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Introduction
The aim of this assignment is to create a proposal which will represent the issues in employment engagement in a chosen organisation, which for this proposal has been Premier Inn Birmingham and along with the proposal, examples from other hotel that are keeping the issue under control will be provided to advise Premier Inn what could be done in the future. The proposal will include information about what employment engagement is and what it is important in a hospitality industry such as Premier Inn that is spread in the entire country and everyone has access to it in terms of location, costs, everything. 
The employee engagement is important and most of the time it does reflect the responsibility of the fact that they have the chance of losing their job and it will be their disadvantage, this is why some of them rather engage in the way they are required to rather than no being engaged and being told off all the time (Blumthal,2018). For premier inn as mentioned employee engagement is doubly important because of the fact that it is a recognized company nationally and a lot of people find it as being accessible and cheap, especially when more than one night is required. 
Task One 
Premier Inn Birmingham City is a three star hotel visited by a lot of people such as families, business mans, and it is one of a lot of people’s first choice because it is a cheap hotel that has decent rooms, spacious and they are clean all the time as the staff is quite strict about the condition of bedding and room generally (Gilliland, 2017). Premier Inn tends to be chosen also because of the variety of rooms that are available for guests, there are standard rooms, premier plus room, accessible room and in each room can be added a cot if wanted (Premier Inn, 2020),  The issue that will be investigated has to do with the employee engagement, which as mentioned in the introduction is a big deal especially in hospitality industry where all the work is made with people, that create an impression about the hotel and then spread it around (McGuire, 2016). In Premier Inn Birmingham City the lack of employee engagement has been recalled for the food and beverage department as well as kitchen and the main reason why, is because of the fact that they are not putting the effort in giving to people a balanced meal and sometimes the food provided is either in small quantities or in too big quantities and next to this the members of staff are not paying as much attention to the health and safety regulations, thing that can massively affect the guests and the rest of the employees as well. 
Premier Inn as a hotel has got good reviews in the other departments, this reflecting the fact that they keep using employee engagement and they keep trying to develop a talented workforce to ensure that everyone is working effectively. One framework that they are using to develop their employee is the following (Olenski, 2015): 
1. Create individual development plans- Premier Inn is using this method as each employment has to record the things it was doing during the day and see if the target has been touched or there still are things that need to be improved. 
2. Provide Performance Metrics- Premier Inn is using this method to show to the employees how they must be and what performance they must have normally in the company. 
3. Give constructive feedback- Premier is doing it with all of its employees and this with the aim of showing them what is wrong and what is right for them to do.in the future. The managers are trying not to discourage the employee, but just to give it a hint in working better (Reutersevents.com, 2019) 
4. Remove Barriers- This referring to the idea of the employee having a good and open relation with the employer as this is important and it does increase the communication between them two so no inhibitions about telling what is wrong must be in place. 
5. Set The Examples- Premier Inn managers are doing this all the time to open up the employee’s eyes. What they tend to do all the time is to give themselves as example and tell the employees how they have started with their career. 
All the mentioned steps used by Premier Inn managers to improve the performance of the employees and their engagement has tuned up as being effective for other departments but not for the food and beverage department.
Task Two
The employee engagement is equally important to the engagement of any other employee in a hotel and this because it is always about people and the affects of your work facing them (Munns, 2018). Premier Inn is not always thinking about it and this can be seen in what the guests are saying about it. For example one guest says: “The restaurant was dreadful….and there were problems with the kitchen staff too, after two hours of waiting we still have not received our desserts and next to that the breakfast we ordered was damn cold” (TripAdvisor, 2017)
The hotel that will be used to compare premier inn with is Holiday Inn Birmingham City- Aston Hotel,  that has got good mentions about the food and beverage department as well as about kitchen as they are thinking about avoiding potential issues within the food and complaints from people as this could bring them extra checks and many other problems. There are a lot of guests saying about Holiday inn and their nice services in the restaurant. For example, one of them guests say: “The breakfast was included, and it was tasting amazing, the staff was also so friendly and making sure that everything is alright”, (TripAdvisor, 2020). The only tricky thing is that holiday inn has better reviews in terms of kitchen, but it still has got one star under premier inn. 
The issues in the kitchen and restaurant generally, need to be as much as possible avoided and one reason for this is because of the people that are allergic to ingredients that are no mentioned as this can bring injuries and the hotel will be in massive trouble for not mentioning all the ingredients and not asking for special people if they need any special requirements. Next to that it is necessary for the members of staff to wear gloves when cooking and when not to wash their hands frequently otherwise infection (Measom, 2019), can come along. 
Task Three
The corporate social responsibility is a management strategy in which the companies are taking into consideration the social and environmental aspects and also, they are acknowledging that their actions can bring consequences. The main idea of CSR is about ethical responsibility facing stakeholders and also it is about respecting the environment. This strategy is about pushing companies to operate in a stable and efficient way that opens new areas of competition.   
Hotels mainly, because they are part of a dynamic development of economy and seen as being an important part of the economy in any country it is extremely important, they are providing service with great quality (Filek, 2002). Therefore, because it important to provide high quality services hotels such as Premier Inn, that are know all along the country, must ensure that the employees they have employed have the capability of working at a good standard for a long period of time.
The responsibility of businesses tends to be a strategic and long-term approach, which is based on the principle of social dialogue and also searching for solutions all the time to prevent any issues (Rok, 2004). Within the corporate responsibility strategy, more theorists have developed the main types of responsibilities that all the employees in hospitality industry must have under consideration. For example, Rybak, (2004), has set the following types of responsibility (Makuch, 2011):
1. Philanthropic responsibility
2. Ethical Responsibility 
3. Legal Responsibility 
4. Economic responsibility 
These are the responsibilities that each employee must take into consideration and each manager must inform all the new employees that once they are accepted for the job, they need to assume the responsibility or respecting what is being said gradually. 
Task Four 
In the future the main recommendation for Premier Inn Birmingham City Aston Hotel is to initiate strong guiding for the ones working in the kitchen especially for the ones that are not as experienced and are not following all the rules that can drastically affect. There are 6  methods that can be used (Forketers, 2019) to improve the employee engagement and performance in the kitchen department and food and beverage as well and these are:
1. Start with orientation as all the members of staff in the kitchen must be able to recall an approximate number of guests to know how much food gets to be done
2. Create and upgrade the training plan especially when new types of foods are introduced
3. Guidance and observation, which is needed especially when cooking as specific measure of each ingredient is required and next to that great observation is needed to see if the food has something wrong or it does not have the right colour, there could be anything. 
4. Train the staff to use the latest technology as now a lot of new apparatuses can be introduced to make their job easier 
5. Implement team building exercises in which everyone cooperates one with another like a team as they should and builds the communication and trusts for one to another. 
6. Keep employee records and based on their performances take conclusions about what the employees need to do. 
Conclusion
 As a conclusion premier inn a good hotel but must follow stronger indication for the kitchen department as guests have recalled some issues on there. Comparing to Holyday inn which is a two star hotel, Premier Inn is a bit behind and it must work harder to catch up with the employees from Holiday Inn’s kitchen. 
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