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GIBBS Reflection Analysis
Description
Working on a practical placement at Delta Hotels by Marriott Nottingham Belfry, I realized that I was in the centre of hospitality moving. My position was disruptive of the guest experience, covering the range from welcoming the patrons at the front desk to the condition of the guest rooms. The hotel, a member of the Q Hotels’ Collection and with 120 rooms, needed a careful attention to details to keep its four-star level. It offered a full range of services which included fitness facilities, spa treatments as well as dining and wedding venue. During my current placement of 10 weeks, I am working 16 hours a week and learning the skills of sticking to rigorous service standards and engagement with the guests as real human beings. This shows the value of accuracy and effectiveness in hotel management and that housekeeping has a great effect on the overall guest experience.
Emotional Journey Through the Challenge
When working at Delta Hotels by Marriott Nottingham Belfry, I found myself experiencing a mixture of emotions. The anxiety of catering for much higher expectations was obvious, because each room was well prepared to make the hotel have a good reputation. Yet, each task, from neatly folded linens to sparkling surfaces, gave me a sense of relief (Pan, 2015). Meeting the challenge of turning a space from mess to picture perfect gave my role purpose and meaning making me more committed. This happiness was reflected in the satisfaction of the guests, which in turn worked as a tacit yet powerful confirmation of my endeavours. Such episodes turned out to be pivotal in my personal as well as professional development during the placement period.
Performance Evaluation: Successes and Learning Points
While going through my performance on the placement, I realized that I had multifaceted and evolving operations. The commendations I got from my seniors were encouraging, they noted my efficiency and the quality of work I did as a member of the housekeeping department. However, I came to the realization that I had to develop my time management skills. When time was paramount and efficiency was crucial, at the busy Delta Hotels by Marriott Nottingham Belfry every minute was valuable (Wernick and Von Glinow, 2019). Striking a balance between the speed and how thoroughly I prepared the guest rooms was challenging, and this often made me to think of ways to make my processes more efficient. It was a complex task of giving top priority to a thorough execution as I aimed to perfect this skill as time passed.
Operational Effectiveness and Personal Growth: A Reflective Analysis
Through my hands-on experience in the housekeeping department, I obtained a deep insight into the underlying operations of the hotel. According to Nimri et al. (2020) this role was not limited to the basics of cleanliness; it was about building an environment that was welcoming and reflected the hotel's commitment to excellence. Each hand-crafted bed and every carefully positioned amenity were a part of our larger objective to offer our guests a 'home away from home'. This program has taught me to appreciate the high standards of hospitality and the smooth coordination needed to maintain the hotel's remarkable reputation.
Conclusion 
The Conclusion of my internship at Delta Hotels by Marriott Nottingham Belfry is a significant step in my professional development. The practical, hands-on experience was a critical turning point for me, providing me the opportunity to learn how to overcome the high-pressure, precise situation of the hospitality industry. It has helped me see that the industry's values are all about Service and Operational Excellence. The trip brought it again to my mind that continuous self and professional development should be one of the components of my career strategy in the hospitality industry. This experience will act as a cornerstone upon which I shall build as I progress in the dynamic discipline.
Future Skill Enhancement: Strategic Action Plan
As part of my professional development after working in the Delta Hotels by Marriott in Nottingham Belfry, I have created a structured action plan centered on perfecting my time management and operational efficiency:
Time Management Training: Take a time management course to learn new ways of prioritization and task management and incorporate these methods into my daily life.
Mentorship: Seek for a mentorship agreement with an experienced hospitality manager to get insights and practical guidance on viable hotel operations.
Workshops and Seminars: Attend industry workshops and seminars that are relevant to the sector to stay updated with hospitality trends and best practices, particularly those on efficiency and guest services.
Feedback Mechanism: Establish a feedback system with peers and supervisors on a regular basis to determine areas for development and track my progress.
Reflective Practice: Use time each week to reflect on my workplace experiences and adopt the Gibbs Reflective Cycle to assess my performance and identify areas for future development.
Professional Networking: Join the hospitality management networks and forums to share knowledge with experts and get ideas from case studies and success stories.
Task Automation and Delegation: Explore the possibilities of workflow automation and delegate effectively to handle workload and uphold standards.
 Personal Organization Tools: Utilize advanced organizational tools and apps to better handle my responsibilities and time allocation.


	Goal
	Strategy
	Tools/Resources
	Expected Outcome

	Enhance Time Management
	Prioritize tasks using the Eisenhower Matrix
	Digital planners, Time tracking apps
	Increased productivity and efficiency

	Refine Operational Efficiency
	Implement Lean Six Sigma principles
	Online courses, Lean management workshops
	Streamlined processes, Reduced waste

	Expand Industry Knowledge
	Engage in Continuous Professional Development (CPD)
	Webinars, Conferences, Industry journals
	Broader understanding of hospitality trends

	Improve Service Delivery
	Adopt a guest-centric approach
	Customer service training, Feedback systems
	Enhanced guest satisfaction and loyalty

	Foster Team Collaboration
	Enhance team communication skills
	Team building activities, Communication platforms
	Improved teamwork and departmental synergy

	Advance Technical Skills
	Learn the latest industry-specific software
	Vendor-led training, Online tutorials
	Proficiency in relevant hospitality software
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Health and Safety Guide for the Delta Hotels by Marriott Nottingham Belfry

Identifying Potential Risk

Slips and Falls: Risks due to wet floors, clutter, or unsecured rugs,
leading to potential accidents.

Chemical Hazards: Exposure to harmful chemicals in cleaning agents
that can cause skin irritation or respiratory issues.

Musculoskeletal Injuries: Injuries from improper lifting, bending, or
repetitive motions during cleaning tasks.

Electrical Hazards: Risks associated with using faulty electrical
equipment, leading to shocks or fires

Cross-Contamination: Risks in bathroom and kitchen areas,
particularly from improper cleaning practices.

Sharp Object Injuries: Hazards from handling broken glass, sharp
tools, or needles left in rooms.

Biological Hazards: Exposure to bacteria, mold, or viruses, especially
in restrooms and areas with biological waste

Stress and Fatigue: Risks rclated to overwork, leading to reduced
alertness and increased accident likelihood.

Identifying Potential Risk

& -
Industry Best Practices and
Regulations

Consistent Training on Chemical Use: Regular training
for safe and effective use of cleaning agents

Compulsory PPE Usage: Strict adherence to wearing personal protective
equipment like gloves and masks.

Ergonomic Equipment Implementation: Utilizing ecrgonomic tools to
minimize strain injuries.

OSHA Standard Compliance: Following Occupational Safety and Health
Administration guidelines.

Regular Health and Safety Workshops: Conducting workshops to keep staff
updated on safety protocols.

Hygiene Standards Adherence: Ensuring compliance with hygiene and
sanitation dards.

Emergency Response Training: Regular training for staff on handling various
emergencies

Accident Reporting Procedures: Clear guidelines for reporting and
documenting workplace accidents
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Precautions to Prevent Accidents and Injuries

Display "Wet Floor' Signs: Always usc signage after
cleaning to warn of slippery surfaces.

Proper Chemical Storage and Labeling: Ensure all cleaning
agents arc stored safely and clearly labeled to avoid misuse.
Use of Color-Coded Cloths and Mops: Implement a color-
coding system to prevent cross-contamination between
different arcas

Regular Equipment Checks: Conduct routine inspections
and maintenance of clectrical cleaning cquipment

Training in Safe Lifting Techniques: Educate staff on proper
methods to avoid musculoskeletal injurics

Provision of Personal Protective Equipment (PPE): Supply
gloves, masks, and other necessary PPE for handling
hazardous materials

Implementing a Reporting System: Establish a protocol for
reporting potential hazards or incidents promptly.

Ensuring Adequate Ventilation: Make sure that areas are
well-ventilated, especially when using strong chemicals

T

Step-by-Step  Room Cleaning Procedure with
Safety Measures

Top-to-Bottom Dusting: Systematic dusting approach using
suitable tools.

Disinfecting High-Touch Areas:
frequently used surfaces

Safe Floor Cleaning Practices: Ensuring floors are dry post-
vacuuming/mopping

Checking for Electrical Hazards: Inspecting rooms for any
electrical safety risks.

Room Ventilation: Keeping rooms well-ventilated during and
afier cleaning

Focused sanitization of

Essential Equipment and Safe Usage

HEPA Filter Vacuums: Using vacuums with HEPA filters for allergen reduction.
Microfiber Cleaning Tools: Employing microfiber for effective, safe cleaning
Environmentally Fricndly Cleaning Agents: Using non-toxic cleaning products.
Safety-Checked Electrical Equipment: Regular inspection of electrical tools.

First Aid Kits in Cleaning Carts: Equipping cleaning carts with first aid kits

Noise Reduction Ear Protection: Providing ear protection for high-decibel equipment.
Weight-Balanced Cleaning Equipment: Using equipment that minimizes physical strain 3
Regular Tool and Equipment Training: Ensuring staff are trained in new tools and s
equipment

Hazard Mitigation in Room Cleaning

Routine Safety Inspections: Regular checks for potential hazards in rooms
Ventilation with Chemical Use: Maintaining air quality during chemical use

Staff Training on Hazard Identification: Educating staff to recognize and report hazards
Equipment Maintenance Routine: Scheduled inspections and replacement of cleaning
tools.

Safe Storage of Cleaning Supplies: Ensuring cleaning supplies are stored securely.
Prevention of Biological Hazards: Strategies for handling biological contaminants.
Regular Updates on Safety Guidelines: Keeping safety guidelines current and accessible
Use of Warning Signs for Hazardous Areas: Placing warning signs in areas with potential
risks





