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[bookmark: _Toc159355304]Introduction
[bookmark: _Toc159355305]As an indispensable part of professional career, the reflective exercise permits students to assess their reviews significantly and carry out higher degree. I will observe my experiences as a waiter at a hotel where my hotel placement was Premier Inn East Midland Airport, UK by the use of Gibbs' Reflective Cycle in my reflective learning log. I want to learn greater about my role-unique strengths, shortcomings, and possibilities for development through this approach.


A brief overview of the hotel's Food and beverage operation
My hotel placement was Premier Inn East Midland Airport, UK. A significant portion of the UK's GDP comes from the hotel sector. In addition to creating millions of employment, this business boosts the UK economy annually by about 60 billion pounds or over 3% of the GDP of the nation. I've gotten a lot of experience working in the hospitality sector, which has helped me advance in my profession. In addition, working in the hotel business has given me access to a wealth of theoretical information (Walker, 2017)
The cause of food poisoning is bacterial infections. Employees must properly wash their hands and store raw food apart from prepared food in order to prevent it. Workers must also keep raw food on a separate chopping board from other items to prevent cross-contamination. In addition to creating millions of jobs, this industry brings in over 60 billion pounds annually to the UK economy, or about 3% of the nation's GDP. To prevent cross-contamination, I always wash my hands with hand sanitizer before working and stay away from ready-to-eat food. I use a distinct chopping board for raw food and other items and keep them separate. (Hagg, 2013)
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[bookmark: _Toc159355306]Figure: Premier Inn (Rutherford and O'Fallon, 2018)


Section 1: Reflection on Experience and Personal Development
The chef must use the proper tools and recipes while preparing the cuisine. Along with using the ingredient in the proper amount, the chef must ensure that the item is cooked through. Food must be properly prepared and served before being served. I learned how to follow recipes and utilize the correct ingredients for cooking while working in the hotel sector. Additionally, I learn how to present food on a plate and serve it to clients in a way that maximizes their happiness (Vallen, 2019)
I usually use hand sanitizer throughout my job and try to avoid handling ready-to-eat food to minimize cross-contamination. Aside from that, I learned a lot of theoretical knowledge that is helpful in the hospitality industry throughout my employment. Food poisoning is brought on by bacterial infection. I keep raw food and other foods apart, and I use different chopping boards for raw food and cooked food. Because they raise consumer happiness and enhance food quality, these principles are crucial for the UK food sector (Jones, 2015)
My satisfaction in providing flawless provider was once broken by way of the visitor's discontent, which made me feel like a private failure. However, I could not help however sense pity for the vacationer considering the fact that I knew how upset they have to were. i used to be rattled by means of this combination of feelings and began to doubt my ability to handle these conditions with grace (Shockley and Stefanelli, 2017)
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Figure: Gibbs Model (Brotherton, 2018)
[bookmark: _Toc159355307]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
Employees should use detergent intended for cleaning in order to dissolve oil and grime. I used to chill food enough to keep it in the freezer when I worked in the hospitality sector. After the cooking, I begin the chilling process one or two hours later. In addition, I distribute hot food into smaller servings to allow it to cool more quickly. My experience in the hotel industry has given me a plethora of knowledge that has helped me progress in my profession (Tesone, 2016)
I learned that staff members will apply disinfectants and antibacterial cleansers to prevent the growth of germs in the kitchen. Bacteria may contaminate food if they proliferate. For cleaning, a different bucket has to be utilized. I have gained knowledge on how to prepare raw food, clean the kitchen, use cleaning supplies properly, and protect others and myself from disease and germs via my employment in the hospitality sector. Workers may avoid this by washing their hands well and separating raw food from meals that are ready to consume. Cutting boards for aw food must be kept apart from other foods by personnel in order to avoid cross-contamination. (Fallon et al, 2010)
[bookmark: _Toc159355308]Section 3: Reflection on Organisational Issues
After doing more research, I’ve come to recognize that having properly verbal exchange is critical to having fantastic encounters with guests. I ought to have solved the issue more very well by way of being attentive to the visitor's worries and working with the kitchen crew to discover a solution. I additionally apprehend that underneath pressure, it is imperative to maintain composure due to the fact that rash reactions may also make already uncomfortable instances worse (Kasavana and Cahill, 2018)
I discovered early on in my paintings as a lodge waiter that imparting scrumptious food isn't always the sole key to success—studying the suave dance of supplying magnificent customer service is likewise crucial. On this reflective learning log, I use Gibbs' Reflective Cycle to discover my studies and provide insights into the demanding situations and successes faced within the fast-paced motel hospitality enterprise (Pantelidis, 2017)


[bookmark: _Toc159355309]Section 4: Future Action Plan
Action Plan
	What do I want to learn? 
	What do I have to do?
	What support and resources will I need? 
	How will I measure success?
	Date

	Communication
skills verbal and
written
	To improve my Communication
skills verbal and
written (Hayes, Miller, and Ninemeier, 2019)
	To pinpoint regions that need paintings and screen progress through the years, get frequent enter from co-workers and superiors. (ASET, 2017)
	To better recognise and manage vacationer troubles, interact in energetic listening and empathy physical games.
	Within 6 months

	Teamwork and
networking
	To improve my Teamwork and
networking
	Make time for pressure alleviation and self-care to hold your composure and professionalism at trying instances (Pantelidis, 2017)







	To guarantee adherence and effectiveness in everyday operations, keep abreast of resort rules and techniques.






	Within 12
months

	Time and self-
management
	To improve my Time and self-
Management (Kasavana and Cahill, 2018)
	Attend schooling classes or seminars centred on customer support and 
	Dispute resolution with a purpose to deal with the problems introduced to mild by way of this contemplation. (ASET, 2017)
	Within 6 months 

	Problem-
solving skills
	To improve my Problem-
solving skills
	To preserve enhancing my performance, I ask peers and superiors for input  (Hayes, Miller, and Ninemeier, 2019)
	Encourage improved collaboration amongst co-workers with the aid of preserving in frequent touch with the culinary crew. (ASET, 2017)
	Within 8 months 
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Conclusion
Thus, it can be concluded that I learned that workers are not allowed to put cooked food straight into the freezer when it is done. It might make the food contaminated. Instead, I have experienced that food must cool completely before being split into tiny bits to expedite the chilling process. When cleaning, staff members must use the appropriate instrument. 
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