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El Pescador has been my front of house placement, for my placement module, starting Front of House on Sunday 10th November. As I was the first person of my peers to start at the tapas restaurant, it was at first a very strange and scary situation to be in, as I have only ever worked in small town pubs and restaurants, in Pembroke Dock. However, the General Manger of El Pescador was very calm and collected in showing me what was where and how the service was set up. She looked eager to see how I would do. As part of my portfolio, this will show what I have learnt, mistakes I have made during service and how I managed to overcome said mistakes and learnt from them through thinking and reflecting, Rolfe (2001) 


As stated in the introduction, my experience in restaurants ranges from Holiday parks and pubs, also counting Pembrokeshire college, in which I studied for 3 years. I learnt the skills needed to improve my time management and teamwork skills. I also thrive on ensuring a customer is satisfied with the experience given by me and fellow team members, ensuring a happy return, and producing more sales for the company castles (2023).

In terms of customer feedback during my time in El Pescador, I  haven't managed to find the time to ask customers in particular how they have found my service, but, I have had feedback come from the general manager, saying that customers can see potential through my learning in Placement, and that they hope to see a restaurant of my own in the near future. Given the opportunity, I would have liked to take any chance possible to speak with guests face to face to receive constructive criticism on my service and how I treat the table overall. Hopps (2024) released an article to ‘Slang.ai’ with the title, “Serving Success: How Guest Feedback Boosts Your Restaurant's Game” He mentions the use of feedback cards, which in hindsight, I should adopt in order it receive well and true criticism.

[bookmark: _Int_KZ88gtfh]As for El Pescador on my first day there, as mentioned on 10th November, I was nervous starting there, as it was night and day compared to past restaurants that I have worked at Lamb (2017). The General Manager, however, took her time showing me around where the kitchen was, cleaning chemicals, and where to go in case of a fire. As customers started to make their way in, I was told to stay with one of the staff members for the service, He showed me most of what I need to know in terms of the service and what to do if I take a wrong step, as the service is extremely formulaic. This means that the General Manager does not get overly pleased if a step is missed Green (2021). As a new member of the team, I made a lot of mistakes, missing steps, dropping glasses, and bumping into my fellow team members. Because I was nervous about the fresh start, I felt as if I had never done hospitality and felt useless for it, but, I did not let it get in the way of my learning experience, I knew I would thrive on the mistakes made, and that making them would make me stronger Bonn (2023).
 

[bookmark: _Int_aFnw8Cyc]my role in placement is essentially a team member in training. As I was the first of my peers to start on the floor, the General Manager took her time showing me everything I needed to know. She was very calm with me and repeated as many times as I needed. I found it difficult at first to remember all the steps as it had been a while for me working in such a setting, but the more I did it, the easier it got, slow and steady Schmelzer (2015). The age range of the tapas establishment varies, from families to large parties of 20 people.

After much back and forth about the steps of service, table numbers and difficulty remembering the establishment's setup, most customers sat down, and it was time to kindly introduce myself to the guests. Trying to remember the simplest of steps was harder than I expected, after much struggle – my then mentor came to give me a hand. The guest I was attempting to serve was exceedingly kind and told me to “take my time” and that I was “doing great.” At the time I simply smiled and said thank you, and continued my tasks, upon reflection, just that positive reinforcement helped me continue in what I was doing, Hallé (2024). a negative situation came by on my second shift, I spilt nearly a full bottle of coke on a guest, I apologized and the General Manager told me to move along, after taking five minutes, I came back out to give them a fresh bottle of coke cola, after learning to take drinks orders I asked if the same table would like any drinks, one of the customers jokingly said they would ask for a large house red, but they don't want any spillage, I looked at the lady I spilt the drink onto, made a joke I can't fully remember back, she laughed, as well as a few others on the table. In using humor in the time I did, I resolved a situation I felt was caused completely by myself and managed to secure a decent relationship with the guests Beard(2021)  .The general manager asked me to come over after my shift and asked me if I enjoyed the experience of the first day, I said I was thankful for the opportunity I had been given, I then said my goodbyes at 22:00pm as it was then the end of my eight-hour shift. 

After being at El Pescador for four weeks, I have become more confident in my abilities and have found a sense of comfortability with the team. I have also served many of the restaurant's regular guests, finding confidence in this now, not so new service style. I have found a great deal of my time spent there has been very educational, some emotional. But I have looked forward to every shift I have done there and still do as of writing this reflective piece Howel (2021).


Upon reflection during my time in El Pescador, some of the things that influenced me the most was the team surrounding me, although some members of staff had resigned during my time there, the people who stayed have helped and supported me through the entire process, whether they be floor or bar staff, they all understood that I was there to learn the entire way through Middleton (2024). However, I found a lot of the placement to be significantly challenging as there were a lot of small steps to remember throughout the duration of service, I found through the process of repetition. Makridis (2018) I could learn and remember all the steps; I wrote down all of them in my alone time and read them through multiple times before a shift, this process helped me immensely. This process can help my future career by learning new processes faster and more efficiently, I can now decipher what the best method for me as an individual is, and pinpoint what the overall issue is lau (2024). 

To conclude, El Pescador as an establishment has left me thankful for the opportunity given to work with them and for the staff for the never-ending support given during my time there. The processes by which they work are astounding to watch, although under-staffed, the team still manages to push through each service and has inspired me to do the best I can in all tasks soon, William (2024). 
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