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	This journal was compiled using the stages of Gibbs Reflective Cycle with the purpose of analyzing the improvement of the skills required in F&B department of a hotel. The observations were made during my placement period at Marriott Cardiff Hotel in order to create a plan to further improve these skills (Gibbs, 1988).
In Marriott hotels, F&B departments have a important role in providing a unique and personalized customer experience. Therefore, the training of the staff has it is viewed as an important part of activity, especially after the COVID-19 pandemics (eHotelier, 2020).
During my placement period, I was assigned to the restaurant of the hotel, with the main task of arranging the dining area, serving and waiting the tables, by following the procedures in place for health and safety. I was required to communicate with clients, to remember the customer orders, to keep clean and organized the areas dedicated to the customers and create a welcoming environment for them in a timely manner. Therefore, I had the chance to practice some of the essential skills required to provide a great customer experience like time management, organization, attention to details as part of a dynamic team (Indeed , 2021).
At the beginning I felt overwhelmed by the huge amount of information required to know from the way the tables are set, the menus and the numerous procedure that needed to be followed. However, through practice I gained the confidence in my knowledge and, with the help of the team, everything started to become natural. The lack of experience slowed me down in my tasks and only through exercises and with assistance I could reach a satisfactory level of service. Using my attention to detail I managed to increase the speed, manage the time and remember all the procedures and training. Working in team helped me also improving my level of organization and communication, and, using the things that the other members of the team showed me, started to have a more natural way of fulfilling my tasks.
 Overall the experience showed me that, while my attention to detail is quite good, I need to improve it as well as the time management skill. Moving slower at the beginning allowed me to learn and exercise the correct practice for each activity, ultimately contributing to completing my tasks almost as precise and fast as my team colleagues, more experienced than me.
While I was activating in the restaurant team, I could observe how important is to observe all health and safety standards regardless of the position you are in. Great attention to detail helps in creating the best environment for a good service, while great communication skills allows in providing the service as expected by the client. (Health and Safety Executive , n.d.) (Carrara, 2019) 
I can conclude that this period help me exercise and improve my attention to detail and communication skills especially. I also discovered that my time management skills need improving especially by increasing my knowledge about the services provided which was one of the areas where my knowledge was weak. I wish that I would have had more time to familiarize myself with the menus and the service standards required at this level.
In the future, I would like to keep practicing my time management skills by setting deadlines for each activity I have and create a more organized environment in the personal and professional life by timing each activity. I will also keep working my attention to details by trying to observe and retain as much information possible in a short period of time and by creating to do lists and adopting routines in my daily activities. Following this methods I would be able to improve these traits so necessary in hospitality industry (Karrera, 2022).
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