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                                                  Introduction
Our chosen restaurant will be the Casa Blanco Restaurant, a small restaurant with a Mediterranean gastronomic orientation, in which we intend to create a Spanish atmosphere through the atmosphere, the music, the decoration and of course the food Uslu, A. (2020). The restaurant has a maximum capacity of 40 people per siting, with a maximum of three siting’s per day and it is located in the mumbles area. The gastronomic proposal of the restaurant is based on some of the most emblematic dishes of Spain, serving them in the form of tapas, a collection of small plates made to share and give greater opportunity to try different styles and types of food Mitchell (2009).
Casa Blanco's staff team is made up of four people of which two will be in charge of the kitchen and the Kp area, another person will be in charge of the bar, and another will be in charge of the service and attention of the tables KOPP (2019)/ Solís García, (2020).

Definition of how each sector of the restaurant works.
In the kitchen work area, one person will oversee the culinary tasks and meet the demand of the customers, while the other will oversee the KP tasks. At the same time, both will be involved in the preparation and daily control of the kitchen as well as in the labeling, cleaning, organization and monitoring of hygiene and safety protocols Lugosi (2017).

The head chef will be in charge of keeping track of the stock, creating a daily work plan, placing orders, making sure that hygiene and health standards are met and finally, controlling the quality of the food making sure that it is prepared according to the manual.  Wellton (2019).
The main job for the Kp will be the cleaning of material from each siting (plates, glasses, kitchen utensils), although, the Kp`s working day will be the same as that of the chef. Some of their extra tasks will be the reception and checking of the material that arrives each day, placement and rotation of products and helping in the preparation of the Mise Place before the service. This approach to having the Kp intervene in the tasks of the kitchen has benefits for many reasons including, helping them to achieve a better understanding of how the kitchen works, generating extra help to the head chef and creating a work atmosphere where the Kp feels an integral part of the kitchen. The latter will help in their training and facilitate a faster process of their promotion by improving their working skills.

The person in charge of the bar will have to make sure that they have all the products before the start of the service, making sure that they have a good Mise Place for their cocktails and specialty drinks section and take care of the management of invoices and collection of all tables. Other tasks will be the control of the stock for the drinks and materials needed for the bar, as well as the monitoring of the drink’s menu. Finally, to keep the work area clean and organized Del Rosso, (2013).
    
            The person in charge of providing service to customers and maintaining a direct relationship with them will be the waiter, his job is one of the most important parts to ensure the success of the restaurant. One of the waiters first functions will be to welcome customers by accompanying them to the tables. They will then hand out the menu of drinks and food, giving them a few minutes to decide. Once the time is over, the first drinks will be served and then we will proceed to order food. Once the service is finished and the table has been cleaned, the waiter will intelligently try to formulate extra sales through coffees or desserts. Finally, the menu will be charged Witkam,(2023).
                                     



                               Protocols for success in our restaurant.
One of the strengths within the restaurant and that makes us very competent at a group level is the great communication and transparency with which we face our daily tasks, partly thanks to the briefing. This meeting is held twice a day and in it we present our work system, special dishes, products to which we must give priority for sale, the composition of our drinks and food and that will be the roll of each of the members of the team day Seger-Guttmann (2018)
Another of the qualities that our restaurant is committed to is the training of our employees dedicating a few hours a month to the knowledge of new products, which will be included in the new menu, such as wines, composition of new cocktails or some dishes that will be changed in the menu. This will provide us with a total knowledge of our products, which will be shared to our customers achieving a greater understanding and a better service. When it comes to serving, good manners and respectful treatment must be present in a catering establishment.                                                                                                                Within the kitchen we have a very strict protocol including, following the recipes, providing consistency, and the priority to fresh, seasonal and local products. Wu J,(2023).
One of the keys to our success is our team, as they are the right people for their positions both in terms of their training, attitude and desire to work. We achieved this through a system of job interviews where we analyze not only the training of our workers but also their ideas, aspirations, motivation and passion for the profession. Every business is different, perhaps our greatest success has been understanding the peculiarities of our business and adapting by creating an ideal work environment for our workers and customers. Yarcan, (2021).


Problem Identification
One of the best ways to fix a problem is by getting ahead of it and fixing it before it happens. For example, the sourcing of material, and identifying the necessary products will prevent the menu from being negatively affected. On the other hand, we need to maintain economic control of our expenses and income. An uncontrolled purchase of product could mean great losses for the business Singh (2012
In some situations, I would call them 'special', we can have problems with customers. Our rules are strict, in the event of indiscipline we lead to immediate expulsion from the restaurant. However, if we are the cause of a problem, such as, an error in opening a bottle of wine or the improper cooking of a product, we will apologize and then proceed to change the product. Following sanitary regulations helps us keep our business clean, organized, and safe for our customers. To avoid last-minute cancellations, with no time to reorganize, we have created a system where all customers who book will have to pay a deposit, avoiding unnecessary losses or sabotage Clark, (2020)
The head chef will oversee the restaurant, so he will delegate the work to the head of the bar who will be his eyes and will also be complemented by the waiter, who will let him know the opinions of his customers. This system allows all sectors of the restaurant to be covered. Our restaurant has a system that is connected to the network, where employees can check their schedules, available holidays and working hours. This means that our accountant has access to the necessary information to proceed with the payment of salaries without generating any delay and our workers are not affected Roberts, (2020)
Self-reflection.
One of the biggest challenges I have presented in this experience has been to create a leader within the team and not a boss. I get involved in all the tasks of the restaurant, this is part of my personal learning day by day and it is the best way to teach and set an example, another very important quality is knowing how to listen to the opinions of your team and being willing to learn from the suggestions and experiences of other workers.
I believe that a good leader must know his team well and understand that we all have different personalities, different emotions and different ways of seeing things, so knowing how to manage each person for me is the most important quality that a leader should have, although I still have a lot to improve.
Within the hospitality industry, time is always against us, and the identification of problems and their solution must be done as quickly as possible, I think that one of the skills that I have developed best is to always be prepared and alert to any unforeseen event, I think I have improved a lot in administration and problem solving since every day is a new challenge.
Based on being exposed to all kinds of difficulties daily, what interests me most is the prevention of problems which I achieve with a good organizational system. The delegation of work has helped me to have all the areas of the restaurant organized and dedicate that time to other types of activities such as the programming of new less, accounting, discussing new marketing projects or the introduction in gastronomic festivals making us known and advertising our business Torlak (2018).
Finally, the greatest achievement that I have achieved in my restaurant at a personal level is to be able to create a hospitality business with my identity, my ideas and making known the gastronomy of my country, with which I have grown up, that on a personal level is a great pride and the process has been something wonderful and exciting, although sometimes difficult and frustrating. In my opinion, food is culture, it represents our identity and helps to understand what our habitat is like and the traditions that have lasted generations such as the method of cooking some foods or their method of preservation.
On a business level, we are a restaurant which has proven to earn the trust and loyalty of our customers, we have also managed to last over time, which consolidates us as a successful business.
The work environment is paramount, and it has always been a priority for me that there is a good feeling and connection between the workers. Happy and motivated workers are workers with X2 performance. That is why, in the face of the mythical question in the hospitality sector, who should you take care of more, your customers or your workers?
I choose my workers, if I have done my job well and I have managed to transmit my ideas, passion and understanding of the profession, I have no doubt that they take care of the customers as well or better than me, with the beneficial consequence that they are more.
Having passion and love for this profession makes you immerse yourself in a world where at a metal and physical level in which you live for them, which in my opinion is something wonderful, studying the ecosystem, identifying the products, thinking about how to connect different flavors, working on their cooking and textures, combining them in harmony (plating) and finally serving them and making them like it is an inexplicable feeling,     This is for my passion.
P.S. If passion isn't born within you, don't expect success to spring up outside of you.
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