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[bookmark: _Toc199168569]Introduction
While I was at Albrighton Hall Hotel and Spa, I helped with glassware, prepared the restaurant and welcome guests. As I worked under the restaurant manager's supervision, I learned firsthand why stocktaking matters in everyday business. I trained myself on how to clean beer lines properly to guarantee both cleanliness and quality (Varela and Gómez-Corona, 2022). I also took receipt of deliveries and cross-checked them with order sheets. It helped me become more focused and better organised. I noticed that when communication is smooth, food and beverage service is much smoother. Working through this experience made me more confident in taking charge of small duties and tackling any challenges faster when things got busy.
[bookmark: _Toc198310119][bookmark: _Toc199168570]Section 1: Role Reflection Throughout Placement at Albrighton Hall Hotel and Spa
Gibbs Reflective Cycle is a method to look at what happened and use that knowledge to enhance individual practice moving forward. There are six steps, including description, feelings, evaluation, analysis, conclusion and action plan.
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[bookmark: _Toc199160840]Figure 1: Gibbs Reflective Cycle
Source: (Zalipour, 2019)
[bookmark: _Toc199168571]Description
When I was at Albrighton Hall Hotel and Spa, I followed the restaurant manager on the job. I helped by participating in stocktaking, cleaning the beer line, serving customers and checking deliveries (Williams, 2018). I realized that it's important to be precise, and clean and manage time well in food and drink businesses. This position helped me handle leadership jobs where everything was very fast-paced.
[bookmark: _Toc199168572]Feelings
At first, I worried about the responsibility of helping manage the team. Shortly, I started feeling more confident and showed more interest in figuring out the steps to cooking. Being given simple tasks increased my motivation such as keeping watch over stock levels and keeping records of what was being delivered. The continuous effort and smooth teamwork encouraged me to devote further efforts. 
[bookmark: _Toc199168573]Evaluation
I realized how meaningful various skills that help in keeping guest service efficient. Ensuring stock is controlled means there are fewer delays and more customer satisfaction. It became clear that following hygiene measures results in a better flavour and a nicer impression from customers (Varela and Gómez-Corona, 2022). Completing order deliveries made me more accurate and aware of collaborating with suppliers. During peak hours, teamwork stood out the most while working in food and beverage.
[bookmark: _Toc199168574]Analysis
As a result of this placement, I become capable of managing communication, organization and high-pressure environments. My prior experience cooking part-time enhancing expertise and communicate well with others in the kitchen (Zulfikar, 2022). Looking into customer service theory from a research perspective helped me realize what guests anticipate. I noticed that the theory taught in auditing helps with making decisions and teamwork. The manager illustrated that leadership calls for easy-to-understand guidance, motivation and conflict solutions. 
[bookmark: _Toc199168575]Conclusion
Working with the supervisor helped me link my academic learning with how the work process plays out in practice. I realised that skills in stock handling and coordinating services are very important for my work. The observation showed that being attentive and organizing details is very important in the hospitality industry (Williams, 2018). It was obvious that a person’s skills and experience have an effect on guest service and the way a team function together.
[bookmark: _Toc199168576]Action Plan
I will get more experience leading others during team activities and learning opportunities. A six-month action plan is given below: 
[bookmark: _Toc199160855]Table 1: Action Plan for Developing Related Skills
	Skill
	Objective
	Action Plan
	Timeline

	Stock Control
	Make managing and recording products more accurate and faster.
	Watch shadow senior staff during stocktake and use inventory software daily.
	2 Months

	Task Management
	Be able to choose the most important jobs when you are under a lot of pressure.
	Prepare daily to-do lists and follow how your supervisor uses time.
	2 Months

	Communication
	Help your team stay in touch with guests to deliver better service.
	Act out what you’d say and do when greeting guests and learn through workshops.
	2 Months



[bookmark: _Toc198310126][bookmark: _Toc199168577]Section 2: Outline of the Skills and Knowledge Used in Work at Albrighton Hall Hotel and Spa
Employees are requiring strong work skills and technical knowledge to do a good job for guests in the hotel industry. The hotel wants to provide standardized, good service to guests so that the brand is esteemed.
[bookmark: _Toc199168578]Stock Control
I noticed that the manager does detailed counts of their stock to ensure they are available to the travellers. It helps with advanced planning, spends less on ingredients and gives guests fast as well as correct orders (Nagy, 2020). For example, checking beverage stock in advance kept the evening service from being disappointing.
[bookmark: _Toc199168579]Beer Line Maintenance
Cleaning the beer lines is a distinct job that ensures both the quality and hygiene of the product are met (Iban and Arismagita, 2021). I was involved in the process and learned that unclean lines can make the food taste off and reduce guests' satisfaction. Keeping everything neat allowed the team to deliver tasty drinks from the start.
[bookmark: _Toc199168580]Communication
In the hotel, the departments needed to communicate efficiently to strengthen the connections between the kitchen, the front-of-house and suppliers (Goh and Kong, 2019). I observed team briefings where each employee understood their job and any guest requests. An example is to tell the chef any dietary issues guests may have, so they are comfortable and safe throughout their dining.
[bookmark: _Toc199168581]Task Management
The manager organised tasks for the staff according to the needs of guests during their stay and made sure things happened on schedule, particularly in the busiest hours (Jung and Yoon, 2020). I took care of arranging deliveries, keeping stock updated and lending a hand to the team on the floor. Efficient task management skills help individual to improve expertise to perform better in hospitality industry.
[bookmark: _Toc198310131][bookmark: _Toc199168582]Section 3: Reflection on Guest Service Involvement and Solutions 
At the placement, I saw that a delay in deliveries caused issues for evening restaurant service. As a result of a problem with our supplier, we did not have soft drinks and condiments in stock. For this reason, team members felt added stress and it disrupted their normal service preparations for nighttime bookings. Guest satisfaction was reduced because some items were missing, so other choices were given instead (Kandampully and Suhartanto, 2020). Since staff had to tell customers about the shortage, guests began to complain and wait for a longer period. 
· More pressure, slow service and stress on communication negatively affected the department’s results. 
· Implementing Kotter’s Change Theory will help to lessen the problems brought by future cases. 
· Doing advance work and reviewing the inventory daily would make it easier to coordinate and decide on tasks. 
· The Leadership Continuum introduced by Tannenbaum and Schmidt shares that asking staff to help solve workplace issues makes them feel better and perform better. 
· Team leaders may share info early with their team and assign them new roles or alternative recommendations.
An example solution might be to secure another supplier for goods that are used a lot to cut the risk of depending on just one. Team briefings held regularly help staff get ready to discuss possible delays properly and calmly (Jung and Yoon, 2020). If stores improve how they track their shipments and rotate stock, service will become more reliable and complaints will drop. This showed me that being adaptable, working as a team and using clear communication benefit guest service.
[bookmark: _Toc199168583]Conclusion
Being at Albrighton Hall Hotel and Spa showed me how things operate in the real hospitality industry. I gained expertise in handling inventory, cleaning taps, communicating and leading work teams. They helped me better understand what is needed to follow guest service rules. Working with a restaurant manager taught me how important leadership, team effort and flexibility are when things happen fast (Świeca and Skrzypek, 2019). Because of this job, I knew I wanted to work in hotel guest services as a career. Improving my skills involves going to hospitality workshops, finding more places for practical experience and leading groups in the workplace. My goal to reach to position in the hotel industry will keep me moving forward in both life and work in the hotel industry.
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