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Introduction- When students participate in placement, it presents as a valuable opportunity  to gain practical knowledge/experience in a specific profession. Work experience is considered one of the beneficial ways to enhance on one’s skills (Toth, 2018). Reflecting on my time at the Whitehouse hotel In Peterlee, I encountered various situations/challenges during my placement. This report will delve into the challenges/strategies I used to overcome them while drawing connections to the Schon reflection model as this theory was more relevant on reflection to what I had experienced. These experiences have equipped me with valuable Insights that will be beneficial for my future career especially in roles within the food/beverages department of the hotel-industry.


[bookmark: _Hlk167359449]The hotel provides a breakfast service, however-does not provide lunch or room service. My main objective and what I hope to achieve is to ensure that I am delivering a good service upon to the best of my ability for the guest to be satisfied with the service that has been delivered upon them. The hotel’s operational service on how it provides a breakfast-is that they take the guests breakfast order on a slip from the time of when the guest checks in  the hotel. (Refer to Appendix1-Whitehouse Breakfast Order Slip)


(ASET Online.Org, 2019, p5) Emphasises that “the objective of any work based placement learning experience, regardless of length, is to consolidate/complement the academic learning/knowledge and skills with experience.”


[bookmark: _Hlk165494563]Section1:Reflection on Experience/Personal Development-According to (Fallon. M, & Rutherford. D, 2007. P5) A students reflective learning in particular within the  management of food/beverages operations is essential because it enriches a student’s insight in wanting to continue to learn beyond their formal education. It enables an individual to strive-to find even better ways to give the gift of giving within the hospitality industry.  On the other hand (Johnston. R, & Clark. G, 2005. P12) debates that It’s important whilst a student is on placement for management to encourage the individual to be inspired. The Mangers are a crucial role model in the students development. The way that the individual is motivated/managed will reflect on their overall success within the hospitality industry. 

Looking back on specific tasks set for me in particular of being within the food/beverage department-where I was directly placed hand on hand with a shadowing supervisor to do weekend breakfast service. On reflection on how this experience contributed to the understanding of the importance of work-based skills. These skills include communication/meal prepping before actual service which was crucial in order to have a smooth sailing service. 


My experience of the breakfast service had varied from day to day depending on how busy the hotel was-and depending if there were any other events on the hotel-as some days I felt stretched and out of my depth to keep up with breakfast orders/other hotel tasks-and other days it seemed easy if the hotel was quiet or if everything went according to plan. 


[bookmark: _Hlk167221269]After each breakfast shift I had kept a learning log on how each service had went-as I have tried to acknowledge everything in real time and making adjustments/changes as and when needed to cater to the guest needs-for example sometimes a guest may put down on breakfast order slip that they want they’re breakfast making a certain way and on the actual morning may have changed their mind to switch from fried to scrambled this can sometimes end up delaying service-especially if there is a clash with other customers coming down all together. Other situations include  that the guest will be down for breakfast at the earlier slot, to be organised/prepared we would prep the food earlier to be on time-however the guest would end up turning up for breakfast at a later slot which would end up meaning that the original breakfast would be cold and fresh plate would need to be prepared-as the hotels system/operation is freshly prepare each breakfast on the customers arrival(Vallen, G.K. & Vallen, J.J, 2014);Explains that for a student to develop a natural grasp of the process they need to observe their surroundings based on the flow of how guests move through initial stages of reservation/to arrival/registration/purchasing-services/departures/billing/transactions and record-keeping. 


Comparing this to previous placement at Premier-Inn; Whitehouse method of preparing food seemed a lot more chaotic/stressful. Whereas with Premier-Inn everything is prepared at once and is a self-service style buffet breakfast which on reflection was a lot easier-thinking in depth, moving forward if I was to encounter this situation again as a Hotel Manger to improve practise and from what I have learned from this experience-I would prefer to use the  Premier Inn method of serving breakfast to meet the customer’s needs.  This reflective practise has helped to improve with task management/practise problem solving food operation services; this also aligns with what Donald Schon’s analysis of reflection; within both segments of his theory model this includes:
1.Reflection In Action-Reflecting as you go(Immediately) 
2. Reflection On Action-Recalling incidents after the event has passed. 
(Reflective Practice in Early Year Education, 2022)
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Section2:Critical Analysis of Work-Based Skills/Vocational Development &  Technical Knowledge: 
-A relevant amount of technical knowledge is  required to understand on how to use appliances such as coffee machine system/air fryers/griddles etc to ensure the food is served hot/correct temperature and on time to meet the customers standards. 

-My internship at the White-House hotel was incredibly valuable/providing me with essential knowledge/improving my customer service skills-and laying a strong foundation in the management of food/beverages operations-these experiences were vital in meeting internship goals(Hagg, E,2012).


[bookmark: _Hlk167392668]Section3:Reflection on Organisational Issues-During the 3rd week of placement I encountered issue within the food/beverage of the breakfast service; the issue being one of the guest had asked if there are any halal options which the hotel did not cater for, however there was an alternative vegan option available, which the customer decided to refuse this order. The Hotel has poor options on halal food/gluten free/dietary needs/requirements. The impact of the issue on this department's performance to the guest service has been displayed as unconsidered for meeting the customer’s needs, it’s important to communicate the guest wants/needs during check in to be able to cater for them as the breakfast is significant part to a customer’s stay within the hotel and in some cases is the lasting impression before checking-out or the reason to why a customer may want to return again (Koseoglu et al ., 2019). In today's growing society there are many changes within cultures and the demands to keep up with everything,  it’s now important to consider the alternatives for halal/gluten/ or other dietary needs.


[bookmark: _Hlk167389403][bookmark: _Hlk167392206]Section4:Future Action Plan-My time in this department has enabled me to reflect on what my available options are from this experience gained-it has motivated me to look into possible solutions or what I myself would do as a hotel manager to incorporate. It has made me realise advantages of having a wide variety of options and the benefits of this to my own future venture-if I was to set up my own hotel. I would provide more options for halal breakfast/gluten free and a variety of vegan options to market to an additional demographic(HSC, 2023). This will be a strategic approach/provide positive reviews/attract more customers in/give increased brand awareness/it adds as an extra USP for the hotel/make’s your establishment stand out amongst the other competing hotels as-well. If the customers feel that their requirements are acknowledged/valued, it’s more likely that they become repeat customers(Caliguiri & Sinha, 2010). (Refer to Appendix 2-For more on future action plan continued)


What could I have done better to Improve?
I feel being more present with the customers-instead of worrying on the next stage of the breakfast service would have allowed me to enjoy this experience more-also on reflection I have identified that in any business the customers always come first giving them a good impression/interacting/being present/asking if they need anything else would have been a better outcome(Jahan, 2021). It’s ok to slowdown and be in the moment-instead of rushing. (Refer to appendix 3-for more on improvements)


Conclusion-Through the shadowing experience/development of work based skills during this placement, I have successfully identified crucial areas of enhancement in preparation for my position as a hotel manager. A significant aspect I intend to incorporate/improve my skillset in is coffee brewing-as I have developed a strong appreciation for the art of brewing-and I am keen to further refine my skills in this area. To achieve this goal-I believe that participating in a coffee brewing workshop/training program would be highly beneficial for me as it would allow me to enhance my expertise in serving coffee. This is another way to highlight the value of personal development in shaping my career aspirations for future food/beverage enhancement within this industry. 
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APPENDIX 1: Whitehouse Breakfast Order Slip
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APPENDIX 2:Future Action Plan Continued….

· Providing a diverse menu to cater for each person specific preferences showcases-the hotel’s adaptability in adjusting to consumer demands/changing trends-and contributes to professional growth within the industry.

· It’s a strategic business move that will align with the values of inclusivity/diversity. This approach allows businesses to reach out to new markets and  in a time where customers seek out for businesses that provides to their needs. Embracing a specialised menu’s for all guests  goes beyond simply providing food; it more about the focus of making an enriching/welcoming dining encounter for all and also align with personal development of a hotel. (HSC, 2023)

APPENDIX 3-Improvements: What have I learned/ how will I apply this? 
The White-house hotel have a guest book were before checking out the customers can leave comments for feedback-from some of the reviews left, I have learned that guests do not feel acknowledged if they are not given enough attention throughout their full stay within a hotel especially during the breakfast service asking questions on how their food is? if there is any anything else they need or want is  important. Sometimes it's ok to slow down and think of the actual customer’s needs instead of rushing and trying to be on top of all the tasks involved. Rushing gives a negative impact and showcases a stressful environment. 
                                                                                 [image: ]
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