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The Dorchester, a magnificent hotel in London, England, is worldwide renowned for its elegance, superb service, and legendary reputation (dorchestercollection, 2023). The hotel is an attractive option for discriminating travellers looking for a refined and unforgettable experience, thanks to its opulent suites, excellent food choices, and a broad range of services. A job at The Dorchester is a sought-after experience for ambitious hotel management experts, permitting them to fully immerse in the complexities of the hotel industry. Employment at this famous business gives practical exposure to numerous elements of hotel administration, such as food and beverage operations. The Dorchester's continuous dedication to offering great service, exquisite regard to detail, and advanced facilities make a perfect atmosphere for polishing talents in creating unmatched guest experiences. Collaboration with experienced hospitality managers gives vital insights as well as networking possibilities, which contribute to the establishment of an effective hotel management profession (ASET, 2017). Throughout my placement at the respective hotel, especially when working in the Food & Beverage and Kitchen departments, I had the opportunity to gain significant experience while also achieving the goals set in my course of action and learning agreement. I developed my cooking abilities while working with talented chefs and kitchen workers. I also developed a strong work ethic and a keen eye for detail. It was difficult for me to think quickly and adjust successfully in the fast-paced atmosphere. Thanks to the chance to observe and learn from others, I also had a deeper awareness of the department's many tasks and duties. My growth as a chef was greatly aided by the team's suggestions and counsel (Fallon and Rutherford, 2010). The intense nature of the work resulted in some lost chances, but overall, my experience of placement at The Dorchester gave me significant insights, useful knowledge, and a strong basis for my ongoing pursuit of a lucrative career in the culinary industry.
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The Dorchester is considered one of the most prestigious hotels in the UK which offers fine dining and exceptional service experiences. During my placement in the respective luxury hotel, I was able to gain knowledge and develop my skills exponentially. Reflecting on this knowledge by using Gibbs’ Reflective Model will help me to develop a better understanding of the experience and utilise the knowledge in future. Considering the description stage of the model, I reflected that The Dorchester is facing coordination and communication issues in its F&B and Kitchen. The communication gap between various kitchen departments was leading to errors and delays (Johnston et al., 2012). Moreover, I experienced issues associated with time management as well during my placement in The Dorchester. This led to long customer waiting lines and inconsistent service. The next stage of the reflective model is feelings which helped me to understand my reaction towards these management issues of The Dorchester. I felt concerned regarding the negative impact of these issues on customer experience and satisfaction. I also felt that this may damage the reputation of the company. Moreover, I further felt the pressure of finding relevant solutions to determined management issues. The next stage of Gibbs’ model is an evaluation which has helped me to evaluate issues such as communication and time management (Markkanen et al., 2020). I focused on determining the effectiveness of communication channels used in The Dorchester along with their impact on the management operations of F&B and Kitchen. I also evaluated issues associated with time management while considering their influence on operational efficiency and customer satisfaction. 
According to the analysis stage of Gibbs’ reflective model, I needed to delve deep into the management issues faced by The Dorchester while considering various factors that contributed to the occurrence of these issues. I realised that staff storage was the major reason for time management issues as the workload increased significantly on existing employees. Moreover, the communication issue was due to a lack of interpersonal bonding among employees (Wood, 2013). These factors tend to hamper team coordination, further affecting the service quality offered by The Dorchester. The next stage of Gibbs’ reflection includes a conclusion that focuses on summarising the analysis and reflecting on the comprehensive impact of management issues faced by the F&B and Kitchen of The Dorchester. I realised that addressing these issues is essential for the respective organisation in order to assure a positive customer experience, maintain a strong brand reputation, and boost the working environment for staff. The final stage is an action plan which will help me to determine ways in which the respective organisation can mitigate its issues associated with time management and communication. In order to mitigate communication issues, it is essential for the management of The Dorchester to enhance interpersonal communication (Wood, 2013). I think this can be done by organising team meeting regularly and leveraging digital communication. Furthermore, I think time management issues can be mitigated by implementing various methods such as task prioritisation and workflow analysis. Moreover, recruiting more kitchen staff will help the company to reduce the workload on the existing workforce, ensuring high productivity. 
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The placement in a prestigious hotel like The Dorchester has helped me to develop several professional skills of mine. For instance, I was able to improve my communication skills during my placement. Initially, I was unable to communicate or convey my thoughts and views to others as I feared being misinterpreted. However, I was able to improve this skill as I participated in team activities and group discussions regarding the operations of F&B and Kitchen of The Dorchester. I was also suggested to present my views in a written format if I was uncomfortable with verbal communication. Initially, I found this an effective way to structure my views and present them. Later, I was able to develop my verbal communication skills by taking into consideration the feedback that was provided to me by my supervisor. This helped in effective communication as well as coordinating with my colleagues to enhance the service quality provided to customers (Alexakis, G. and Jiang, 2019). 
Problem-solving is considered one of the essential skills required in professional life. My placement in The Dorchester has helped me to use as well as improve my problem-solving skills. I realised that the respective organisation was facing several management issues such as communication, time management, and coordination. I used my problem-solving skills in order to analyse these issues and come up with relevant solutions such as implementing workflow analysis, investing in digital communication, and other solutions. In order to develop problem-solving skills, critical thinking is considered essential. This is because critical thinking helps in analysing a situation from different perspectives and then finding relevant solutions (Changwong et al., 2018). Therefore, I realised that my critical thinking skills have also developed during my placement in The Dorchester. 
Task management skills are also essential in professional life as these skills allow an individual to prioritise activities, determine deadlines, and allocate resources accordingly (Hagg, 2013). My placement in The Dorchester has helped me to improve this skill as I was responsible for managing several operations within a set deadline. This skill has helped me to execute tasks efficiently, meet objectives, and ensure overall task completion in F&B and Kitchen of The Dorchester. Therefore, it can be concluded that the placement has helped me to understand the professional world and gain real-life experience. This has helped me to improve various skills that will help me in my academic as well as professional life.  
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