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Reflection on experience and personal development
Engaging in the work experience programme at the Premier Inn Burton on Trent Central (Beefeater Restaurant) was one of the best work experiences I've ever had. I met a lot of nice and welcoming people who were willing to show me around and teach me what it takes to work in a restaurant. The restaurant is not a luxury restaurant; rather, it is a classic restaurant that doubles as a pub (founded in 1974 in which there are 140 pub restaurants in England that have Whitbread as a partner). It offers a variety of breakfast and dinner options. 
I personally discovered that to have a high level of customer service I must greet clients with a smile, be courteous and kind to them, be aware of the guidelines for taking care of them when they need my services and provide pleasant, orderly service, conduct.

Critical analysis of work-based skills and technical knowledge
 My second job was in the kitchen, which was an extremely unexpected experience because of the highly organised atmosphere and the serious attitude of the head chef and the entire team towards their work and the satisfaction of their customers.
 I assisted the chef with food preparation and gained a lot of knowledge about the level of organisation and discipline required to work in a kitchen. My duties included keeping the kitchen clean and chopping vegetables, making sure everything was in its proper place, and organising everything from food to kitchen utensils. All things considered, I had a great time working in the kitchen and picked up a few useful skills, like how to properly wield a knife, the proper methods for chopping various veggies and decorating dishes to wow customers and leave them with a memorable experience The chief chef examines the meal in terms of quality and verifies quantitatively that everything is completed and in order. I observed in the kitchen how the cooks assist the woman who washes the dishes; she gives her best to whatever she does, and this is what is meant to be called an organised team. The restaurant is spacious and roomy, and inside it is possible to host birthday parties, karaoke, and live music. At the bar, there were an endless variety of glasses; different kinds of glasses are meant for different kinds of beverages. It was a bit boring, but I learned how to make a cocktail and pour beer from the dispenser. It was an unforgettable experience to have people by my side who helped me, supported me and taught me what life means in a single word in the restaurant bar. At the bar, I had to put all the used glasses in the washing machine and dry them afterwards, putting each glass where it belongs. The lady at the bar was very patient with me. I gained knowledge on how to prepare and serve beer and soft drinks. I also learned how to create the greatest hot beverages, such as tea, coffee, cappuccino, and latte, by measuring the precise amounts of cream, sugar, and coffee to guarantee client happiness. Mixing ingredients, preparing cocktails and presenting them artistically are all part of the job of a barman. This restaurant has talented bartenders that create inventive beverages that astonish patrons with their artistic concoctions. 

Reflection on organisation issues
Small issues like the meal cooling down or the cereal stopping to come out or a glass being smashed by a customer were also promptly fixed by the staff, who were fast to act and firm in solving the difficulties. The staff wears black trousers and a purple shirt uniform. I was an outgoing person who quickly got along with everyone, but I was also very interested in learning new things and developing new skills so that, on my first day of work as a waitress at the hotel restaurant, I would finally learn what it took to work in hospitality and food service scantly speak with my co-workers, and ask the manager when there are any questions.
 As a waitress, my duties included setting up the food and beverages on the table, cleaning up after myself, and getting everything ready for the next round of patrons. Every restaurant arranges the tables and silverware in a different way, and they always wash and disinfect their hands. Customers are required to constantly have clean hands, cover their heads and wear masks if they have facial hair.
 All the customers were extremely kind and friendly, and the meals were prepared such that they had all they needed at the table, including napkins, glasses, knives, spoons, and forks that were gently placed for their use along with napkins. Freshly prepared foods including eggs, bacon, sausages, and fruits like oranges, apples, bananas, and more were available at the breakfast buffet. The patrons were quite pleased with both the quality of the cuisine and the level of service.

Future action plan
The restaurant is situated on the outskirts, away from both the hotel and the city. This is a drawback for both patrons and visitors because, despite the restaurant's size, there is no customer reception area or welcoming reception. While the staff is extremely well-organized, communicates effectively, and everything is flawless, there are some damaged areas of the carpet and parquet flooring, a lot of money needs to be spent, the light bulbs are very weak, and the outside light is not shining in the reception area where guests are welcomed. They have excellent organisation.
Conclusion
 The entire hotel experience was incredible; I gained information and acquired a lot of new skills from my genuine placement experience, which allowed me to pick the brains of more seasoned hotel employees. I've had nothing but wonderful experiences working in bars, restaurants, and kitchens, and I can't wait to try them all again. The Burton on Trent Premier Inn does not have a restaurant on site; instead, it works in tandem with Whitbread as a Travel Inn, which had to change its name to Premier Inn in 2007. But during all that, I came across kind individuals that speak online and have the potential to become friends. It was me who joined the Premier Inn family.
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