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	Section 1
	· Give examples of how you have contributed to a positive customer experience.


	

As an enthusiastic person, I was always trying to increase my knowledge. This module opens up some opportunities for new learning. I have learned how crucial it is to improve customer satisfaction for the profitability of the business. I learned that in the service business there is no way to transfer the ownership and the service is produced and consumed at the same time. Therefore, after consuming a service the positive or negative thoughts raised about the service in the mind of the consumer or service holder are considered as the customer experience (Mayer et al, 2007). Ensuring a fabulous customer experience is essential for the continuous growth of the business. I learned several skills for understanding the importance of the customer experience, such as measuring customer retention rate, customer lifetime value, customer reviews, and so on (Scout, 2022). I was delighted to learn all these key metrics which are varied and highly dependent on the customer experience. 
Again I found an interesting relationship while learning about the experience of any guest for-service business with its future sales, growth and profit. There is a term called word-of-mouth marketing which is done through the customer and guests who found a good experience from the service provider (Hussein et al, 2022). For the restaurant business, it can be cordial behaviour of the staff and another member. It can be the internal environment which is completely customer friendly or guests friendly. I learned that if the guest has a good experience they give positive reviews to their near and dear persons which helps to increase the growth of the business.
This learning of the skills to measure customer satisfaction makes me confident to accomplish my future desire and goal. I plan to work with a restaurant to understand how to manage it properly and how to dive into the actual and potential customers. Therefore, this learning is very essential for ensuring the profitability and growth of the business and that is also highly needed by the restaurant and other service industries.
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	Section 2
	· Give examples of how you have received guest feedback and dealt with this.


	

The most significant part of my learning journey is that I learned some very highly demanding skills that are considered mandatory for making a restaurant business successful. Now customers of all categories do not just require the service only, they require more than that. Now in the digital world, customer requirements are changing so frequently that all the service providers need to engage and be dynamic so that they survive in the competitive world (viberent, 2016). In this module, I learned some key skills that largely need to ensure customer satisfaction which ensures growth potential and keeping a favourable position in the market or industry.
Gaining empathy is the most important skill considered the most significant one for managing the restaurant business. Because if the employees and the staff shows less empathy it can negatively impact the mind of the consumer. I learned that apart from this some other skills are highly required for the success of the restaurant such as managing effective communication skills, product knowledge, problem-solving skills, adaptability, authenticity, confidence and effective listening skills (Scout, 2022). I found that these skills are substantially required for achieving excellence in the restaurant service business. 
In future, these skills will keep me ahead in the competition because all these skills are very effective in giving the customer a better experience. If I implemented the plan to start the restaurant, different skills give me different benefits such as communication skills showing me the best way to communicate with the customer, adaptability will help me to adapt to new technology and bring changes according to the need of the customer (Trujillo, 2020). I learned the skill of authenticity which is very important for building a positive image of the business. So, learning these skills boost my confidence level as these will enable me to solve critical problem and find a way to plan and implement a successful strategy. These skills are also important for all similar kinds of service business skills of desire for continuous development and time management is very essential for the optimum growth of all the restaurant businesses in the industry.
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	Section 3
	· Describe the range of service skills you have developed – how did meeting guests make you feel? What did you learn from colleagues and diners alike?


	


I learned a magnificent thing that implementing the acquired skills to solve the problem and to make effective decisions is very crucial for the gradual growth of the business. I learned that there are various types of operational issues that can be raised such as resource allocation, schedule planning, menu management, customer demand identifications, training for the development of the employees and stuff and so on (Abrar, 2016). I learned about some major skills in this learning phase which is very helpful for saving those issues. Advanced thinking and forecasting skills help to determine the future demand and needs of the customer (Hand, 2021). Then all the employees should not be available all the time and resources are also limited so affecting scheduling is must require service skill. Another major issue is to generate demand by efficiently handling social media and digital marketing tools. Therefore, I learned about some new techniques such as making reels, social media content and digital selling of the product for the restaurant business (Wilson, 2022). To increase the performance of the employee some KPI measuring skills are also there which I learned in this module. 
Now, these will be very helpful for me in future to deliver a service by ensuring an ideal environment. I am also very curious while I was about the changing dimension of the transaction policy. In future it will help me adopt new technological transactions in my own business and increase my adaptability to new technology otherwise It will be very difficult for me to take a competitive advantage.
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	Section 4
	· How did you make service better- what would you need to develop to make your service excellent?

	

A very interesting thing I learned is that in any restaurant business some skills such as customer-friendly behaviour, ensuring digital facilities and maintaining hygiene are not the thing required. The customer required a proactive approach from the service provider. All businesses in the restaurant industry must know the food serving sequence also known as mise- en-place (Malvenda, 2021). I learned. I learned the complete process of setting the table with proper clothing to clean it up. This is very helpful in bringing a quality environment where the customers can take their meals conveniently. I also learned that this mice-en-place strategy involves training the employee on how to keep the spoon by folding them inside a tissue or napkin (Benton, 2021). Then learned the food carrying skills as well. The food should be carried in such a way that proper hygiene should be maintained. Again, to maintain a hygienic environment gloves, and hats should be worn properly. Finally, I learned the cleaning-up technique called quick pull means the table should be set in a way which can be cleaned just by removing the tablecloth (Benton, 2021). 
All this learning has great practical implications. Because through implementing this sequential learning I can make a fascinating environment inside and outside of the restaurant. This learning is important in the study because this is the vital time when the customer experiences the actual quality of the environment of having food and sets up their mind about whether they will come again or not.
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