What gets you out of bed in the mornings?!  
For me, it’s about watching people progress in their work and aspire to something great.  I love it when people join the company with not much else other than a great attitude and then they develop and progress with us, developing eventually into fantastic bar employees or excellent receptionists!  The icing on the cake is if those same people grow into supervisory and management roles – through the tuition and support we have given them as a company.  I always say to those wishing to pursue a career in hospitality that it’s no good aspiring to be a manager: it’s about being a great manager, an inspirational manager – and a memorable manager for all the right reasons.   Stick around long enough in the hotel game and you may well become a manager; but work hard and think about how you can improve your team’s working life and how you get results through them and those are the attributes that may one day make you an outstanding leader of people.  Then the world’s your oyster!  
Starting at the bottom and working my way up was certainly advantageous for me.  I worked with some very interesting people on the way!  I learnt as much about how not to behave as I did how to manage people well.  And it’s all come in useful!  So the moral of the story is never despair if you are working for a manager who seems rubbish: take what you can and learn, learn, learn.  Then move on and become the supervisor you would have liked to work for.  
My Saturday job as a teenager was working as a cleaner in the local bakery.  That was hard!  I stuck at it and progressed to filling doughnuts and slicing bread!  I trod in the meringues one day by mistake – I was exceptionally clumsy – but I survived.  I started working in the local Pub, then attended Thanet Technical College on the General Catering Course.  All I was sure of at the end of my two years was that I didn’t want to work in a kitchen!  So I didn’t, I took a front of house waitressing position and worked my way up in contract catering until I was headhunted to work at the Portland Hospital for Women and Children in central London.   During my waitressing years I broke more crockery than you can imagine – the floor often looked like a Greek restaurant! 
I had always been interested in training and developing my team and whilst there I was invited to join the training department.  I loved it and knew then I had found my niche.  I left and worked for Hilton for four years – still in a training management role – and found that I loved the combination of training and hotels.  When I was headhunted for the Red Carnation Hotel collection, I was so excited at the prospect of working for a privately-owned company that was expanding steadily in a quietly, confident way made up of beautiful 5 and 4 star hotels.   I pride myself in putting the company “on the map” with the training and development programmes and strategies I introduced.  I was promoted to Director of Human Resources and Training three years ago now and have not looked back.
My advice?  Work hard and learn.  Listen to people along the way.  Be patient.  Impress people.  Take feedback on the chin even if you disagree with it at the time.  Never let your guard down – you are always on stage if you are in the service industry – that’s with your managers as well as your guests.  Don’t underestimate what a buzz you get personally from delivering exceptional and delightful service.  Let people know that you want to get on and grab the opportunities that come along.  Don’t shy away from stretching yourself but know when to ask for help and guidance.    
