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Introduction
This portfolio represents the course of my learning and development in the customer service area during my recently accomplished work placements at a Middle Eastern restaurant called Ali Baba and also an Italian coffee shop called millfoglie. Customer service is a vital aspect of working in the culinary and hospitality fields, as satisfying the guests by giving great services is the primary need of businesses to realise success and growth (Tariq and Nawaz, 2021). Reflection is how the workers evaluate how they use their skills and experience at work and exchange with others to provide room for continuous growth (Dongre & Sankaran, 2016). I would love to use my learning experiences and the importance of customer service in my field using this portfolio to identify those future growth areas.
During my work placements, I had front-of-house duties, including talking to customers, taking orders, and resolving any problems or complaints. Hence, I was able to strengthen further my skills, such as the ones for communication, problem-solving, and teamwork (Fink, 2013). By looking back at my experiences, identifying the barriers I encountered, and considering pieces of advice I got from guests and supervisors, I can better acknowledge my strengths and the zones that require improvement for excellence in service. Using an academic taxonomy like that of Andersons (Anderson et al., 2001) will prove useful in critically analysing my learning journey. Using my favourite resources that focus on past performance and business plans for successful career advancement in the gastronomy field.



Element 1: Customer Service Skills
At the Middle Eastern restaurant and the coffee shop, it was through my culinary studies that I understood the important customer service skills, which are valuable in the food services sector. Important characteristics such as communication, problem-solving and teamwork have been noted as the essential components of good service, as research has identified (Hallam et al., 2023). I applied them in my contact with customers to ensure a great service.
My communication skills were put to work daily because I got food and drink orders. I resolved the queries, and handled the complaints responsibly. Listening was of an active type, which, according to Olimovich et al. (2020), is essential to knowing your client's needs and supplying the needed information. I focused on using appropriate language, being professional using direct eye contact to resolve the matter that occurred. This reduced the probability of mistakes and therefore allowed customers to be satisfied. Although, I did struggle to understand people who spoke with different accents even with my understanding of different languages. When serious cross-cultural difficulties occurred, I was calm enough and sought my colleagues' help, as Davronov et al. (2020) encouraged me.
Problem-solving skills can be applied to incomplete orders, complicated customisations or service disruptions. To illustrate, when in the restaurant or the coffee shop came under enormous pressure while customers were waiting and had expectations. However, by communicating with them clearly and offering discounts for their next visit, customers were satisfied with our courtesy, as Jing emphasised (2021). With this strategy, we were able to turn around a potential complaint situation into a confident and positive one. Later on, my manager appreciated my ability to show empathy to the customers and pointed out the most appropriate way to redeem the situation under pressure. Forward looking learning suggests that predicting potential challenges is also critical (Lucas, 2015). So, I intend to participate in implementing this system to avoid future problems.
Finally, effective teamwork was crucial in the fast paced environment and the different roles of the front and back-of-house of both the restaurant and the coffee shop. My interaction with other workmates increased as I participated in various team tasks such as taking orders from customers, preparing food and having the ability to work under pressure which often included the need of good communication, strong adaptability and team cooperation, we felt as though we were a part of the food-serving industry (Sabuhari et al., 2020; Buhalis and Moldavska, 2022; Luo et al., 2021). Also, growing to better connect and trust different teammates and staff will be a great accomplishment to get high levels of cohesion and service.
Element 2: Customer Service Experience and Feedback
During my work placement in the Middle Eastern Restaurant and the coffee shop, I mostly worked front-of-house and had first-hand contact with customers. This enabled me to develop and utilise my ability to maintain smooth customer service interactions at will. We were meeting the different guest types, including large or small groups, students, families or couples with a range of finances and backgrounds. Such diversity challenged me when it came to responding to the distinct needs of each table. However, playing the best worker that I could be, with a better worker each time, has been an outstanding learning experience. One of the things I struggled with was dealing with the time pressure during our peak hours, with the specialty orders occasionally being complicated and some occasional cultural miscommunication with international customers. Reflecting on that time, it becomes clear that tackling all those difficulties certainly makes me much better at staying calm in stressful situations, conveying my thoughts clearly and looking for the quickest way to solve each specific problem, as evidenced by Madera et al. (2020). Being calm, polite, and focused on solutions, I think I brought about the enjoyment of the customers either once or several times, which must have contributed to the positive status of the restaurant and the coffee shop. 
One of the most memorable was helping out with a relatively large family who only spoke Arabic. Being a bilingual staff member who understood them I was able to help accommodate their needs, so I converted what otherwise would have been a disappointing situation into one that the customer would cherish forever (Kusluvan, Balogo, & Barton, 2010). Interestingly, the group were very satisfied and happy with our hospitality. Even though this is just a small thing, I know I will benefit from it in my future life when serving diverse communities in my community respectfully.

Besides some minor comments and complaints, constantly positive feedback was given on my service skills, such as attentiveness, knowledge, and friendliness. Nevertheless, a diner suggested that I take another look after delivering a drink to the table. Thinking about it by setting it into Bloom's framework, I came to the point of improving my evaluation skills, as advised by Abuelhassan and AlGassim (2022) and Özdemir et al. (2019). From now on, I want to take future action, pay more attention and support the needs of people around me. Working smoothly with my colleagues also facilitated effective customer service when for example, processing online orders, communicating in the kitchen, and getting some backup. Looking forward, the future system of developing appropriate team rapport and enhancing change management skills will better service quality when the busiest periods and staffing adjustments happen.

Element 3: Personal Growth and Reflection
The work placement at the Middle Eastern restaurant and the coffee shop opened my eyes to the realities and independence of the real world, leading to major personal accomplishments and career improvement. Through this period of experimental learning, using Kolb's Experiential Learning Model (Morris, 2020), I have had a chance to be critical and insightful concerning the basic skills I have acquired, and they will be the foundation of my gastronomy career.
The most influential experience for me was being introduced to a more customer-focused role. This position demanded efficiency in multitasking effectively under pressure and delivering supportive services. This fact couldn't be learned only through theory, it changed me, taught me a lot, and pushed me into achievements that I thought were impossible in classrooms, but I was wrong.
Furthermore, the encounter with different visitors and food also contributed to my decision. Being with people of different cultures and accommodating diversity in my work increased my adjustment and helped me get solutions quickly, as Varsanis et al. (2019) emphasised. Many co-workers worked closely with each other to overcome challenging rushes or issues. Working hand in hand on team crews challenged my linguistic skills, and working with the crowd and managing skills I might have needed as a future leader. Also, being an open receiver of feedback allowed me to differentiate between my achievements and my areas needing improvement so that I could adjust my work based on that to acquire the target skills.
These experiences that I have gained have further helped my decision for myself to be in a restaurant management position that comprises both front-of-house and back-of-house aspects. To accomplish my strategy's purpose, I will acquire more knowledge in chef work, nutrition, and business administration, respectively, as Teng (2019) and Cunha and Miguel (2019) encouraged. On the other hand, I will widen my experience with some short-term skills, including supervisory and food preparation work. This will also enhance the chances of Job placement, making services appear high-quality to potential clients who will pay for them.

Conclusion
In conclusion, this reflective portfolio has enabled me to critically examine my customer service training process during my work experience at a Middle Eastern restaurant and the coffee shop. My major skills include dealing with communications, problem-solving, and teamwork, which is the industry where I hope to move further. My personal growth is not only from working with people from different nationalities but also from my achievements and shortcomings during the job. This has helped me thoroughly assess my strengths and identify the areas where I need to focus and improve. When I look back at the events of my life that would matter to me as a reflection in my academic work, I see the significance of the reflective practice and experiential learning in place. No matter the destination, I will use the skills I have obtained to grow professionally while dealing with multicultural client types and sustaining this business. I want to incorporate in my portfolio all the steps I have taken, personally and professionally, in that direction.
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