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Introduction
The placement I had at the ibis London Barking Hotel was an incredibly transformative experience while as a hospitality management student, the opportunity to actively participate in the hotel's operations proved to be incredibly beneficial. The ibis London Barking is a hotel that prides itself on its commitment to sustainability and exceptional service while being situated in the heart of Barking, this place offers a unique blend of vibrant community life and easy access to popular tourist spots in London. Through this experience, I acquired a deep understanding of the operational intricacies and potential benefits in the hotel industry and this has further honed my skills in handling guest interactions, coordinating events, and implementing eco-friendly practices. Through my active participation in the hotel's eco-friendly initiatives and my interactions with diverse guests, I gained a deeper understanding of the impact of the industry on society while reflecting on my own experiences, I am grateful for the hands-on opportunities that have shaped my career aspirations and instilled a profound appreciation for the hospitality industry's impact on global sustainability and outstanding customer service. (Yu, 2012)


Gibbs Reflective Cycle
Description

I was entrusted with the task of interacting with customers, accurately entering their orders into the POS system, and ensuring seamless communication of these orders to the kitchen ans this role required a deep understanding of the POS system, along with excellent communication and customer service skills. 

Feelings

Initially, I was filled with confidence and excitement about my ability to quickly understand the POS system while thanks to my sharp analytical skills, I successfully managed orders, leading to reduced wait times and potentially enhancing the overall dining experience for customers. Nevertheless, there were instances when I overlooked specific details in guests' customisation requests, which had a slight effect on my self-assurance and I experienced a significant level of discontent and frustration, both in my personal and professional endeavours, upon realising that my occasional inclination to hurry led to mistakes and dissatisfied clients. (Magnini et al., 2013)

Evaluation

I noticed a considerable improvement in the efficiency of order processing, which was a favourable result of my experience and having a strong command of the POS system enabled me to effectively handle orders, which is crucial in a fast-paced hotel environment like ibis London Barking.  (Woseman, 2010)

Consistently delivering efficient service, particularly during peak times, is crucial for ensuring customer satisfaction however, the emphasis on maintaining efficiency occasionally led to overlooking the finer details of guests' orders. Ensuring utmost attention to customisation requests is essential to provide a truly delightful dining experience while overlooking these details not only affects the level of service but also undermines the hotel's commitment to meeting guest expectations. (Marquet, 2013)

Analysis

The outcomes of these experiments are intricate and diverse. Based on my ability to quickly understand and effectively use the POS system, it is clear that I possess strong technical skills and adaptability and emphasizing the importance of work-based skills and technical knowledge in exceeding guest service standards.  Nevertheless, the instances of errors in order processing highlight the significance of striking a careful balance between efficiency and attention to detail and the delicate equilibrium between service quality and efficiency holds immense importance in the hospitality industry. There is definitely potential for growth in task management and personal skills, especially when it comes to being more meticulous and patient and this is evident in the instances where customisation requests were not given the necessary attention to detail. (Walter’s & Raybould, 2019)

As I look back on my previous industry experiences, academic journey, and placements, I can't help but notice the substantial growth in my understanding and skills in communication, teamwork, task management, and guest services while through my past experiences in the food and beverage department, I have developed a deep understanding of the significance of strong communication skills. This includes effectively interacting with guests and fostering clear communication among team members and collaboration plays a crucial role in ensuring a seamless service flow, where the responsibilities of each team member are interconnected. Throughout my academic journey, I have developed a profound comprehension of numerous theories and frameworks that have significantly enhanced my capacity to apply my knowledge in real-world scenarios. (Olsen & Zhao, 2014)

Conclusion 
After careful analysis, it is evident that I have a keen ability for technical proficiency and efficiency but however, it is clear that there is potential for enhancing my attention to detail, while maintaining a fast and efficient service. Grasping this concept is the first step towards improvement. It is clear that continuous personal and professional growth is essential for achieving a high level of expertise in providing exceptional guest services. (Sutherland, 2014)


Action Plan
To enhance my performance, I plan to implement a more systematic approach to taking orders and by incorporating a checklist or confirmation process, you can enhance the precision of recording customisation requests. Furthermore, it would be advantageous to seek input from colleagues and supervisors to identify additional areas that have potential for improvement and by delving into further training on the POS system, individuals can discover hidden features or shortcuts that may not be widely known. This can result in enhanced efficiency while maintaining a high level of accuracy but further, it is crucial to regularly set aside time for self-reflection after every shift, assessing achievements and identifying areas for growth as a habitual practice. (Page, 2014)

Lastly, my aim is to maximise the value of my academic and vocational experiences by blending theoretical knowledge with practical skills to enhance my performance and recognising the value of continuous learning and personal development, I am dedicated to enhancing my guest service skills at ibis London Barking. One method to accomplish this is by engaging in workshops, attending training sessions, and actively seeking feedback. (Slane, 2019)

Analysis of Work-Based Skills and Technical Knowledge
The importance of work-based skills and technical knowledge in the realm of guest services cannot be overstated, as evidenced by my shadowing experience while the hands-on experience with the point-of-sale (POS) system highlighted the significance of technical knowledge, which is essential for guaranteeing a seamless and pleasant guest experience. Mastery of such systems ensures effective and accurate order processing, resulting in enhanced guest satisfaction through reduced wait times and precise order fulfilment whole also, it is crucial to possess excellent communication skills and a meticulous attention to detail. By effectively addressing guest requests and double-checking orders with guests, the practical applications of these skills are showcased, emphasising their significance in avoiding miscommunications and delivering exceptional service. (Pink, 2012)

The experience underscored the value of blending technical proficiency with qualities like patience and attentive listening and these skills complement each other to enhance guest service standards, highlighting the direct influence of technology proficiency and strong interpersonal skills on the quality of guest service. This unique set of capabilities ensures that guest expectations are not only met, but exceeded, emphasising the crucial importance of both technical knowledge and practical abilities in the hospitality industry. (Peters & Pikkemaat, 2016)



Organizational Issues

One observation made was the need for improved staff training in menu knowledge and service protocols, which occasionally led to errors in taking orders and providing guest service and this limitation impedes the department's ability to provide a seamless dining experience, which has a negative impact on the overall operations. Implementing a Continuous Learning Framework could be a valuable solution by incorporating regular, structured training sessions for all employees and this approach ensures that team members are well-informed about the latest menu offerings and service standards, leading to enhanced guest service and operational efficiency. It boosts staff competence and confidence, resulting in a more intelligent and capable team. (Marquet, 2013)



Conclusion
The shadowing experience underscored the vital significance of possessing exceptional technical skills and work-based abilities in elevating guest service standards and the student lessening log  highlighted the significance of integrating technical knowledge with excellent communication and meticulous attention to detail to exceed guest expectations. This combination of skills is essential for ensuring a seamless and delightful guest experience in the hospitality sector.
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