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[bookmark: _Toc136625738]Placement Experience:
During my placement at Premier Inn oxford, I had the opportunity to gain valuable experience into the hospitality industry and develop various aspects of my personal and professional growth through out my placement. During my placement  I have achieved vocational and academic  objectives to a great extent.(Evans,2019)
I have worked in the various department of the hotel such as front office, housekeeping, and restaurant. During the placement in different department gave me an opportunity to extent my management skill to a higher level . This exposure allowed me to understand the working environment of a hotel and gain  more practical skills related to customer service. It has helped me to be self-confident. I have developed more skills to solve the  problem and work as a good  teamworker. I  applied my knowledge and skills which further strengthened my vocational competence (Johnston and Clark, 2005).
Regarding self-development, This placement has been transformative. I have gained the knowledge and experience  to manage my time effectively. The placement is more effectives for me to learn how to adapt to a workplace  environment (Indeed Career Guide, 2022). 

Food operation in the restaurant: 
 Food & Beverage Department plays a necessary role to help transform room revenue to a free-standing food and beverage area. It also helps the property to stand out and gather guest and clients among the competitor (Ferraz, 2019). In modern days food safety is a massive issue in the hospitality industry. In the premier inn hotel, Oxford  I got to learn about a lot of different things such as food safety and food hygiene, food allergen, correct temperature for cooking and many more.     At the front of the  restaurant there is a Food allergy information desk is established. From this desk the guest can got the information about the allergen  may present in the food.in the food. 
I watched a series of Alaster Mcleod’s Food Safety and Hygiene Fundamental videos. In these videos he  explained the routine and practices to follow and avoid potential hazard and move toward food safety. (Food safety and Hygiene Fundamental, McLeod) .  According to HACCP, I have been trained to use accurately thermometer to measure daily high-risk foods and cooking temperature.
Marium Yacout,  describes in her  series of video that the importance of  HACPP (Hazard Analysis and Critical Control Points)  in the hospitality industry . it gives a methodical, straightforward way to keep track of any food hazards that might affect our guests and our team member. 



Serving the food : in the hotel during my placement I serve the hot food and breakfast . there is buffet style breakfast for the guest and its starts from 6:30 am until 10:30 am.  After the breakfast I used to clear the table, clean the table and reset the table. 
Checking the food expiry date: it is important to keep checking the expiry dates of the food everyday. 
Storing the food: the food we keep in the correct temperature  in the suitable places accordingly. The earliest expiry dated food to be used first.
Team work: , I have learnt that teamwork are very important within the hotel  industry. good communication and teamwork run the job smoothly. To ensure the  guests satisfaction we work together with  the other staff in the front of house and the kitchen staff. And in the kitchen, they need to ensure that should be prepared on time and in correct standard. And that will lead the team to deliver the quality service and exceed the expectation of the guests (ETC, 2022). This will be a very worse experience for a consumer if a member of staff is very contemptuous and impolite. This implies that to keep customer happy, communication skills are very vital. (ETC, 2022).


.
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During my placement in the Premier Inn hotel, I worked in the house keeping department for two weeks. During this period of  time, it was very difficult to communicate with the house keeping staff. Out of 7 house keeping staff only three can speak good English and rest of them are not very good at English speaking. It was very hard to make them understand the issues arising during their shift. I tried to write the issue for them but that did not work. To solve this issue, I started to use the English speaker staff from their country  as a translator for me. Any issue arise at this department I call the English speaker to translate them in their local languages so I can solve the issue.
One management issue that I observed during my placement at Premier Inn Oxford city  centre was the challenge of maintaining consistent guest service quality across different shifts and staff members. In the hospitality industry after the pandemic there is a huge crisis of staff. Hotel industry hire more new staff and they should go through training, which is time consuming.at this stage it become very hard to fulfil the guests demad and expectation. 
. This program should cover all aspects of guest interaction, including greetings, problem resolution, and personalized service. By providing ongoing training sessions, workshops, and evaluations, the hotel can ensure that all staff members are equipped with the necessary skills and knowledge to deliver consistent and exceptional guest experiences.
By actively addressing and resolving issues raised by guests, the hotel can continuously enhance its service quality and guest satisfaction (HiNative, 2023).
[bookmark: _Toc136625740]Applied Evidence of Key Skills Development
Throughout my placement at Premier Inn Oxford , I  have developed  essential skills in the workplace. Here are examples of how I applied and improved upon these skills: I was doing  all my  daily activities, such as checking in the guests, 


One day while I was working in the front office, I checked-in a few guests and then after a while one of the guests came down to the reception and complaining about the house keeping that there is no towel in the   room. I apologised for that, and he wanted me to give them some towel in the room. I gave them towel in their room and complementary drink with the towel in their room. The guest was very impressed for my efforts.



Self-management and development: I demonstrated self-discipline and a proactive approach, setting goals, seeking feedback, and reflecting on my performance (Holton, 2021).
Task management: I organized my daily tasks by   utilizing tools like to-do lists.
Communication: I engaged in communication with the guest and all my team member  face-to-face interactions and reports. I focused on my multi-tasking  skills,  listening, and adapting my communication style.
 Finally, working at Premier Inn oxford city centre gave me the opportunity to practice and improve the skills necessary for success in the workplace. I have  gained experience and advanced both personal and professional through self-management, task management, and  communication. These  skills and abilities will  help me advance in my profession and  I will be more confident to work in a busy place in this hospitality industry.
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