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Intro 
This is my reflective learning log in which I will describe and then evaluate the experiences from shadowing a supervisor at the Leonardo hotel at which I am doing my placement. I will also list the learning objectives I had at the beginning of my placement, and after my conclusion, I will lay out a future action plan based on the experience that I gained from the department I supervised. 
Therefore, to carry out this reflective learning log, I will use Gibbs’ reflection cycle to structure my work. Gibbs cycle is a six-step method to have a birds-eye view of any experience. The first step is description, describing what happened, then feelings, describing how one felt during and after an experience. After that, it’s evaluating the experience: was it good, was it bad? Then, make sense of the experience through analysis, followed by a conclusion and wrapped up by an action plan (Gibbs, 1988).
Lastly, before using the framework, I would like to bullet point the objectives I had at the beginning of my placement:
· Understanding why perfection is important in the guest experience 
· Seeing how other experienced supervisors operated, how they think, act, etc 
· Find a way to stand out and be helpful
· Ask many questions (Ceylan, 2019)
Describing the experience
In the first week, I went with the supervisor, and we checked if the housekeeping staff had done everything right. We checked if the rooms were clean, if they had been dusted, and if the sheets were clean. We then looked if the bathroom amenities were put in place (soaps, hair dryer, toilet paper, etc). After that, we checked the deluxe rooms for their amenities. Also, they have extras such as a coffee machine, sweets, and a children’s menu. Every time I shadowed the housekeeping supervisory staff, this was the routine; nothing differed each time (Hurlburt, 2001).
How did I feel?
While I was checking each room on my first day, I thought to myself that the housekeeping staff were well trained since no mistakes were found by me or the supervisor, as the days went along I also kept thinking that it was a repetitive task, checking each room one by one, some days I even lost count of how many we checked. However, I didn’t have any negative thoughts. And I didn’t have any positive thoughts about the actual task itself; it all felt monotonous (Lopez,2008).
Evaluating the experience 
If I were to evaluate the experience, I would say it was slightly positive to neutral. Since Im a very hands-on person, I enjoyed the constant moving around going to each room, but again, it was quite repetitive due to the fact we rarely found any mistakes from the housekeeping staff (Soman, 2003). I think that this experience taught me a lot about housekeeping. Seeing how perfect the housekeeping staff made each room made me think about all the training they must’ve had and how much of a priority this is for the Leonardo hotel (and probably any other hotel)
This experience contributed to my attention to detail skills, as I needed to check every room for imperfections, evidently sharpening this skill (Naveh, 2004).
It also made me look at time more closely, as we needed to finish checking a certain number of rooms before 3 PM, meaning my time management skills developed (Boniwell, 2014). 
It also improved my teamwork skills since I had to work with the supervisor. I would start in the bathroom, and she would start in the bedroom. Oftentimes, I joined her after I finished inspecting the bathroom, and it improved my communication skills.
Finally, looking back and comparing this placement experience to the experience at premier Inn Leicester, I can conclude this was a better experience, as at the Leicester experience many times the staff liked to take over and I wasn’t able to get as hands-on as I like, furthermore I felt an air of animosity between the staff, which I never knew why. 
Analysis 
Analysing this experience, Im certain I would enjoy it more if the housekeeping staff made more mistakes so that there would be more ‘’action’’ going on. However, I know that is unsustainable. Hotels must keep every room perfect whenever new guests come in, as any mistake, no matter how small, will squash the probability that the guests who find an error will ever rebook again. Im also certain that the supervisors have a lot more on their plates than just checking rooms. However, I did not ask and let myself down regarding one of my objectives. I only realised this while reflecting on it using the Gibbs cycle.
I understand that the assignment brief asked me to identify one situation where a customer came with a complaint. One such occasion did happen where a customer came in letting us know he had food poisoning and blamed the hotel for this. The manager told us that the guest had also eaten from an outside restaurant (KFC) and that no one else in the hotel had such problems, hinting it was an isolated case and most likely KFC’s fault, as they have multiple records of similar cases, and even the KFC Westminster having a rat infestation in recent years (Daily, 2010). The hotel dismissed the guest as far as I know and did not reimburse the guest. However, I believe that a member of staff should have discussed the situation with him, and if even after clarity over the situation was given and the guest would still be unsatisfied then further measures such as a free meal should’ve been explored. A common phrase in hospitality is that ‘’the customer is always right, and even if it was or wasn’t the hotel's fault for this particular guest’s food poisoning, a solution that satisfied him should have been reached (Buck,2002). To improve the hotel’s image and positioning in this customer’s mind. This being the only issue at this hotel for 5 weeks, and with the probability that it wasn’t even the hotel’s fault, speaks volumes to the quality of the staff and facilities (Dinnen, 2011).

Conclusion
In conclusion, I would say that the experience at Leonardo Hotel has taught me much about what it’s like to be in a supervisory position, and I can confidently say it has added to my skills. However, I can also say that this particular position of a housekeeping supervisor is not for me due to the nature of it and the repetitiveness it brings. However, this experience was much better than the Premier Inn placement I underwent in the first year of my studies, granted that placement was two years ago and some things have been forgotten, both positive and negative.
Action plan 
Finally, my plan in the future is to finish the placement and my studies and attempt to find a position at another hotel, which I enjoy. Currently, I enjoy the prospect of a duty manager position since it is the opposite of the housekeeping supervisor. Attending to the matters of all departments is the anthesis of repetition; each situation is different, and each department has its own needs, and I love going around the hotel and attending to each different matter; it’s a role that I can get passionate over. However, this is my personal experience and opinion (Damen, 2015).
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