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Reflecting upon my Level 6 placement at the Beverley Town Centre Premier Inn, I used the GIBS (University of Edinburgh, 2024) reflective model, which delves into the six stages of reflection starting with description, feelings, evaluation, analysis, conclusion, and action plan. During my placement, I primarily supported the housekeeping department, even though my objective for the placement was to shadow supervisory positions. I seem unnecessary due to my work role as a duty manager in the hotel; therefore, shadowing departments I am not familiar with could have brought more benefits. 
The Beverley town centre (Premier Inn, 2025a) is a small hotel with an onsite Tyme restaurant that mainly caters to hotel guests. The busiest time of the day is breakfast time, as the majority of the guests are having breakfast in-house due to the competitive price, accessibility, and the vast choice of offerings, which include cooked and continental food.
The hotel's staff structure is divided into several sections: Housekeeping Department: Comprising one head housekeeper, a maintenance employee, and approximately eight room attendants. 
Front of House Department: Consisting of four duty managers and four Front of House team members, who currently oversee kitchen operations due to a vacancy in the Kitchen Team Leader role. And back at the house: four kitchen team members overseen by duty managers. All departments report to the hotel manager, who further reports to the multisite hotel manager. The Front of House team is cross-trained to manage reception and restaurant services, as well as assist housekeeping by stripping rooms in the morning to speed up cleaning. This is the way how some hotels try to adapt their employees to benefit from learning other roles, keeping them engaged and creating satisfaction and a feeling of accomplishment (Yoopetch, Nimsai, & Kongarchapatara, 2021).
As a duty manager in my role, I was expected to learn different operational aspects of my placements, like finance, marketing, rotas, and head housekeeping. However, even though I was keen on observing these roles and working as a Head Housekeeper to gain knowledge about Guestroom Genie (2024) the hotel housekeeping board management platform and other platforms such as Opera, I encountered obstacles. I faced challenges in receiving that opportunity. Instead, I focused on deep cleaning, guest service, and placing Premier Inn WOWs, which is a guest satisfaction initiative that, as discussed by Makhija (2024), enhances guest loyalty and brand image.
I also observed significant operational differences compared to my Level 4 placement at Premier Inn Hull North (Premier Inn, 2025b). The hotel featured an external restaurant, Beefeater, where teams were assigned to various tasks such as bar staff, service staff, multiple chefs, pot washers, team leaders, supervisors, assistants, and general managers. In contrast, the hotel boasted a larger capacity and always had a receptionist present. In contrast, Beverley Town Centre Premier Inn operates with two self-service kiosks, which seem to be avoided by business traveller guests as well as older generations; however, the benefits of the kiosks are to keep up with the fast technology progress discussed by Kim, Joe, and Erdem (2022). The majority of the guests in Beverley Town Centre Premier Inn do prefer to be checked in by a person.
With Front of House staff only available during food service, the Duty manager which covers all the tasks presented on the shift from dealing with complains, answering phone calls, raising jobs on Ostara System (2023) allocating rooms for guest, selling charity products to support GOSH charity (n.d), ensuring issues with the vending machine are being reported, dealing with enquiries, answering emails, creating exception on Rota system Dayforce (2024) to ensure everybody get paid the correct worked hours, prioritising tasks, self-management and great time management, training new staff members and self-training for organisation changes following Standard operation procedures as well as covering the kitchen team leader role as order and store food, ensuring quality control on the dishes presented as well as allergy and chemical control, staff training, and the newest of the Duty managers task is carrying out monthly one to one meetings with team members. In my experience, a duty manager is responsible for ensuring the completion of all tasks at the end of the shift. This can sometimes be achieved by assigning staff members to specific tasks, but most of the time, it involves putting in the effort and completing tasks as they arise.

Initially, I was excited about this placement as it aligned with my goal of becoming a hotel manager; however, I found myself feeling frustrated when my requests to shadow the head housekeeper and my hotel manager were overlooked. Despite this, I remained proactive, seeking tasks to keep myself engaged and contribute meaningfully to the team. I enjoyed the hands-on learning experience but felt overwhelmed at times due to the demanding nature of multitasking in a hotel setting with limited staff availability as well as managing my own shifts and my placement shifts. Sometimes I felt I should move into the hotel as I was there nearly every day, which to some regular guests felt humorous, and we always had a joke about how I was always there. Most times they would walk past my colleagues and come straight to me to solve an issue even though I was not a manager on that shift; however, the guest felt more comfortable coming to me as they felt familiar with me. 

On the positive side, I gained extensive practical experience in various departments, which enhanced my adaptability skills. The cross-training structure allowed me to understand different roles, and I became more confident in managing those operations independently. However, the lack of structured training in my area of interest, housekeeping management systems and rotas, finance, and all my hotel manager covers was a drawback. Additionally, the high-pressure environment, coupled with the new request from the Whitbread restructuring expectation for the duty manager to cover multiple roles, was challenging. I observed that due to me being in the hotel most days, I was more exposed and learnt with rocket speed everything, and now I can support my colleagues in their learning. 

This experience highlighted the operational challenges of working in a hotel with limited resources. Unlike my previous placement at a larger Premier Inn, the Beverley Town Centre Premier Inn (2025) required a more flexible approach, with staff handling multiple responsibilities simultaneously. The absence of a dedicated kitchen team leader further stretched the responsibilities of the duty managers.
 
Overall, my Level 6 placement at Beverley Town Centre Premier Inn was a valuable yet challenging experience. While I initially sought to shadow supervisory positions, the reality of the hotel’s operational demands meant I had to adapt and take on a more hands-on approach across multiple departments. Despite the frustration of not receiving structured training in key managerial areas such as the housekeeping system, rota management, and finance, I remained proactive in learning through practical experience.  

To improve my future placements and career development, I plan to:
Seek additional training resources, such as online courses, to supplement hands-on learning.
Overall, this placement has strengthened my commitment to pursuing a managerial role in the hotel industry after graduating from university and moving on from Beverley Town Centre Premier Inn. 
However, I was disappointed by the lack of support and guidance from my hotel manager during my placement, which reinforced my desire to work for an organisation that values and nurtures personal and professional growth rather than overlooks it. 
Moving forward, I recognise the importance of actively advocating for my learning objectives while continuing to embrace the hands-on approach that has significantly contributed to my development. 
This experience has enhanced my confidence in stepping into a higher managerial role and provided me with a clearer understanding of the skills and knowledge I need to refine as I progress in my career.
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