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Introduction 
Placement in a hotel is the first practical environment experience for a hospitality industry professional. My placement at Maldron hotel was a roller coaster ride. It was exciting and interesting, I got to understand and work with industry professionals. While placed in the operating hotel facilities I was constantly on the move. So the study will reflect on my placement experience of Maldron Hotel particularly in operational side of the hotel. This reflective journey, referring to the Gibbs Model of Reflection, explores my experiences, abilities, feelings, and their outcomes to my advancement and comprehension.
Description 
My placement in the housekeeping department gave me a diverse set of responsibilities which covered every aspect of working. There was constant checking and moving around the hotel. I performed and worked in checking rooms, coordinating and aligning staff for checkouts. In addition I was also handling requests from gests for cleaning, toiletries replacement, spills and room refresh and many other tasks. We were also required to manage our timings due to checkout and check ins which start at 3pm. So rooms were supposed to be clean by 2pm. This required effectively and efficiently managing staff. In addition managing the space and availability at the corridor and trollies. 
I realized that every detail, from the arrangement of the stocks to timely customer delivery, determined the quality of the service the guests received. Conclusively, keeping the hotel perfectly clean and organized was the priority task as it had a very direct influence on the way the customers viewed the level of the establishment (Sharma et al. 2021). Hence, I became very careful to inspect everything that I did with the utmost precision, knowing that even a small error could negatively influence the opinion of the customer (Walker, 2021).

Feelings 
During my placement, I had various feelings. Initially, I felt a bit lost in the fast-paced setting and felt the need to quickly get up to speed with the several tasks. However, with time I got used to all the procedures and worked in a team and I started feeling more confident and also proficient in my job. The challenge moments came through, especially during the peak hours that needed a multi-tasking where checkout time and customer requests coincided and every time there was a success of overcoming these challenges then there was a great sense of accomplishment and pride.
Evaluation
Analysing my performance I concluded that my strong sides are communication skills, adaptability and the desire to study. I effectively communicated with the customers to know their preferences and make sure they were provided with required items and all facilities and sections I worked with were doing their tasks effectively. According to Jacob et al. (2016), communication is enhanced, internally among the employees and externally between the employees and the customers. Also, I utilized my time smartly to take care of the tasks promptly and then worked together with the team members to attain the deadlines. As said by Apriliani and Aida (2021) good time management enables workers to focus and also allows them to go at their own pace, giving more time to complete each task effectively and correctly. Yet, I identified my weaknesses, especially in multitasking and also dealing with hectic situations with more ease. Nevertheless, housekeepers must multitask just to finish cleaning every space before the guests arrive for their stay (Pratama et al. 2023)
Analysis 
My placement experience shed a lot of light on the significant contribution of operating hotel facilities to guest satisfaction. The operational tasks, from the housekeeping, food and beverage, maintenance and operations greatly impact Hotels image (Kanyan et al. 2016). Thorough devotion to convincing impeccable neatness and orderliness not only improved the hotel experience but also poured the establishment with safety from dull reputation and held the set standards at a premium (Drave and Bidul, 2022).
Conclusion 
The placement experience has greatly reshaped my view regarding the hospitality industry. It emphasizes the role of teamwork, focus on detail and flexibility in providing excellent guest service. That said, my interest in hospitality and the ambition to succeed and get ahead within the industry have been further strengthened.
Action plan 
Based on my reflections, I have devised an action plan for future improvement: 
· Develop multitasking skills with prioritization methods and maintain order during busy times.
· Ask the supervisors and colleagues for feedback to find out where improvements are needed and then put into action particular strategies to grow.
· Come up with techniques for staying calm under pressure, e.g., deep breathing exercises or getting help from team members.
· Use workshops and training to further develop communication, problem-solving, and time-management skills.
· Learning further about several facets of the hospitality industry, such as housekeeping and front office operations, to improve my knowledge and skills will help to do so.
Through these measures, I seek to take the performance of my department in the hospitality industry to a higher and improve the productivity of the establishment.
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- HEALTH AND SAFETY GUIDE

Give the employees necessary sanitation
equipment including microfiber mops, cloths,
and,alsp HEPA-filtered vacuum cleaners.

The hofels ensure a safe working envionment for al staff
members

The fraining session aims fo ensure the execution of hotel
quidelines

The presentation wil also empower staff 1o recognise and
miligate hazards

It wil also promote @ culture of responsibilty and safefy within
the depariment.
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Before starting the cleaning operation, carry out a oom check for any possible risks or maintenance
concens. Make certain the glass is not broken and faulty electrical outlets are reported o the
‘maintenance department immediately.

Open any windows or use ventilation fans for good ventilation when cleaning This is especially
sequired when using any strong chemicals Proper ventilation is very crucial to ensure the gases are
dispersed and have good quality indoor air for both the staff and,also guests (Rosemberg, 2020).

Use industrial-strength products that are
professional-grade and at the same time
eco-friendly to ensure the safety of the
guests and the employees.

AW

Provide ladders and step stools in_good|
condition nd use them with caution to
reach 2 high place.

Give training on how to use  fadder safely,
including where to postion it, the weight
that it can manage aad lso how to sabilize
it to prevent any accideats.





