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Personal experiences can be nicely described by utilizing Gibbs' reflective cycle as a framework. I'm going to share what I picked up throughout my placement by using Gibbs' reflective cycle. My first placement was in Premier Inn Swansea City Centre hotel. It is located in the City Gates, Wind St, Swansea SA1 1EE, United Kingdom. The Premier Inn Swansea City Centre is ideally placed within walking distance of the majority of the city's attractions, including the Swansea Marina, which is just a short 350-meter walk away. I have been placed as a placement student under Mike Davies.
Description
On first day, my manager told me to introduce myself to the people who worked in the food and beverage department. Then he proceeded to give me an overview of what I might anticipate doing the most of the time in that area, such as setting up bar tables, serving coffee and breakfast, decorating food, taking orders, and being familiar enough with the menu to provide guests with in-depth explanations of the meals they were eating. He said that in order for me to obtain the requisite skills, I need first have some experience in these domains.
Feeling
When I first began working on this, the actual responsibilities did not present any challenges initially for me and I was not afraid since I was already acquainted with them from a theoretical standpoint. But I felt uncomfortable initially to be surrounded by so many unknown people. My objectives for my placement were: 
1. To get experience in the real world and to build skills in hotel industry’s food manner, communication skill, kitchen management as well as technical talents about food management that I may be able to use in the future in my professional career.
2. To get the basis and courage in order to start my own take away business. 
In my first week at the food and beverage department, I was asked to take orders and inform customers about the menu in detail. It seemed to me that the most challenging part of the work was familiarising myself with the menu thoroughly in a short amount of time to be ready with a response if a customer asked about a certain item on the menu. But at last, it wasn't hard for me to pick up skills like plating meals and taking customers' orders due to my theoretical experience from my previous job in catering. My manager gave me the assignment to study how to set up a bar tables just in case I ever need it for a practical job in the future. He instructed me to place the first row of liquor bottles on the left side of the shelf, and the second row of wine bottles on the right side of the shelf. The second row should be reserved for sauces, condiments, and drinks such as water and fruit juices. The third row is reserved for bar basics such as bottle openers, jiggers, and other items like soft drinks. In the first two rows, having access to napkins, an ice bucket, and tongs would be helpful. 1 week of practice was required on my part. After that, I was in charge of providing coffee and breakfast in the mornings and nights for the next week. My manager never gave me the responsibility of making the coffee, but he did instruct me on how to inform customers on the many types of coffee. 
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Figure: Gibbs’ reflective cycle
Evaluation
My academic courses have covered the fundamentals of operating a restaurant or hotel, from the fundamentals of food preparation to the fundamentals of providing excellent customer service to the fundamentals of managing the company itself. This knowledge has proven useful to me in this food and beverage and kitchen department, when I was serving breakfast and coffee as well as when I was constructing edible decorations. Because of my talents in management, I was able to provide timely service to my customers. I've realized how important it is to provide visitors with delectable, freshly prepared food and drink if I want to foster an atmosphere that is welcoming and conducive to relaxation. This was helpful for me while working behind the bar. My manager was quite pleased with my level of expertise in maintaining both professional and personal cleanliness. 
During the course of my placement, I was not given any opportunities to get experience in the cooking of food. As I wish to start my own business in the near future, I would feel complete and confident if I get the chance of cooking also. If I had the chance, I would want to cook in a group for a period of seven to ten days. It would provide me the opportunity to evaluate how well my theoretical knowledge works in practice. If I weren't already participating in this placement program, one of the first things I would do is look into attending cooking lessons where I could learn how to make traditional foods from a number of other countries. Consequently, it would be to my advantage to start my own business through the experience via the placement program that I am participating in. 
Analysis
I learned that Open communication skill is a vital component in any field of work especially in the hotel industry as my communication skills improved and got better the more time I spent in my placement the more confident I got. Throughout my placement, I was instructed to not be bashful about asking my queries and not to be afraid of seeming inquisitive. I was able to learn more than I could have ever anticipated by having an open mind and asking questions that were relevant to the topic. When I first started my placement, I avoided acknowledging that I needed any further support and instead chose to ignore the question. It's a good thing I was able to get over my fear and ask the questions; otherwise, I wouldn't have been able to find out what your position is. When I made an effort to demonstrate that I understood the job at hand and that I accomplished it quickly, my supervisors and colleagues would often reward me with praise.
During my time working as a placement student in the food and beverage department, I became aware of a problem with poor performance of kitchen department. I was noticing that whenever guests come to eat food, food preparation takes on average 10 minutes more to serve food. Most of the customers do not complain about the time. But one day a customer complained about it in the hotel and the manager apologized and scolded the chef in front of the guest. 
If I was given the chance, I would apologize to the guest but I would not scold in front of guest. The chef might feel worse. It would further affect his performance. Rather I would make him understood later and would call a meeting for all the chefs so that no one feel worse by considering his bad performance. Rather everyone would be cautious then.
Conclusion
My ability to communicate truthfully has improved drastically as a result of the training I received throughout my placement. This placement gave me the opportunity to learn that it is healthy to be interested about topics that are outside of your comfort zone and that it is not a sign of weakness to ask questions about such things. My theoretical knowledge came in handy when it came to learning how to correctly prepare tables, decorate food, and serve customers. I struggled to fill in the gaps in the food preparation. As a student doing work experience in the hotel business, I receive the unique opportunity to see personally the happiness that I provide to other people by satisfying their cravings for delectable food and drinks. 
Action plan
Having this knowledge of location will assist me in setting up my own take away. My development as a professional has been facilitated by training in a hotel of this type, and the unique experience of working independently has also contributed to my growth in this area. To fill the gap of cooking skill, I will take another training which will instill confidence in me.
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