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[bookmark: _Toc95468992]Introduction 
 Ratings and inspections include a significant piece of the operations of the business within the industry of both restaurants and hotels. I learned how reporting procedure, followed by a structural framework, as well as rating and inspections of eating and drinking within restaurants and hotels are some of the main things provided there.
[bookmark: _Toc95468993]Discussion
[bookmark: _Toc95468994]"How you will be able to apply the theoretical knowledge that you gain whilst working in the industry."
Depending of the changes of the rating and inspection procedure, I would apply the theoretical knowledge. In my opinion, as  Azab, Megahed and El-Sawalh (2019, p.1) said that check-up is main component due to the fact that is associated with the service quality that rules, quality levels and requirements have gained knowledge.
I think the knowledge has to be applied based on the preferences of the clients. I learned to apply the procedures of inspection as well as ratings while applying them as they are required to be done. While working in this industry, I would also learn more about the development of information and would be easier to apply this afterwards while being there. As I realized after reading (Tefera and Migiro, 2018), hotels and restaurants do everything according to the desires of the guests for majority of the facilities that they have within the institution.
[bookmark: _Toc95468995]"What new skills/knowledge have you acquired?"

From my point of view, the most important quality I acquired is time management. This is a verry important skill within the industry, as well as in every aspect of life. While having a good time management I can complete all the tasks I am required to do andI also realized there are plenty of talented colleagues that lack this skill and they loose much more including opportunitys as well as work more to complete everything they are required to do. Therefore, I agree with Obodo (2018 ) about this topic about managing the time but also thatb is efficient for the productivity of the workplace and makes the person become better because of this. Moreover, while working in the hotel and being in a team, if some of the colleagues lack time management this may influence in a negative way all the team. Therefore, it is important to help each other and improve together, and teaching others about the importance of time management as well.
The second skill I improved is my communication. I have noticed how important is to be able to say something to the customers, in the nicest way possible, as the same thing being said with different tonality, body language and attitude can be seen by them being rude or without interest regarding them. Therefore, I agree with Çakmak regarding communication skills and think that it has an essential role in the development and growth of a person in an efficient way. Being a good communicator often means being a good listener of the needs of the customers and provide them with everything they need afterwards, not only assuring their expectations are met, but also giving them unforgettable experiences. 
[bookmark: _Toc95468996]“Discuss why the topic is important in the hospitality industry.”
In my opinion, the topic is important because it helps the hotels improve in time because of competition between so many and trying becoming better in time through services as well as through the quality of food and beverages, through rating and inspections. In contrast, the report procedures are done in an efficient as well as effective manner. Moreover, Sufi and Singh (2018) the classification of the hotels improve what the customers expect from the hotels. There is a huge competition between hotels and this topic helps improve.
[bookmark: _Toc95468997]“How will you apply your knowledge in the future?” 
I am sure all the skills I learned will help me to become a great employee. Like Malykhin et al. (2021) wrote, soft and hard skills of the employees help the role of  the productivity of the workplace. I have gained also as mentioned before communication skills, time management and team work that improve my efficiency as an employee.
[bookmark: _Toc95468998]“What are your personal reflections?”
I am pleased with the new skills I have gained throughout this experience, such as working in team, being able to communicate better and improving time management. All this help me in order to becoming better in dealing with the customers. Inspection as well as rating process provide better assistance for clients.
[bookmark: _Toc95468999]Conclusion
In conclusion, this study describes and exemplifies why it is important to have inspection procedures, as well as reporting and rating in hotels. It has personal reflection as well how it will be applied in the future.
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