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[bookmark: _Toc137064454]Element 1: Customer Service Skills
As a passionate cooking school student who wants to work in the food service business, I know how important it is to learn how to deal with people well. Even though I haven't worked directly in this field yet, I have actively sought out ways to improve my speaking, problem-solving, and teamwork skills in a variety of settings. In this part of portfolio, I'll talk about the customer service skills I've learned from my schooling as a chef and from doing things outside of school. I will also talk about the problems I expect to face in offering great customer service and explain how I plan to solve them.

    Communication Skills: During my schooling as a chef, I worked hard to improve my communication skills, even though I didn't have any work experience in the field. I have worked on group projects, watched cooking tutorials, and done team-building activities, all of which have helped me get better at communicating clearly and directly. I have also actively asked my teachers and classmates for opinions on how I can improve my ability to listen carefully and tell the truth. By working hard to improve my verbal and nonverbal communication skills, I hope to create an environment where future guests feel welcome and learn a lot.

    Problem-Solving Skills: I haven't had any problems with customer service in the food business yet, but I know how important it is to have good problem-solving skills in case something goes wrong. I have also actively looked for case studies and scenario-based tasks to help me think about possible problems and come up with ways to solve them. By taking a proactive approach to fixing problems, I'm sure I'll be able to deal with customer requests, issues, and anything else that comes up.

    Teamwork Skills: My work experience may not be directly related to the food business, but I have actively sought out leisure activities to help me improve my teamwork skills. I have played team sports, helped at neighbourhood events, and worked with other people on group projects for school. Because of these things, I now know how important it is for a team to work well together, communicate well, and help each other. By getting to know my future co-workers and appreciating the different ideas and skills they bring, I hope to add to a good team environment and make sure that customer service goes smoothly.

Challenges and Strategies: Even though I haven't worked directly in the food business, I expect to face problems when it comes to giving great customer service. One problem could be dealing with high-stress situations during peak hours, like receiving a lot of orders or dealing with customer issues. To deal with these problems, I plan to actively seek advice from people with more experience in the field. I will also learn about standard working procedures, study best practises in the business, and do role-playing tasks to prepare for these kinds of situations. By thinking ahead and being ready, I will be better able to handle any problems that may come up.

Even though I haven't worked directly in the food business, I'm committed to building strong customer service skills that will help guests have a good time. I have improved my communication, problem-solving, and group skills through my training as a chef, my leisure activities, and my proactive approach to learning new skills. I know how important it is to keep getting better at these skills, and I try to take advantage of every chance to give great customer service. As I join the food service business, I'm excited to put my skills to use and help make all guests' meals enjoyable.








[bookmark: _Toc137064455]Element 2: Customer Service Experience
As someone who is very interested in cooking and wants to work in the food service business, I know how important it is to learn customer service skills in a kitchen setting. Even though I've never worked in this field before, I've actively sought out information and knowledge from reliable sources to learn what customer service is like in the cooking world. In this part of my portfolio, I'll talk about what I know about customer service in a cooking setting, talk about the kinds of customers I expect to serve, talk about possible problems, and suggest ways to give great service. Even though I don't have any real experience yet, I can't wait to put what I know to use and learn from my mistakes.

    Understanding Customer Service in a Culinary Setting: I have read a lot about industry norms, best practises, and customer demands to learn more about customer service in a culinary setting. I have learned how important it is to communicate well, listen carefully, and make each experience unique. I've also learned how important it is to make customers feel welcome, to anticipate their needs, and to provide quick and effective service. Through my study, I've built up a set of ideas that I want to use in real life.

    Types of Customers to Expect: From what I've learned, I expect to serve a wide range of customers in a kitchen. This could include people who have different eating habits, ethnic roots, and standards. To give great customer service, it will be important to understand and accept these differences. I'm dedicated to accepting variety, changing the way I talk to people, and showing cultural understanding so that everyone can feel welcome and enjoy their meal.

    Possible Challenges: I haven't run into any specific problems in the food business yet, but I know that there will be obstacles to overcome if I want to give great customer service. Some possible problems could be dealing with high-stress situations during busy hours, dealing with customer issues or special requests, and keeping the level of service consistent. I know how important it is to stay cool, focused, and flexible in these kinds of situations, and I'm ready to face these problems with a positive and dedicated attitude.

    Strategies for Exceptional Service: I plan to use several strategies to give great customer service in a kitchen setting. First, I'll make sure to communicate well with customers by carefully listening to their needs and tastes, asking clarifying questions, and giving them correct and thorough information. Second, I will try to make the place feel warm and nice by showing that I care about and value each customer. I will also focus on being alert to make sure service is quick and effective and to make customers feel valuable and respected while they eat.

    Continuous Learning and Improvement: Since I'm new to the restaurant business, I'm committed to learning and getting better at customer service all the time. I will actively ask customers and co-workers for feedback and welcome helpful advice to improve my approach. I will also take advantage of training, classes, and mentoring programmes to learn more about cooking skills, supplies, and dishes. I will always try to give great customer service by keeping an open mind and being flexible.

Even though I haven't worked in the food business before, I have a good understanding of customer service thanks to my study and discovery of industry norms. When I start working in the food service business, I can't wait to put what I know to use and learn from doing things myself. I'm sure I can give great service in a cooking setting because I'm committed to good communication, paying attention, and putting the customer first. I am committed to making sure that every customer has a great eating experience and a wonderful meal by always learning and getting better.
[bookmark: _Toc137064456]Element 3: Guest Feedback
As someone who wants to work in the food business but has never done so before, I know how important it is to use guest comments to improve my customer service skills. In this part of my resume, I will talk about the comments people have made about my customer service. Even though I haven't worked in a professional kitchen with people yet, I have asked friends and family, who have tried my food for their opinions. I'll talk about how I've handled both positive and bad comments, how I've used it to improve my customer service skills, and how it's changed my view of how important customer service is in the food service business.

    Feedback from Guests: I haven't gotten written feedback from customers in a professional kitchen, but I have asked people who have tried my food for their thoughts. This feedback came from friends and family, who told me useful things about how they ate out and gave me helpful advice to help me improve.

    Responding to Positive Feedback: Hearing from people who have tried my food that they liked it has been positive and pushes me to keep working on my customer service skills. When I get good comments, I tell the person how much I appreciate their kind words. I take the time to find out what about their experience made them happy, such as the taste, the way it was presented, or the attention to detail. This feedback makes me feel good about how hard I've worked on my dishes and makes me want to keep and improve these good qualities.

    Responding to Constructive Feedback: Even though constructive feedback isn't unique to a work setting; it has helped me figure out where I can improve. When I get helpful feedback, I try to keep an open mind and remember that there is always room to improve. I value the feedback and use it as a chance to see things from the guests' points of view. I think about the ideas and comments and try to figure out how to use them in my future cooking.

    Improving Customer Service Skills: I haven't had a chance to use my customer service skills directly in a professional kitchen yet, but I'm taking steps to improve them based on the feedback I get. To improve my customer service skills, I listen actively when people tell me about their meals. I try to figure out what they like, what they can't eat, and what else they need. I also try to communicate well, making sure that the information I give about the meals is clear and straightforward and that I answer any questions or concerns quickly.

  Influence of guest feedback and understanding of customer service: Feedback from guests has had a big impact on how I see how important customer service is in the food business. It has shown me that there is more to making great food events than just the food itself. It means knowing and meeting the needs and demands of guests and making sure they are comfortable and happy while they eat. The comments from guests have made it clear that good customer service is a key part of making a meal go from good to great.

    Using feedback from guests in my work: Even though I haven't worked professionally in the food business, I use feedback from guests in all of my food-related projects. I actively ask people who try my food for their views and tips, and I encourage them to be honest. I use this feedback as a guide to improve my cooking skills, try out new flavours and methods, and keep getting better at providing good customer service. I want to make sure that every eating experience I build is unique and goes above and beyond what the customer expects.
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