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[bookmark: _Int_bdTy5BT8]Unquestionably, my time in El Pescador has been used wisely, I have been educated and re-educated on skills that I have previously gained, and skills that I have developed during my time in placement. Certain things that have been developed during my time in placement are then utilized while in a service enhancing them further. Moreover, Aswell as learning new skills and techniques, such as being precise when placing objects on tables and being efficient and quick when setting up for the next round of customers.
[bookmark: _Int_rtb5PgY9]Setting the tables is a strategic process, to elaborate, before setting the tables the staff and I begin sanitising the chairs and tables, removing any excess debris, excess food particles, and removing any sticky stains on the tables. As soon as the tables have been sanitised, I move on to polishing the cutlery (mikhaiel 2025). The process of polishing the cutlery is removing any fingerprints, and any remaining food particles that may have been missed during the cleaning process. Additionally, Wine glasses and water glasses are polished at the bar using the glass polisher, although, the correct way of polishing glassware is to polish by hand using two cloths, with white vinegar to dissolves any residue stated by (Mcdonough 2024).
Moving on once I have completed the cutlery, I move on to the glassware polishing by hand removing any residue, lipstick stains, scratches, or any remaining smudges, raising the glasses towards the light ensuring all glasses are sparkling clean. Clean glassware allows waiters to have a clear view when pouring wine, which guarantees correct measures are being used. Napkins, the material of the napkins are Tissue paper, they come prepackaged. Having paper napkins is more cost effective and much better for the environment according to (David 2024).
To prepare for an evening service, I am alerted by the manager, the tables that are in use, how many guests are dining, and how many people I need to set a table for. El Pescador possess square tables, which only hold four guests, two to three tables are pushed together to allow larger parties to be seated. For a table of 8, El Pescador has the tables set a particular way, a way that is supposedly easy access (Colterjohn 2024). Firstly, two tables are pushed together allowing 8 guests to be seated. Once the tables have been merged together, napkins are one of the first things to be placed on the table. When placing the napkins, I must place them on the right-hand side of the table, this is due to being easy access. In the opinion of (Malone 2023) the napkins should be placed on the left-hand side of the table, an inch away from the edge of the table, as it's easier for guests to navigate, and has a formal dining effect.
Furthermore, once the napkins are carefully placed on the table, I begin arranging the cutlery. I position the knife on the right side of the napkin, with the knife facing inwards towards fork which is carefully placed on the left side of the napkin, a pinky finger space away from the knife. Furthermore, wine glasses, I collect the polished wine glasses from the bar, transferring the glasses with a black bar tray, I arrange the wine glasses, sitting comfortably an inch above the fork, next to the knife. Once I have seated the guests, drinks and food menus are placed on the bottom end of the table in the left corner.
I’ve learned to be precise, moving on to the future, I will be moving forward, working in establishments that require perfection, fundamental skills that I have acquired from placement will support, and guide me through any obstacles I will face throughout my career. Restaurants, such as those with a Michelin star, often hire those who are highly experienced working within the hospitality sector (Nouhad 2025). Perfecting my skills will enhance my confidence, it will allow me to progress and give the opportunity to open my own establishment further down the line. Opening my own establishment will require many skills such as management, critical analysis, critical thinking, communication patients, and more. These skills will be used throughout my future careers, to allow myself to grow in knowledge and as a person.
Studying through placement has given me the opportunity to learn all areas within the hospitality sector. Laying a table is tedious, having to learn fundamental skills, supported me during my time in placement. I had to pay extra attention to details, Tables must be kept clean, tables should be sanitised before laying any cutlery on the table, any debris left over must be attended to. Working in a busy establishment, I had to learn work efficiently, working fast to relay the tables, once guests have left the establishment, to get the next customers in. Learning these skills is important within the industry, working efficiently, and effectively to provide high-standard service. El-Pescador is a Fast-paced establishment, incorporating my skills increases revenue (Luther 2025), getting customers in and out without the use of extra tables. 
El Pescador is a Spanish phrase that translates in English to “The fish” claimed by (Seirra, 2021). Selling and earning awards for their fish selections. The lobster seafood platter is a popular dish, the dish acquires lobster as stated mussels, clams, prawns, and crab. Seafood platters may be known as “fruits de Mer”, this is the French term for seafood (McMahon, 2024). Guests who may have a shellfish allergy will be advised not to purchase the lobster platter as the dish contains seafood and crustacean allergens.
All seafood comes in fresh on the day, crabs and lobsters are live when delivered, it's important for the crustaceans to be placed in the freezer immediately. By freezing the crustaceans, it puts them in a state of hypothermia, putting the shellfish into a deep sleep. By doing this the shellfish becomes completely paralyzed and will prevent the animals feeling pain during the cooking process. This method is humane but not recommended stated by (Thomas 2024). When frozen, the live meat begins to thaw/decay, allowing harmful enzymes and toxins to seep into the meat, opposing a risk to those who consume it. Moving forward during the cooking process of the crab and lobster, I must be aware of the colour differences. Before the crustaceans are cooked, they are dark in colour,  (Sherman 2017) states that crustaceans have a pigmentation called astaxanthin in their shells, which alters the colour of the crustaceans to a reddish pink during the cooking process. 
I cook and prepare clams and mussels together. Any clams/mussels that have already opened must be discarded, as they’re a high-risk food, and unknowing how fresh the clams/mussels are too much of a risk to take. clams/Mussels that are in good quality condition no cracks, sealed, will be pan fried in garlic butter and Pasley sauce. the shell begins to open during the cooking stages indicating that they are cooked. Cooking clams and mussels together enhances the flavours of the dish (Kendal 2024). Moreover prawns, the cooking process I use for prawns is grilling, grilling for 2 – 3 minutes on both sides until the prawns have turned light/opaque in colour. cooked in a buttery garlic sauce, this method allows a rich juicy flavour greatly suggested by (Jane 2025). Once the prawns are cooked, they should be in the shape of a C.
When serving the platter, the lobster’s shell is removed at the guests table; to crack the shell I use a tool known as the lobster nutcracker, makes cracking the hard shell easier (Thomas 2022). Once the shell has been removed, using a fork I slide the meat out of its shell, without any damage to the meat. Firstly, when removing the shell, I twist the tail end of the lobster from the body and gently pull. Using the lobster cracker, I grip the tail and tighten my hand until I hear a cracking sound (Stacey 2022). As soon as the tail shell has cracked the lobster meat will become loose, easier to remove from the shell than if it's placed on the diner's plate. 
To describe the dish to the diners, the platter is an assortment of seafood, mainly shellfish, fresh ocean to table. Shellfish such as oysters, clams and mussels, add texture and saltiness to the dish (Harper 2025). The dish is chilled, ice based, all items within the dish are presented on ice. A selection of sauces accompanies the dish, such as garlic butter sauce, tarter sauces and cocktail sauce. I place three lemon wedges above the platter in a pyramid form. I receive many questions regarding the plater, such as, is the produce locally sourced, or if the produce is fresh, freshly cooked for service on the day. All fishy-products are locally sourced, fish is sourced from Swansea fish, and the crustaceans are sourced from Gowerton-coarse-fishery, supplied fresh on the day.
As I'm not used to working with seafood, I found preparing/cooking seafood rather interesting. Learning to safely cook seafood, identifying what's safe/unsafe to use when cooking. Being able to understand how fish is prepared and cooked is very beneficial, I can use all the knowledge I have gained to explore new dishes, experimenting with new flavours, and fusions, to create my own original dishes. It's important to understand different cooking styles/techniques, as it allows growth within an individual, and to the business (ihab 2025). Hiring employees with knowledge is very beneficial, enhancing work efficiency, bringing in fresh ideas, lastly a positive work environment.
To conclude, reflecting on my experiences I have learnt that, although I'm not comfortable with preparing and cooking seafood, it has helped develop my skills to a new degree that i can apply if I go into the seafood establishments placed across Swansea for placement. I look forward to expanding my skill set in the near and far future.
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