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Introduction
For this reflective essay Gibbs (1988) reflective cycle will be used as the framework  of the reflection. It is based on comparing and describing a particular experience and relates the situation in regards of the Food and beverage operations as in the services provided.
Description
We all know or have been for at least once to a Wetherspoon pub for a drink maybe, or perhaps for a meal as well. It is cheap and convenient and with a family, friendly environment. Thanks to my eldest son, my family and I tend to visit this pub quite often especially The Imperial in Exeter, Devon. But this particular day, not long ago, as we were out and about in the heart of Exeter, we thought it will be a good idea to stop to this pub, which is part of the Wetherspoon chain, to eat. So, we did!
As soon as we walked in, we then realised it wasn’t like the one we were used to, it was more for people to go and have a drink rather than families with children, still so we decided to go in a quieter area with the children and order our usual. I must mention we were extremely hungry and very impatient to get our food, especially the children. The first thing that didn’t go very well was the wait to have our order taken, but we tried to be understandable as it was just one waiter running the floor. We finally got our order taken and we were now waiting for our drinks, which came quick enough but marks of some lipstick were on my glass. First red flag! We then called for the waiter’s attention to let him know of what just happened and to order another drink. He did apologize saying it must have been the dishwasher which yes, it can be true, but it is part of his job or the bartender to check as well to prevent the occurrence of this type of situations.
That has been sorted and here comes the food! We rushed into eating as I have previously mentioned we were starving, only to see that the food was nothing to what we were used to; the chips were cold and soggy, the meat was raw, and we all know that uncooked meat is a no, no! That was the final drop! We just couldn’t believe our eyes that something like that can be called food let alone the fact that we were paying for it. Such a disappointment!

Feelings
As we are a family of four the feelings were mixed. The children were upset and disappointed and we as grown-ups completely forgot about the hunger, and we were angry and shocked. First it was because we never expected something like this as in our regular place everything has always been fine and thinking that the place where we were now it was part of this chain, we expected the same. It was a bit of a shock!
Evaluation
Unfortunately, there is not even a good thing about this experience, everything went wrong from the beginning to the end. For sure we did not enjoy or appreciate a single thing.


Analysis

I can now compare from two different two point of views this situation, one as being the customer and second as a student who is in the process of learning and gaining knowledge regarding this industry. The quality of the food and services in these two settings which are part of the same chain and were meant to have the same standards were completely different. I can say for sure that they were short on staff and something very important, whoever cooked that food cannot be called a chef. We are talking about people that do not have the required skills for the role they play. It is known that certain skills are essential in this industry and not only such as soft skills and hard skills, and I do believe that it all starts with the lack of training. Moreover, soft skills complement the hard skills in every role. According to Tsaoussi (2020) “soft skills can be widely applied across any job, and they can be mastered as an ongoing journey”. 

Conclusion
As a final thought the place was lacking in multiple areas and for sure it is in need of some professionals who can use their knowledge and experience towards the success of the business. My personal opinion is that in order to have a successful business you have to work on customers satisfaction, take the feedback seriously and never stop from improving and growing. As a result we never went back and never will.

Action plan 
If by any chance I will find myself in a similar situation I will for sure send the food back and leave some feedback and not just pay and leave like nothing happened.
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