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Lawton (2020) highlights the growing prevalence of work-based learning across different subject areas in universities, emphasizing its value in undergraduate education. The author cites Little and Harvey (2006), Brown and Ahmed (2009), and Driffield, Foster, and Higson (2011). These references support the view that it is one of the most meaningful things undergraduates can do alongside their study program. Using Gibbs' reflective cycle, which Graham Gibbs developed in 1988 to provide structure to learning and to provide a framework to examine experiences at different stages of the learning process, this writing discusses my overall experience while studying for my BA Hons in International Hotel Management at the University of Wales Trinity Saint David by utilizing work-integrated learning. In citing Gibbs Timmins et al. (2013) point out that Gibbs' model is divided into five stages: description of the event, exploration of feelings, analysis, conclusion, and action plan. This model was chosen for its cyclical nature, making it particularly suitable for learning from successes and failures.
As reported by Markkanen et al. (2020), the model is helpful in identifying the relationship between personal experiences and professional values. 
Having experienced a disappointing level 4 placement at the Marriott Hotel Kensington, I was hesitant to undertake another, due to the hotel not previously offering work placements to students. As a result of their lack of preparation and awareness, I did not have a memorable experience, particularly after my unceremonious exit, which left me feeling undervalued. I have also been experiencing anxiety and depression lately, which made me wonder if I will be able to cope with another placement. However, I  was determined not to allow any feelings to hinder my academic progress. 
The Aparthotel Adagio London Sutton Point (Adagio, 2024) was designated as the place to start my current placement. It was my second option after missing the first one chosen for me because the hotel couldn't accommodate my mental state. The hotel is in the heart of Sutton in Surrey and is a few minutes walk from Sutton station and Sutton High Street. Surrey Hills and Epsom Downs Racecourse (TJC, 2024) are both fifteen minutes away from the hotel. A French budget hotel brand, Ibis, occupies the same building as Adagio, which both belong to the Accor group (Accor, 2019). The latter offers 59 beautifully furnished apartments and studios with fully equipped kitchens and laundry appliances (Tripadvisor, 2024). whereas the former offers 91 rooms with Wi-Fi in all of them (HRN, 2024). 
Placements are crucial to my studies because they offer me the chance to gain work experience, enhance my learning by acquiring new skills to strengthen those I already have and help me transition from the classroom to the workplace. Fanthome (2004) emphasizes the multiple benefits that can be derived from work placements.
I was forced to reschedule my induction to Wednesday April 17th from Monday April 15th due to a hospital appointment. Saira Cieloszyk, the General Manager, provided me with directions to the hotel over the phone the day before, which was extremely helpful in ensuring that I arrived on time. The reception staff on duty, Birute and Alisha, were quite friendly, but seated, which is unusual since most hotel receptionists stand during their shifts. I was given a tour of the building by Deepak, the front office manager, following my introduction to Saira. My understanding is that the Ibis occupies floors three through five, and the Adagio occupies floors six through eight. While walking through the hotel's building I observed the housekeeping team and learned from Deepak that housekeeping is outsourced. This was something I was taught from a previous module, Financial Management for the hotel industry BMIH5007. Outsourcing allows hotels to manage housekeeping staff for multiple brands simultaneously while reducing operating costs. As a result, economies of scale reduce operating expenses (Gamalath, 2023). It struck me as odd that the hotel has 154 rooms and only a few parking spaces at the back of the building, leaving me to wonder how guests will experience the parking. 
My first duty and the next four weeks will be in the Food and Beverage department, according to a text sent to me the previous day. As soon as I was inducted, Michael, the Food and Beverage Manager, to whom Deepak reports, asked if I could work on the upcoming Saturday. From my experience working in the hospitality industry, I found Michael's dual role as both chef and manager rather interesting.. In addition to him, two other chefs work alternate shifts. The hotel employs agency staff to assist in the kitchen and restaurant during breakfast, which is a remarkably busy time. Other than these times, the rest of the day is quiet and used to prepare for the next day's activities. Breakfast is typically served between 06:30 - 10:00 hrs on Monday through Friday and 07:00 - 11:00 hrs on Saturday and Sunday. On Saturday, I arrived early for my shift and was asked if I could host the guests as they arrived for breakfast which was not a problem considering my people skills. One of the things I have learnt in a previous role as a luggage porter in a hotel was to be initiative-taking rather than reactive, which came in handy on this occasion. I removed some used items while they ate and cleared the tables as the guests finished their meals. During my shift, I had a performance review with my manager, who seemed impressed with how I performed. Over the course of my next two shifts, I observed how fruits, mushrooms, and oranges were cut into slices, and how pastries where prepared for the following day. Additionally, I was shown how to apply labels to food prepared for the next day which reminded me of the importance of food safety which I learned in a previous module in level 4, Food and Beverage in the Hospitality Industry, and how essential it is for hospitality firms to have knowledge of food allergies and intolerances, and to be aware of the moral, legal, economic, and health implications. Food handlers must prioritise food safety (Motarjemi & Lelieveld, 2014, p. 10).
My objective during my placement was to gain a better understanding of the department's processes, food preparation, kitchen operations, and in particular, kitchen equipment.. I observed how the agency staff operated the dishwasher, followed by the polishing of plates and cutlery which was something I learned during my level 4 placement. I helped in receiving goods from suppliers during deliveries, unpacking them, and separating them into ambience, cold, and frozen. This was something I also learned in a previous role as a food delivery driver. In addition to my regular duties, I was responsible for sorting recyclables, garbage, and food waste from the rubbish bins every day which I did not particularly enjoy. I also had to line the bins daily. Also considering the amount of food waste in the hospitality sector since 2011 (WRAP, 2013) and having seen the large quantity of food discarded daily, I was sceptical of the effectiveness of food waste reduction initiatives, as discussed in one of my courses on sustainability and tourism. (WRAP, 2020)
My current placement in the Food and Beverage department has enabled me to learn more than I did during my level 4 placement. In large part, this is due to collaborating closely with the staff, especially the chefs. In addition to gaining more confidence, I have acquired additional transferrable skills that will prove useful in the future.
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