are four major skills that can assist students to become effective within the organisational context. 
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