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Learning with this module has helped me work with a number of the issues related to the case of the hotel's reputation, which includes the number of the related department, including the rating, inspection, and the producers of the reports. In line with this, the first thing which has made me realise that the rating is considered one of the significant aspects of the industry and in the case of the reputation of the industry it has been noted that the rating to food tends to play the most curial part for the development of the restaurant. 
	In this manner, I got to know that while working on this module, I have realised that in the case of organisational development or reputation, interaction with the audience will be more comfortable. In addition to this, it has been noted that the determination related to the understanding of the rating is based on the performance of the hotel, thus while working in the hospitality industry I have realised that in the case of the management. In addition to this, I aim to work with an understanding of the basic needs of the customers, which will lead to the demonstration of effective organisational performance. The research of Rhou, and Singal, (2020) has indicated that while working with an organisation the department which can help an individual to work effectively is based on the understanding of the needs of the customers if the customer’s needs are being fulfilled or they are being provided with the valuable services. Working on the needs of an individual will help me enhance the rating of the hospitality organisations and while working on it will allow our organisation to gain a competitive advantage as well. 
In addition to this, another main aspect of this course which has provided me with the information in order to develop my professional borderline is related to the inspection. the module has enabled the individual is allowed to gain information in the case of organisational development. At the same time, the following module has helped me to comprehend that for the sake of providing the best service to the customers there is a need to work on the inspections in the related field. Since I have the future goal to be a part of the hospitality industry as a manager. In line with this, the gained information related to the inspection will help to pursue my future development. As Davahliet al. (2020) having indicated that the to serving as management in an industry there is a need to monitor all the departments which will lead to the proficiency of the role of the manager. Therefore, the gained information I can use in my future and look forward to my future.      
Really put the wheels in motion to organize concessions that are basic to you and that are to be associated with the arrangement of the housing. Very close dealings will undoubtedly convey triumphs for the two players. While visiting the housing with the clients will be an opportunity for me to show my knowledge and organizing capacities.
On a practically identical note, another viewpoint which has a hope to be done my self is the associated with the survey of the kitchen menu as well as to represent the cases from the get-go for a food tasting to test menu things that you could have to recollect for your distinctions dinner, for example, or custom off-menu things proposed by the cook and the F&B boss (Breier et al., 2021).
Another capacity which has been obtained through this module is associated with the enumerating the frameworks, subsequently, I get to understand that hotel money related reports consolidate huge reports like a month to month summary reports, RevPAR, room reports, closeout balance reports, the store got reports, every day pay reports, posting audit reports, ADR, and approaching harmony of each and every guest folio, etc (Park, and Min, 2020).
Another skill which has been gained through this module is related to the reporting the procedures, in this manner, I get to know that hotel financial reports include important reports like monthly summary reports, RevPAR, room reports, closeout balance reports, deposit received reports, daily revenue reports, posting audit reports, ADR, and pending balance of each guest folio, etc.
I will assure to use this information in the future as well as in the development of my future personality. For my professional life, I will be working as a manager in the hospitality industry I will make it clear that all the reports have been made with the case of the business growth. Additionally asper the basic aspect I will assure the management that all the reports have been made as per the need of the hotel. 





































	REFERENCE LIST (not included in word count)
	


	

Breier, M., Kallmuenzer, A., Clauss, T., Gast, J., Kraus, S. and Tiberius, V., 2021. The role of business model innovation in the hospitality industry during the COVID-19 crisis. International Journal of Hospitality Management, 92, p.102723.
Davahli, M.R., Karwowski, W., Sonmez, S. and Apostolopoulos, Y., 2020. The hospitality industry in the face of the COVID-19 pandemic: Current topics and research methods. International Journal of Environmental Research and Public Health, 17(20), p.7366. 
Park, J. and Min, H.K., 2020. Turnover intention in the hospitality industry: A meta-analysis. International Journal of Hospitality Management, 90, p.102599.
Rhou, Y. and Singal, M., 2020. A review of the business case for CSR in the hospitality industry. International Journal of Hospitality Management, 84, p.102330.






















1

image1.jpg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%




