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The presentation is about undertaking the role of a restaurant reviewer who has attended the restaurant as a ‘secret customer’ for obtaining an accurate review of the restaurant for publishing on an online site.  In this presentation, I am writing a review of the restaurant “ The Dough Thrower” which is situated on Cowbridge Road, Cardiff, Wales, and the presentation is for the public and the lecturer.
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The Dough Thrower is mainly a Pizza restaurant. Along with pizza, It offers other dishes to its customers –
1. Starter: starter includes Pizza Bianca and Dough balls.
2. Pizza: There are different pizza items. These are - Marihara, Margherita, Los Pollos And NYC.
3. Sharing: In sharings, it offers - a Burrota mozzarella platter and Charcuterie plate with homemade pickled veg.
4. Dessert: Dessert includes Tiramisu, Afogatoa, and Ice cream
5. Drinks: it provides different types of Wines.
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The business is situated in Cardiff. Doing Business in Cardiff has several benefits. These are- 
· The place has a diverse population, so anticipate a diverse clientele. Increased sales and recurrent business for different customers.
· Many bus lines and a railway station link Canton to other Cardiff which implies citywide consumers may readily reach the establishment.
· Canton has affordable commercial premises rents than other Cardiff neighbourhoods. Hence, the company may cut costs and increase profits.
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As we can see in the table, The Dough Thrower charges a fair price to its customer compared to competitors but it can be because of their operation cost or surviving in the industry. 
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The Dough Thrower usually uses four types of promotion. They post on Facebook, Twitter and Instagram for engaging customers. It also takes takeaway and table orders through its website.
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The Dough Thrower has several advantages that immediately add value to the product for buyers. First and foremost, the restaurant uses only the freshest, locally sourced ingredients, giving diners a broad range of options for creating its signature pizzas. The Dough Thrower offers several deals and specials that are sure to please every consumer. This consists of sales and seasonal promotions that provide consumers with the opportunity to explore new products at lower costs. 
How The Dough thrower can offer benefits to its current and potential customers is described below:
1. Customization: It should have several toppings and components. This personalization feature will give customers a special experience, promoting customer loyalty.
2. The restaurant should provide quick, trustworthy, and inexpensive delivery for home diners. To draw in more customers, the restaurant's site may highlight this feature.
3. Loyalty Programs: Create a membership club that gives your most loyal customers exclusive discounts, rewards, and more. Valued customers purchase more.
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My personal experience was positive about dining in The Dough Thrower. The resultant interior was good, the furniture was positioned beautifully but the table is small to put all the dishes on the table. The restaurant is petty busy. Diners might need to book their seats online to get an instant seat when they arrive.
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The price is a little higher compared to other restaurants but it is justifiable according to the taste and quality of the food. The restaurant was neat and clean enough to create a fresh atmosphere. The chefs of the restaurant took care of food hygiene according to the rule. The employees also behaved politely despite the restaurant was full and there was a rush among the employees.
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The restaurant critic is an important part of the hospitality industry because they write about the food, service, and atmosphere of restaurants in print and online publications. The power of restaurant critics in the industry are:
· Customers may use the advice of restaurant reviewers to choose the best dining experience for their budget.
· A restaurant critic's remarks carry a lot of weight since they may impact the opinions of prospective diners as well as investors and strategic partners.
· To earn high-profile honours like Michelin stars, a restaurant has to be reviewed favourably by respected critics.
That’s why it is important to be truthful when writing a review. The importance of truthful and accurate reviews are:
· Instead of being influenced by the reviewer's preconceived notions of the company or the chef, opinions should reflect the restaurant's actual performance.
· Honest, constructive feedback based on objective observations may enhance restaurants.
· Restaurants might lose revenue, reputation, and possibly legal action due to dishonest ratings.



