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In this student journal I will reflect on my work in the Food & Beverage department at Premier Inn Hotel (Premier Inn, 2022). I will cover all six stages of Gibbs Reflective Cycle (description, feelings, evaluation, analysis, conclusion, and action plan) which was developed by Graham Gibbs in 1988 (The University of Edinburgh, 2020).

1.Description:
In part of my hotel placement, at the beginning, I have been assigned to kitchen where I have worked alongside Head chef, station chef and kitchen porter. “If you work in a small kitchen, it is unlikely that you have a person for every position. Despite this It is still important that you are aware of the kitchen hierarchy and know how your position operates within this” (Ellie Collier, 2018).
Our kitchen was not big, but I can say it was insightful and I have learned a lot. I started to work alongside kitchen porter where I was washing dishes and after a while I went onto next station where I was helping station chef with the preparation of food, peeling potatoes, cutting tomatoes, etc. I was also helping to head chef doing kitchen checks such as checking the fridges temperature, labelling food and ensuring that kitchen equipment was clean at all times.
Later, I have been assigned to restaurant team where my duties were to clean the tables after guest leave and replace the cutlery napkins and the glasses with new ones. I was also greeting costumer and taking them to the tables to which they were assigned.

2. Feelings:
 As I was new to the kitchen, I was a bit frustrated at the beginning especially in the morning when we had a lot of covers for breakfast and was really busy. However, after few shifts when I got familiar with the work and sections, it went better and better. As far as it goes with the restaurant it was a little bit easier as we had a buffet so except sitting people behind their assigned tables and cleaning them there was not particularly a lot of work.

3,4. Evaluation & analysis: Considering we were understaffed things ran pretty smooth. Good things in restaurant were that they were all working as a team, no one was arguing, and team was experienced. Bad thing, I would point out , was that bar was not open as hospitality sector is facing serious staff shortages across all departments. “More than 92.000 EU workers estimated to have left UK’s hospitality sector” (Katherine Price, 2021).
This meant that guest could not enjoy a restful evening in a hotel lounge but were forced to leave the hotel to visit other bars and restaurants. Most of the guest bedroom do not offer minibars. By not having the bar open guests who were staying at a hotel on business with other colleagues were unable to enjoy an alcoholic beverage in the bar which could potentially lead to customer dissatisfaction and a decline in repeat visits. One of the solutions to this problem is that owners and managers of venues can continue to improve operations while giving staff and visitors better experiences by implementing smarter technology. (me&u, 2022)

5. Conclusion:
I have gained a lot of new knowledge. I found out that among other things as well the most important things are hygiene, health and safety, especially in the kitchen, as you are working with dangerous equipment such as knives and hot oil for example among other things and preparation of food and planning in advance is a must. Meanwhile in restaurant greeting them with a smile and making them feel welcome and comfortable during their stay to ensure their repeat visit in the future. 

6. Action plan: When I will start to work in a hotel, I will not start from zero but I will be able to implement my work experience I had learned so far, into my new job. It is very convenient that at university we have hotel placements to prepare us for our future jobs. Therefore, I am grateful I had opportunity to do hotel placement and develop my skills.
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