

Reflection on Cultural Misunderstandings

The significance of languages and cultural awareness within the hospitality sector is in their ability to facilitate efficient communication and comprehension. According to (Abramson & Moran 2018) By possessing these skills, individuals may minimise the occurrence of misunderstandings that may arise from attending to guest’s requirements, anticipations, or cultural conventions in an inadequate manner.

For this Professional reflection I created an imaginary scenario in which I am facing cultural misunderstanding: I am employed at the front desk of a hotel on a particular occasion, a Jewish family checked in into our hotel. The individuals expressed interest in exploring the possibility of requesting kosher-prepared meals for room service throughout their duration of accommodation. As a someone committed to meeting the needs of all guests, I provided reassurance that we were capable of accommodating demands for kosher meals. The family made a request for room service, and upon the arrival of the food, I failed to consider several crucial elements pertaining to kosher dietary regulations (My Jewish Learning 2023). The dinner was presented using conventional cutlery and dishware, without prior awareness of the requirement in kosher eating to employ distinct utensils and dishes for meat and dairy products to prevent cross-contamination.

I experienced a sense of embarrassment and remorse upon the family's observation of my oversight pertaining to kosher dietary regulations. It became evident that I had misunderstand the extent of their cultural expectations, and my limited understanding had involuntarily undermined their religious beliefs. Kosher food rules come from religious and cultural customs written about in the Torah (Wailer 2011).
Upon careful reflecting on the scenario, it is evident that in order to mitigate potential cultural misunderstandings in such instances, it is important for me to cultivate the behavioural modifications. The expertise will assist me in effectively predicting and fulfilling the unique requirements of guests not just a keenness on helping but following it trough correctly.
Effective communication: Is the most important tool in preventing such situation to arise, in order to deliver the food correctly perhaps some answers from the chef would have helped me to reduce the negative impact for example serving on different trays with extra plateware and cutlery.
Training and Resources: It is essential for employers to offer comprehensive training programmes and resources to enhance employee’s ability to effectively cater to the needs of guests from varied backgrounds. This may encompass recommendations for managing certain food preferences or accommodating guests by offering culturally suitable utensils and dishware, if required (Christiansen, Branch & Karnowska 2020).
In order to effectively address the requests of each guest, it is imperative to adopt an approach that is characterised by sensitivity and respect towards their cultural practises (Maheshwar & Sharma 2018). Acknowledging the potential influence of my actions on their overall experience, it is imperative that I exhibit thoughtfulness and attentiveness towards their individual requirements.

In conclusion, my experience with the Jewish family served as an educational opportunity, undergoing the significance of cultural sensitivity and effective communication within the realm of hospitality. Through the cultivation of these aptitudes and the implementation of behaviour modifications, my objective is to enhance the provision of a culturally sensitive and their cultural background or dietary needs.
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