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[bookmark: _Toc158995857]Introduction
Hilton Worldwide can own and manage the DoubleTree by Hilton brand in the United States, according to the brand licenses. Dubbed DoubleTree, it is Hilton's fastest-growing brand in terms of both the number of properties and rooms since 2007. The DoubleTree beverage and food department equips fine dining and casual preferences. Visitors may take advantage of the beers, cocktails, and menu full of the food which is crafted of seasonal products (Casado, 2012). This part of my business also covers special occasions and provides high-class service oriented to every person. I intend to prepare a report, which will include my overall work experience in the internship at the food and beverages section of the hotel and where I wish to be in life. Furthermore, I will outline the steps that I plan to do first and the ones that will come later with my current and prospective skills. This is the report using Kolb's approach to depicting my experience at The DoubleTree by Hilton Hotel.













[bookmark: _Toc158995858]Experience and Personal Development
It was a place full of new experiences and challenges, thus I grew up both mentally and vocationally as an intern at DoubleTree Cooperative. This experience taught me more than I expected; technical expertise and hard work are the main qualities you need to succeed in the hospitality industry. These abilities comprise the capability to understand customer preferences, effective communication, and appropriate tools of management in the hotel business. Being able to work alongside the pros, I tossed myself right into the thick of things, learning every detail about the area, including guest services, culinary operations, and others. The most exciting point of my internship was the fact that although it was demanding and challenging, it gave me a great chance to study and improve as a person and as an employee each day (Bardi, 2010).
I gained great multitasking skills with the ability to quickly balance different responsibilities, including cooking, taking orders, and delivering service as soon as possible. Being an integral part of the hospitality sector, I noticed that especially communication and teamwork were key elements that were emphasized to me throughout my stay. I have come to understand the importance of clarity, transparency, and working together as a team to be able to reach a consensus on issues that affect everyone through staff members, chefs, and other workers I have worked with. Managing connections together with visitor satisfaction are the duties that I am now more aware of since doing my internship. I found out that this job was about more than just a few things like predicting customers' needs, professionally dealing with issues, and continually helping them to have a great experience to ensure that they had a better overall experience (Goleman, 2018). During the experience, I had the opportunity to learn areas like quality control, menu planning, and food presentation in detail along with the idea of the principles and processes of the culinary profession.
[bookmark: _Toc158995859]Technical and Work-Based Skills Analysis
In the hotel industry, the worker's knowledge and technology capability are a primary focus to make the clients contented. To offer the best possible service and to make sure clients' needs are properly foreseen and their experience is excellent, these strengths and areas of expertise, individually or combined, are necessary. Utilizing my observation on the job at DoubleTree, in the food and beverage section, I acquired the necessary skills and knowledge in the area of relevant technology. A direct consequence of this is that my attention to providing unparalleled customer service has been raised.
Problem-solving skill: Apart from working as a team, I also learned how to solve problems with the necessary dexterity for swiftly dealing with guests' issues. Employees kept calm in the face of the crisis, solved issues right away, and turned around visitors' previous negative experiences. Likewise, if the customer points out something about the food, the waiter rectifies it on the spot, offers suggestions, or makes sure that when he is leaving the customer is satisfied (Flynn et al., 2017).
Time management skills: One of the most demandable actions to run the business and to provide service was to use the time accurately. I was determined to have those traits of improving my organization, adapting, and getting the priorities right to the visitors. During the whole movement of the dining room, I noticed how the kitchen staff managed their time efficiently to make ordering and serving food without all the time having to compromise the quality.
Communication skill: Good communication was of primary importance because it was a tool for both helping tourists and setting employees. Staff was quick to answer guests' queries and defused any problem through instant communication procedures now in place (Safitri, Fadilah, & Halim, 2023). When I saw waitresses reminding cooks about the special demands of their clients, whether it was because of a special diet or something specific, I was impressed.
Technical skill: These are some of the best traits and technical know-how about how food and drinks are created and served which include menu items and what material it is, how processing is done, and the standards of what one eats. Staff who know the menu upside down may offer suggestions, explain alternatives, and narrow down choices to address customers' preferences (Melia, 2011). Customers were more satisfied and well cared for as a result of responsive, professional, and experienced staff, who had a complete understanding of hygiene and food safety, which in turn, assured that every food supplied was whole.
[bookmark: _Toc158995860]Reflection on Organizational Issues
The practical learning theory known as the Kolb Reflecting Model consists of four primary components. These are concretized occurrences that are a reflection of observation, abstract thought, and intentional examination. I used a repeating strategy of gathering data and resolving the particular challenges to solve these issues using the Kolb Reflective Model. 
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Figure 1 Kolb's Learning Model
Source: (Fewster-Thuente & Batteson, 2018)
Concrete experience: Practical experience in a real-world environment at DoubleTree's food and beverage department is the initial step. My internship was a good lesson for me in how the communication problems between the back kitchen and front service caused the organization of the service to be ineffective.
Reflective observation: I can refer to the present situation and it has to do with the communication problem which divided the business into fragments but also messed up with customer service and the work of all the departments (Fewster-Thuente & Batteson, 2018). However, I found out that as a result of the miscommunication, orders were wrongly fulfilled and this caused a disturbance to customers and even anger in some of the customers.
Abstract conceptualization: This time, I learned my lesson and set out to do more thorough research into the nature of the problem, and the consequences, and looked into possible solutions as well. According to what I have noticed, food and beverage usage heavily depends on existing mediums of communication and the process rules and regulations.
Active experimentation: As for the communications issue, I proposed and applied several actions like holding regular talks with the chef and serving staff, making the best use of existing communication tools, and providing training on communication efficiency. The intent behind acting on those strategies was to have the visitors feel satisfied and the department be effective which it has been (Pinto, Nunes, & Sousa, 2020). The strategy I would suggest is to join efforts with senior management to launch new advertising campaigns, and educational programs and improve the efficiency of the operation. Performance metrics are considered useful to address progress and adapt to the fast-changing pace of constant growth.
[bookmark: _Toc158995861]Future Action Plan
Staff management software: By utilizing this application, managers are capable of effectively organizing staff schedules, overseeing the state of the stock, evaluating sales results, and reviewing customer feedback. It facilitates better team communication and keeps the food and beverage department operating smoothly while rendering processes more efficient in general (Ivanovic, Perman, & Grlj, 2015). I plan to gather knowledge of the software.
Guest Services: I plan to adopt guest services skills. I intend to attend seminars or workshops based on the best policies of the hospitality and guest service provision. Secondly, identify if there is a feedback system that could be used to solicit and refine visitors' comments which should be re-evaluated too (AbuKhalifeh & Som, 2012). I will try to be better than they thought by providing personalized and unforgettable experiences to the visitors.
Teamwork and Communication: Collaboration and communication skills need to be improved. I plan to participate in such events as seminars or workshops dealing with teamwork and effective communication to become a more proactive team member. Help people who have problems by freeing a spot for them in their hearts, and also listen actively to the needs and concerns of guests and staff (Geminarqi & Purnomo, 2023). The cooperation with other team members is what I aim at in terms of increasing the effectiveness of workflow and devising some reasonable solutions.
Personal skills: I want to build personal skills. I am planning on taking the courses offered for the enhancement of critical thinking, emotional maturity, and leadership skills through training programs or online platforms. To establish what needs to be expanded and improved feedback from your peers and superiors is crucial.




[bookmark: _Toc158995862]Conclusion
According to my learning document, working at the DoubleTree by Hilton in Bristol North has given me several professional and personal possibilities. During the event, being competent in one's job, informed about technological components, and aware of visitor expectations were stressed. My theoretical knowledge and working together, communicating, and leadership skills improved greatly attributable to my practical knowledge. The most important thing I learned from this is the importance of continuing the pursuit of knowledge and skill development in the hospitality industry.
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