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For providing the reflection on training at Hampton by Hilton, Luton, I use Gibbs' Reflective Cycle:
[image: Gibbs' Reflective Cycle]
Source: (Reis et al., 2020)
1. Description: The Allocates Services of Hospitality
During the training period at Hampton by Hilton in Luton, I had faced a larger number of opportunities that have delved into the services and practices in the hospitality sector. The training has provided me with various chances to be involved in different departments and learn different activities in the hospitality industry (Koc, 2020). I had been offered different hotel operations. I have worked in different departments like reception, bar, and kitchen where every department plays a crucial part in ensuring a definite experience for the guests.
2. Feelings: Curiosity, Attainment, and Overwhelmed
During the training journey, I was provided with a resource that has made me curious. I have been provided with the prospect of learning different techniques of hotel management that have also excited me. I have been provided with the resources that have navigated using different departments and provided a sense of accomplishment that helped me achieve my tasks in a well-executed manner. Therefore, there is a larger number of moments that have also overwhelmed me, especially during the management of practices in the multitasking system (Ivanov and Webster, 2021). I have also adopted different learning techniques in fast-paced surroundings. 
3. Evaluation: Understanding the Changes
I have worked with different duties in which, the reception duties have been considered straightforward and have revealed the longer layers of complexity. From the surface level to the system of check-ins and check-outs, I have managed different types of reports that have demanded precision and offered efficient resources for time management. In the bar, I was responsible for underscoring the larger value of preparation and teamwork in the hotel. In the kitchen, I have been contributing to work for the breakfast buffet and offered meticulous planning to gain a smooth and effective dining experience.
4. Analysis: Interconnections and Priorities
During the training period, I was provided with the learning and understanding that underscored the possibilities of interconnectedness in different regions of the hotel departments. In every role, from reception to the kitchen, I have contributed to managing efficiency in the guest experiences. I have managed different responsibilities and tasks that simultaneously highlight the importance of a managed system and efficient prioritization (Hao, 2020). I found that balancing is essential for making the demands and providing efficient reports that help in attending to the guests fulfilling the needs for adaptability and making quicker decision-making aspects. I found that every department has its own values and priorities. There are a larger number of people working to gain experience in a single field where I learned different skills in a single training. 
5. Conclusion: A Definite Perspective
During the training period at Hampton by Hilton. I have gained wider knowledge that has significantly broadened my perspective and made intricate practices to manage the workings of the hospitality industry efficiently (Garrido-Moreno et al., 2021). I have been involved in different diverse roles that have allowed me to provide synergy based on the efficient resources of the hotel's functioning. Therefore, each department offers a unique challenge that provides a symbiotic relationship with them and makes an effective contribution to the overall success of the hotel sector. 
6. Action Plan: Continuous Learning and Skill Improvements
After completing the training sessions, I have gained a lot of experience in different departments of the hotel that will be helpful for me to maintain my career goals in the hotel sector.  I have created capitalization to make effective and foundational experiences. There are active seeking of opportunities and engagement in the diverse tasks for the integral management of professional growth (Garafonova et al., 2021). It was helpful for me to seek feedback from profound seasoned colleagues who will offer valuable insights for the guidance of the continuous learning journey. Additionally, I have planned to explore the skills that are acquired in each department and make improvements in the performance. It needs fostering of the holistic understanding based on the hotel management.
Therefore, it seems that the training at Hampton by Hilton has provided me with a transformative experience. It has implemented a glimpse of the changes in the dynamic and made efficiency in the challenging world of hotel management systems (de Kervenoael et al., 2020).  I found that my experience has illuminated with using the specifics of reception, bar, and kitchen duties and determining the broader lessons of adaptability, teamwork skills, and interconnectedness to determine the roles in the hospitality sector. 
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