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	Topic of Choice
	Experience in Premier Inn Southampton

	My experience during working in the Premier Inn Southampton will be explained here by using Gibbs’s Reflective Cycle. I have learnt many types of food production skills and beverage and food servicing skills during my time working in the Premier Inn Southampton Hotel. Many skills such as teamwork, communication skills, operational issues, task management, and personal skills were learnt by me. I was mainly focused on the operational tasks of the food and beverage departments of Premier Inn Southampton (Adeani, et al., 2020). I also saw the reflections of these skills on me and examined my behaviour at times of receiving feedback from the customers. I also applied many theories to my skills and worked to improve my skills and modify these skills. Procedures and policies of food and beverages' operation in Premier Inn Southampton such as com; petition, staff training, quality issues, performance measures, health, and safety along with working practices and management structures were also learnt by me when I was in Premier Inn Southampton ((Premier Inn, 2020). 

I was very confident to handle all the skills of food and beverage operation very easily before joining this hotel, and I also was very confident about my previous skills. I learned many skills after joining these hotels, I faced two issues during work which are explained below and after the situations (Li, et al., 2020). I needed to learn many types of strategies to combat the issues. Many of the employees were thinking that combating these issues might be very easy but the situations were very challenging in this hotel. Providing breakfast to guests was very challenging for me and the other employees because serving different kinds of foods and beverages was quite difficult as the demands of the guests were very different from other guests’ requirements (Premier Inn, 2020). My thinking during the situation was to combat the problems, and now I am trying to develop further skills regarding food and beverage operations (The University of Edinburgh, 2020).

The bad things about that experience were that the behaviour of many customers was very bad, and many unethical ways needed to be followed to execute the operations smoothly like many foods were served to the customers without following food safety law. I have improved my communication skills with the customers and the other employees of Premier Inn. I was able to improve my performance and task management very fast and effectively. I was also aware of the new policies along with the health and safety issues regarding the food and beverages (Adeani, et al., 2020). The learning of these skills went very well because the other employees and the leaders were very concerned about teaching the skills. The application of the skills was very tough because there were a huge variety of foods and drinks and serving them to the right customer was very tough for me ((Premier Inn, 2022). 

The learning of the skills went very well because of my previous knowledge of the skills, and for this reason, I could learn and modify the skills of the food and beverage operation. The companion employees and the leaders helped me to learn the combating strategies for the issues. The application of these strategies and the skills was very hard and did not work for me well because I was confused the first time because of the huge range of food and beverages in the hotel. The choices of the different customers were also very different, and as a result, I was very confused. I have made a sense that I need to handle any large situation with the gained skills. My communication skills and knowledge of the food and beverage-related policies helped me to understand the situation very minutely (Adeani, et al., 2020).

I have learnt many new procedures for combatting the issues related to the food and beverages such as performance measures, implications of health and safety rules 1974, etc (Health and Safety Executive, 2022). The implication of the rules related to the food and beverage operation will help me and the company to look after the safety of the customers and the employees. The diseases from the food will also be reduced if I follow the safety regulations of the operations. I think that I need to improve my implication skills to manage the operations and to imply the regulations and the skills in the business. I may also develop new teams who can look after the food and beverages-related issues in the Premier Inn or other hotel industry.
I need to apply the strategies and the skills more effectively in the same situation next time. I need to improve my application skills to handle the situation more effectively the next time and need to follow the health and safety regulations in my professional career. I may go to the training classes to know the strategies more effectively, and I need to communicate with others to know the application areas of implying any rules or the regulations or improve the quality of the food. I am very sure to act more effectively next time because after developing the skills I can be prepared to control or handle this type of situation very easily (Premier Inn, 2022).
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