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[bookmark: _Toc136226096]Introduction
Premier Inn is the largest hotel brand in the UK and a British limited-service hotel corporation. The Premier Inn Hotel Bracknell Central UK is ideally situated in the centre of Berkshire, just minutes away from a diverse range of shops, restaurants, and entertainment venues. The hotel's modern, spacious accommodations, complimentary Wi-Fi, and comfortable mattresses make it a great choice for both business and leisure travellers. 
Guests can choose from a broad range of appetising meals and beverages at the on-site restaurant and lounge. The hotel is located near the Bracknell train station and provides complimentary parking for its guests. The Premier Inn Hotel Bracknell Central is the best option for visitors to the UK (Nikolskaya et al., 2020). This report critically evaluates my progress toward my action plan's objectives during my hotel placement at the Premier Inn Hotel Bracknell Central UK. This report analyses my F&B Kitchen learning log and draws conclusions from my most formative hotel experiences. The report mainly focuses on specific management issues and highlights lost opportunities and future career development/skills application. Lastly, the report concludes with a conclusion.
[bookmark: _Toc136226097]Critical Discussion 
This section provides a critical analysis of my evidence of the most significant management issues encountered by the hotel management and the achievement of the action plan's objectives to address these issues at my hotel placement, Premier Inn Bracknell Central Hotel UK.
The main management issue at the Premier Inn Bracknell Central Hotel is the absence of a restaurant and food preparation area inside the hotel. All these options are available at the nearby Beefeater restaurant, which Whitbread Corporation operates. Premier Inn and Hub by Premier Inn are also two hotel brands Whitbread manages. It also runs culinary and beverage brands, including Beefeater, Bar Block, Thyme Bar&Grill, Cookhouse Pub, Brewery Fayre, and Tables (Shin, 2019). In my opinion, the most significant management issue associated with a restaurant that is not tied to a hotel is its impact on customer experience and loyalty (Köseoglu et al., 2020). Customers often expect a hotel to have a restaurant among its offerings. Without a unique restaurant, I think guests may feel isolated or unable to receive the nourishment they need throughout their stay. Consequently, the hotel's occupancy rate may fall if customers pick a different hotel for their food preparation needs (van Loon, 2019).
I can point that this was one of my main lost opportunities regarding to working in Premier Inn Bracknell Central, not to have a restaurant inside the hotel to give me the prospect of developing skills in this field. Even so, I had the great chance to be able to go to the next-door Beefeater Restaurant, where customers from Premier Inn are invited to go and take their breakfast, lunch, or dinner. The manager of the restaurant invited me to observe things in the restaurant and in the kitchen. The lack of a restaurant or a bar inside the hotel could compromise the hotel's ability to deliver first-rate service and reward guests for their loyalty. The Premier Inn Hotel's absence of a restaurant, which I see as a lost opportunity within the hotel, is one of the other hotel issues I have observed.
My proposed actionable solution to this management issue is that improving the customer experience is a top priority for food and beverage executives, along with adhering to the organisation's policies, projections, and objectives. Food and beverage managers must be able to interact with a wide variety of employees and think quickly on their feet under pressure (Emmanuel et al., 2020).
As Food and Beverage Managers are specialists who supervise the entire kitchen and all aspects of food preparation, the Front of House staff in this scenario is also adept at managing the majority of the restaurant's daily operations. The management trained employees in task management by having them learn to receive deliveries, label products, and verify expiry dates. The restaurant's Front of House personnel could only accept orders and serve guests if the restaurant was located within the hotel (Panadero, Lipnevich and Broadbent, 2019).
[bookmark: _Toc136226098]Reflective Analysis 
This reflective analysis is based on my overall learning experience, important skill development, theory application, lost opportunities, and future career development/skills application. 
Using the Kolb Reflective Model, my Learning Log intends to provide a self-reflection on my progress and a review of my Hotel Placement work experience (Morris, 2020).
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[bookmark: _Toc136226073]Figure 1 Kolbs Reflective Model
Source: (Morris, 2020)
[bookmark: _Toc92991680]This model was developed by analysing my hotel experiences in a variety of methods to determine how I gained knowledge from them. The following model consists of four distinctive steps (Morris, 2020).
Concrete Experience
[bookmark: _Toc92991681]To increase my knowledge and comprehension of management concepts, I make an effort to participate in a wide range of hotel activities. When I participate in various Hotel management events and restaurant knowledge-gathering activities, I face a wide range of challenges in addition to the interconnected Hotel infrastructure, which prevents it from offering guests the opportunity for rapid restaurant delivery. I strive to utilise my knowledge and skills in appropriate methods. I evaluate my efforts and attempt to dissect the knowledge I have gained. I am doing this because I want to increase my knowledge and skill in this field (Sridharan and Boud, 2019)
Reflective Observation
[bookmark: _Toc92991682]I put the knowledge I gained from analysing the activity or event to use in assisting my hotel colleagues in doing better throughout it. I observe and compare many parts of my colleagues' observation skills to my own. I have experienced their prompt delivery of outstanding services to hotels as well as their dedication to client satisfaction. This step allows me to assess the success of my time management. This strategy also aided my language-learning skills significantly. It has also provided me with the confidence to address an audience without fear of offending anyone (Rafahat, 2022).
Abstract Conceptualism
[bookmark: _Toc92991683]After analysing the situations of my hotel management colleagues, I would consider how I could advance and flourish in a specific endeavour. I used this technique to develop myself in various facets of the learning process, as well as in other areas, such as my conduct in various situations during an event or activity. If a hotel guest wishes to purchase food from a nearby restaurant, for instance, we promptly receive the order and make every effort to serve it on time. In addition to expanding my knowledge of hotel services, I work to improve my interpersonal skills so that I can provide the best possible customer service. This measure allowed me to increase my knowledge and become more effective in future activities and events (Vargas-Hernández, 2022).
Active experimentation
After gaining knowledge from my colleagues at the hotel and observing various aspects of my skills, I implement this new information into my daily life. This makes it simpler to learn more about my goals and objectives. Due to the fact that there are two hotel and restaurant supervisors, some of the things I have learned through experience have helped me improve, while others have taught me how to handle different situations in a quick manner. Two distinct activities have enriched my problem-solving experience and knowledge (Alexakis, 2019).
From the above reflective analysis, it is indicated that Food and beverage managers, like any other manager, demonstrate leadership through team management. Furthermore, they track market trends in order to predict and mitigate disruptive changes. The food and beverage manager is in charge of overseeing the management of cost control and revenue development across all operations (Ezzaouia and Bulchand-Gidumal, 2020).
[bookmark: _Toc136226099]Conclusion: 
It is concluded that Hotel management is a challenging and rewarding career that requires a wide range of talents. For efficient hotel management, a wide range of hotel skills are needed, including the capacity to plan, organise, communicate, handle problems, create strategies, and provide exceptional service to guests. Having compassion and empathy for others is also important. One may have a positive impact on the hotel industry that lasts for years if one puts in the time and effort to develop these skills. Through this learning journal, I have gained a great deal of knowledge and the ability to put it to use in fostering a productive workplace, providing exceptional customer service, and leading teams to achieve organisational goals.
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[bookmark: _Toc136226102]My Action Plan 
My action plan indicates that I will continue to learn and acquire knowledge from the many experiences I gained throughout my hotel placement in order to broaden the range of my skill set. Professional success is facilitated by a commitment to lifelong learning. I am confident in my capacity to address a wide range of management issues due to the knowledge and abilities I have gained. As a consequence, I will be better able to anticipate the future and provide answers to the management difficulties that the hotel sector is now experiencing.
This table demonstrates my key learning, abilities, and skills from the hotel departments.
Table 1 My Action Plan
	Category
	Management Skills 

	Hotel management 
	· Communication skills
· Customer service skills
· Multitasking skills
· Leadership skills
· Planning skills

	Restaurant management 
	· Service Delivery skills
· Time management skills
· Problem-solving skills
· Collaborative Skills


From the above action plan, I want to improve my communication skills, my ability to attract hotel guests by providing superior service, and my ability to make a good impression in the restaurant industry. In addition, I want to become more collaborative by taking part in a wide range of group activities. I have planned out what I want to accomplish throughout the course of this 10-week evaluation. To that end, I have chosen to launch my own company. I have recently begun participating in a variety of management-related events in an effort to hone my abilities and expand my knowledge base.
[bookmark: _Toc136226103]My Observational Evidence at Premier Inn Hotel
[bookmark: _Toc136226104]Evidence: 1 
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[bookmark: _Toc136226074]Figure 2 illustrates the Meal Deal to capture the attention of customers
Source: (Self-captured)
From the above image, it is indicated that the Restaurant management also captures the attention of the guest by offering Meal deals as a guest.








[bookmark: _Toc136226105]Evidence: 2
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[bookmark: _Toc136226075]Figure 3 illustrates the Premier Inn Hotel Breakfast Deals for providing superior services to their customers.
Source: (Self-captured)
From the above Breakfast deal, it is indicated that the Hotel management team's main focus is to give their guest a premium service as it provides Quick order services to gain the attention of their customers.

 




[bookmark: _Toc136226106]Evidence: 3
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[bookmark: _Toc136226076]Figure 4 illustrates the Pre-Booking Deals with a collaborative initiative with the next-door restaurant.
Source: (Self-captured)
From the above pamphlet of Premier Inn Bracknell Central Hotel, it is indicated that in order to enhance the customer service experience, the Hotel creates collaborative management skills with the restaurant management to give their customers a premium Hotel service by offering pre-booking Deals to their customers.
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