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Week 1 
In the first day of placement at the Coldra Court Hotel in Newport I was overwhelmed by the entirety of the premises. After 2 years of learning and imagining myself how it would have been to practice hospitality, I have found out that experience and practice are two different fronts that are connected by the person however that person must fight it on both fronts (ASET, 2017). First few hours consisted in a thorough training (although it was just as similar as my education inside the course) about health and safety, hygiene and food and beverage, a step that each employer has to do before actually attending any activity inside the hotel ((Downey & DeVeau, 1988). After that it was a quick debrief from my placement manager about check out operations, I found out that most of the administration is being handled by a system that although is quite old compared to today’s capabilities from other platforms, it is still just capable of doing the job with minimal errors or bugs (Chron, 2019). The most significant lesson to have learned during the check-out is that everything is already set from the moment of check in to the day of the check out, even if there are some extra perks being acquired during the stay of the customer.  Also, a relevant trick that will undoubtedly increase a hotel revenue, increase satisfaction, and reduce check out time is by taking a hold that the customer (although not initially satisfying) can use to enjoy even more of his experience without feeling the pressure of paying anything more when leaving. During the process of a check out everything must be handled as simple and as easily as possible both for the guest and for the staff to improve the frequency of the task and to fulfil the ultimate objective of what hospitality is all about. As a student in placement, I managed to observe and overshadow the work of other members of the administration, and as such, I willingly wanted to be a part of the system that let it me in. During a check out, there is the moral obligation to be as kindly and as open to the customer, even if the customer is not willing to be receptive to it (Warren Blanding, 2012).  There is very little issues in regards with the check out operation, it is as efficiently as something can be. In the eyes of a guest, it can be just as simply as dropping the key, understanding the extra charges that are covered by the hold if any… paying the little extra if necessary and it’s all done, in a matter of minutes.

Week 2
On my second week I tried to keep focus on the expansion of my experiences and in literal terms what happens in between check in’s and check out’s. There is a lot of procedures that I needed to make sure it is followed. (Christou, 2011). In order to ensure that the hotel will be running even in bad circumstances, every 3 hours you need to take precautionary action and print out all reservations, charges, the number of people in case of power outages or system breakdown. There is also the necessity to keep all receipts of any purchase for any legal issues that might happen. Inside the administration everything I can easily observe how everything is organised and done with precaution. In terms of sanitation however, I found that there are some key points that could be improved. During a check out operation all entry keys are to be disinfected to be reused by other guests, but apart from that, there isn’t anything else being cleaned (Cosenz & Bivona, 2021). Also, whilst cleaning the keys, they were being put on the desk below to dry out, however, the desk wasn’t disinfected at all. It is important that all surfaces have to be fully disinfected in order to prevent contamination from the desk itself. I noticed this issue and addressed it by disinfecting the desk first and then proceed to disinfect the keys. I was impressed about the safety features inside the hotel in terms of fire emergency, I gained a lot of knowledge about how fire escapes should be laid out, how doors and corridors must be free of any obstruction and how to access fire checking points inside the building, as a precautionary measure. I also learned that through the administration the guests can reach out to hotel facilities to order food, make appointments, ask questions, explain their issues with the room. (Valachis et al., 2009) For example, some person wanted champagne to be sent into the room at 3:00 PM. We add it as an extra into the system and by cooperating with the Food & Beverage section, I delivered it to the room, at their request. I found it important how proper means of communication between hotel areas can improve efficiency inside the hotel. The hotel staff must be agile and fast to ensure satisfaction and limit the input that the guest must do to make his motivations known throughout their stay.

Week 3 
In my third week I manged to acquire a lot of knowledge about how administration works and how the hotel is being run like clockwork (M&C, 2021). After watching other members of the staff doing a check in of a guest, I realised it might as well be one of the most important parts of staying at the reception desk, requiring a lot of skill , good manners, delivering a hospitable attitude towards the customer, as if he is something more than just a person looking for a sleep over, but rather a person that without it, the whole foundation of the hotel wouldn’t have been conceptualised.  Most of the guests are being already pre booked through online platforms, which represents a shift from the old days, the guest having to do more of the work themselves, far from the hotel grounds, however such a mechanism seems to be preferable for both parties. A lot of details are being required both for legal reasons as well as precaution, such as car park, location, postcode, telephone number, email address, etc. Each new guest has to be learned of its surroundings in order to feel accommodated, as such, it falls into the hands of the people that are doing the check in to explain the hotel and where to go for different purposes. During this time, I grasped what it means to be part of the administration, managing both check in and check out as well handling different problems that don’t necessarily are part of a member of the staff but rather it is part of a member of hospitality, to help the guest with whatever he requires and can be achieved. During this week I noticed a relevant issue in regards with parking barriers which might represent an issue with regards with payment. Parking is 8.50 pounds per day, however due to a malfunction the barrier lifts automatically to any car approaching, leaving a potential revenue loss as a consequence (Warren 2012). After much thought into it, I think one simple solution to this matter is to simply hand a tag or sticker to the car during a check in. Any car that is not tagged in the car park shall be verified and charged. This experience has enabled me to open my mind about hospitality and give more thought on ways on how to improve myself as a person and as a practitioner of hospitality. 
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