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My first observation at Ibis Hotel Chesterfield was done under the housekeeping supervisor where I followed him for a week. I also spent some time directly with her through observing how she distributed check out and stay in rooms to the cleaning attendants. First, there was a concern involving the absolute speed at which work is accomplished and the need to pay close attention in order to recall a variety of room types, let alone remembering that various types of rooms require different cleaning methods. Soon I realized how important cooperation and especially communication is in order to provide proper housekeeping, and I saw that housekeeping is the key factor, which influences guests’ satisfaction.
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On my second week, I continued shadowing the housekeeping team and began assuming more responsibilities. Assistance in counting and organizing linens and cleaning supplies improved my level of operational understanding. Assisting in room cleaning under supervision with emphasis on attention to detail enhanced my understanding of attention to detail. Having adapted to the physical aspects of doing housekeeping, which include moving furniture, my biggest hassle was with not knowing what cleaning agent goes with a specific surface. However, I learned much about health and safety regulations and realized that organization is significant in getting things done properly. 
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In my third week, I moved to the reception area and actually shadowed the team for the booking and guest checking in and out process. I observed check-in processes, if guests pay or owe and the extension procedures or late check-out. It indeed was complicated to be able to accommodate many guests in one sitting. I learned that working in hospitality requires good first impressions so customer service should be excellent. I learned how to make correct guest information and financial transactions. Communication among people as well as guests' should be proficient. 
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I became more active in communicating with guests during the check-in process and managed room bookings and reservations in week 4. It was quite challenging for me this week as I found difficult situations with guests concerning room issues and booking errors. I learned to manage my stress and prioritize tasks with enough energy to finish all my responsibilities at peak hours, understanding that such skills can be essential during excellent customer service provision. Solving and resolving guest complaints gave me an opportunity to feel a sense of accomplishment, while busy times tested my composure.
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By my fifth week, I tracked the bar staff, learning how to order drinks and kitchen supplies. To help in setting up the area for the bar, I had to memorize several recipes for drinks, and make sure that the inventory was properly managed. The pressure of having to give prompt services during busy hours was hard, though it developed very good skills at multitasking. This experience has shown me the importance of having to maintain and understand the supply chain of food and beverages for the establishment.

[bookmark: _Toc180066448]Week 6: Meetings with Hotel Management (4th - 10th November 2024)
For my last week of this learning log, I met up with the hotel manager to discuss marketing and revenue strategies. I realized that I have had a better insight into the general running of the hotel and the role of each department in revenues. I thought it was hard to really understand strategic planning until these discussions opened my eyes to the true power of good communication and interdepartmental collaboration.


