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[bookmark: _Toc150790322]Introduction 
This report discusses my placement hotel experience in the Premier Inn Hotel in Manchester City (Piccadilly), one of the world-renowned hospitality brands. This hotel placement allowed me to polish my skills and strengthen my knowledge about being a productive employee for the company. I learned how to implement the knowledge and skills gained during my university education in my hotel placement. This practical experience was a marvellous opportunity to achieve the first step towards developing a successful career in the corporate sector (Sunaryo, Hati and Putra, 2022). During my placement, I became a part of the food and beverage and kitchen department in a supervisory role where I was responsible for overseeing internal operations like maintaining pre-defined quality standards regarding foods, managing and resolving customers complaints, and investigating various factors related to the quality and food and beverages to enhance every customer's experience in the Premier Inn Hotel in Manchester city (Piccadilly).
This report contains a reflection on my learning during my placement at Premier Inn Hotel in Manchester City's food and beverage and kitchen department.
[bookmark: _Toc150790323]Learning During the Placement 
I was given a supervisory role in Premier Inn Hotels’ food and beverage department, where I was responsible for checking the quantity of ingredients and raw materials such 
as vegetables, meat, and beverages to ensure maintaining quality standards set by senior hospitality industry management. The department manager has delegated the reportability of training and development of new employees in the food and beverage section by providing them with direction, motivation, and support for staff to make them. Moreover, managing work related to staff schedules allowed me to learn how to manage employees during peak hours (Chang, 2019).
One of the most important things I learned from the placement in the food and beverage section is maintaining customer service standards, an essential aspect of any hospitality industry. I oversaw customer satisfaction by addressing their concerns, handling companies, and maintaining a favourable dining experience. Monitoring the food and beverage quality also helped me maintain quality standards, which reflected my learning during my studies at the university. Apart from the above learning, I also allotted short time for inventory management, cost management, and menu planning according to customer requirements and seasonal presence, making me a productive company employee. At the end of the shift, I was responsible for sending a complete report to senior management, like the department manager and operational manager, to provide a detailed report of what I had learned and managed during a full day of duty. All of these activities proved to be valuable experiences for me, and they helped me strengthen my skills and knowledge and match it with the learning from university classes (Ma and Wan, 2019).
[bookmark: _Toc150790324]High Employee Turnover in the Food and Beverage Department 
During my placement in the food and beverage department at Premier Inn Hotel in Manchester City (Piccadilly), I observed that everything was going according to the plan and expectations of the senior management. I also observed that Premier Inn does not compromise quality and customer satisfaction. The only management issue the company currently faces is the high employee turnover ratio, similar to the issues faced by many hospitality industries in the United Kingdom. This issue impacts the smooth flow of operations, connectivity of services, employee morale, and overall operational efficiency to maintain quality standards. Newly hired and untrained employees must maintain 100 quality standards set by management (Carver-Thomas, Linda, 2019). Moreover, as a supervisor, I also observed that retaining hard-working and talented employees such as chefs, servers, and other helping staff is costing Premier Inn as the company has to pay extra costs to retain them, which is becoming the biggest challenge for the Premier Inn branch in Manchester city (Piccadilly).
[bookmark: _Toc150790325]Proposed Solutions for Retaining Skilled Employees 
These challenges can be due to the lack of training, limited career development opportunities and bad workplace culture in the food and beverage sector. However, the following is a list of recommendations to help the company's management eliminate the high turnover rate and retain high-performing staff.

 
[bookmark: _Toc150790326]1 – Enhance Training and Development Programs 
The human resources department of the Premier Inn hotel is required to launch comprehensive training and development programs for onboarding new employees like executive chefs, restaurant managers, chefs, bartenders, waiter staff, and pastry chefs to maintain the quality standards to meet customers' expectations and enhance their experience. This purpose can be achieved by incorporating theoretical and practical aspects of the job to ensure employees are satisfied and adequately prepared for their roles. Hiring a mentor can also help upskill employees' performance and keep them satisfied (Slatten et al., 2020).
[bookmark: _Toc150790327]2 - Career Development Initiatives 
Career development opportunities attract employees and keep them satisfied and motivated while performing their jobs. To avail the opportunity for employees, it is recommended that senior management of Premier Inn Hotel in Manchester City establish a committee comprising representatives from the human resources department, administrative department, and employees. Defining and setting clear paths for roles and responsibilities for the food and beverage department can help me outline the skills and experience required for promotions to the following positions. Communicating these requirements to the food and beverage department can help keep them motivated and engaged with the Premier Inn Hotel (Dwesini, 2019).
[bookmark: _Toc150790328]3 - Recognition and Reward System 
The recognition programs acknowledging the performance of employees regularly can motivate hard-working employees to perform well and align their efforts to achieve organizational goals and objectives. Apart from the recognition, management must also introduce tangible rewards such as gift cards, employee of the month and team collaboration to achieve and maintain quality standards in the food and beverage department. Lastly, communicating the new recognition and reward system to all staff and emphasizing Premier Inn's commitment to value and appreciate employees. It will help in motivating employees and retain them in future. This strategy will be essential in maintaining and retaining the right talent and improving overall operations in the food and beverage section (Yao, Qiu and Wei, 2019).

 
[bookmark: _Toc150790329]4 - Monitoring and Evaluation Procedures 
With the help of department management, food and beverage, supervisors, and human resources managers, setting specific milestones and deadlines for each key performance indicator or KPI can help review employees' performance regularly. Secondly, getting feedback from employees, department managers, and supervisors can help assess employees' performance based on pre-defined KPIs. This strategy can help in effective performance management strategies and promoting hard-working staff in the food and beverage section of the hotel. Employees will feel motivated and work to their full potential for promotional opportunities in the following positions (Yu et al., 2019).
[bookmark: _Toc150790330]5 - Continuous Improvements
Fostering the culture of continuous improvements within the food and beverage section of Premier Inn Hotel in Manchester City (Piccadilly) can improve overall department performance and enhance customer experience. It is also recommended to communicate openly with all employees for ongoing feedback and make necessary adjustments for practical solutions.
I hope the above recommendation for the food and beverage department in the Premier Inn Hotel branch in Manchester can help resolve the high employee turnover issue and retain skilled and talented staff to improve the overall quality, meet the expectations of senior management, and enhance valuable customer experience (Prentice and Nguyen, 2020). 
[bookmark: _Toc150790331]Conclusion 
This report contains a detailed analysis and discussion of my placement experience in the Premier Inn Hotel in Manchester City (Piccadilly). The placement in the hotel as the supervisor in the food and beverage department provided me with marvellous opportunities to polish my skills, understand core activities in the hotel in a real-time environment, and effectively implement the knowledge I gained during my university studies. Based on my experience and knowledge, I observed specific monument issues like the high turnover rate of employees and provided practical recommendations to eliminate the high turnover rate.
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