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	Generic overview of overall placement
(This section does not achieve any marks but allows you to give a general overview of your expericedn to allow for more focussed writing within the next four sections.)

	Culinary is an art that can be learned and perfected over time. With a combination of practice, dedication, and knowledge, anyone can become an expert in the culinary arts. This is a document where I will be discussing the learning experience and knowledge I have acquired within my culinary skills experience. Through this exploration, I have gained insight into the journey of becoming a culinary expert.






	Section 1
	Key skills of: Understanding the importance of maximising a positive customer experience, valuing the importance of the guests within the service experience.



	Over the course of my culinary skills experience, I have learned the key skills of understanding the importance of maximizing a positive customer experience and valuing the importance of guests within the service experience. These skills have allowed me to better understand the role of the customer in the restaurant industry and how their satisfaction can impact the success of a business. One of the most important things I have learned is the importance of providing excellent customer service. This involves not only being attentive to the needs of the guest but also going above and beyond to ensure their satisfaction (Maslavi, 2022). I have learned to listen carefully to their requests and respond promptly and with a positive attitude. Additionally, I have learned the importance of anticipating their needs and being proactive in meeting them. In the future, I plan to apply these skills by continuing to prioritize the guest experience in any role I hold within the restaurant industry. Whether I am a server, I know that providing excellent customer service will be a key factor in building customer loyalty and driving revenue for the business. I will strive to create a welcoming atmosphere and to provide a memorable experience for every guest who walks through the door. Personally, I have come to appreciate the important role that guests play in the restaurant industry. They are not simply customers but rather individuals who have chosen to spend their time and money at our establishment. I have learned that their satisfaction is crucial to the success of the business and that valuing their experience is essential. The topic of maximizing a positive customer experience is important within the industry because it can have a direct impact on customer loyalty and increase brand value (Bordeaux, 2021). Satisfied guests are more likely to return and recommend the business to others, while dissatisfied guests are likely to share their negative experience with friends and family, potentially damaging the reputation of the business. By valuing the importance of guests within the service experience, businesses can improve customer satisfaction, drive revenue, and build a loyal customer base.

	Reference list (minimum of 3 please) – please use Harvard refencing system

	Bordeaux, J. (2021) What is customer experience? (and why it's so important), HubSpot Blog. HubSpot. Available at: https://blog.hubspot.com/service/what-is-customer-experience#:~:text=A%20remarkable%20customer%20experience%20is%20critical%20to%20the,Today%2C%20customers%20have%20the%20power%2C%20not%20the%20sellers. (Accessed: March 9, 2023). 
Graves, A. (2022) Restaurant customer satisfaction tips and trends, Bloom Intelligence. Bloom Intelligence. Available at: https://bloomintelligence.com/blog/restaurant-customer-satisfaction/ (Accessed: March 9, 2023). 
Maslavi, S. (2022) Council post: Eight tips for providing excellent customer service, Forbes. Forbes Magazine. Available at: https://www.forbes.com/sites/forbesbusinesscouncil/2022/02/02/eight-tips-for-providing-excellent-customer-service/?sh=331fd8de259c (Accessed: March 9, 2023). 









	Section 2
	Evaluate the range of service skills and the provision of these within the everchanging environment of service in restaurants and how to achieve service excellence 

	During my culinary skills experience, I have gained an understanding of the range of service skills required to achieve service excellence in restaurants, as well as the challenges of providing these skills in an ever-changing environment. One of the key skills I have learned is the ability to adapt to different situations and provide excellent service regardless of the circumstances. This requires a combination of technical skills, such as knowledge of the menu and the ability to operate equipment, as well as soft skills, such as communication, problem-solving, and teamwork. In order to apply my knowledge in the future, I plan to continue developing my technical skills and honing my ability to adapt to different situations. I also plan to focus on developing my soft skills, particularly in the areas of communication and problem-solving, as I believe these skills are essential for providing excellent service and building customer relationships. Reflecting on the subject, I have come to appreciate the importance of service skills in the restaurant industry. It is not enough to simply provide good food; the overall experience must be enjoyable for the guest. This requires a range of service skills, including communication, attention to detail, and the ability to anticipate and meet the needs of the guest. Achieving service excellence is a challenging but rewarding goal, and I believe that continuous improvement and a commitment to excellence are essential for success in the industry. The importance of service skills and achieving service excellence is evident in the research. A study by Zhong and Moon (2020) found that service quality, including the quality of the service experience, is positively associated with customer satisfaction and loyalty. Another study by Valdez (2021) found that communication and problem-solving skills are essential for providing excellent service and building customer relationships. Finally, a report by the National Restaurant Association (2021) highlighted the importance of soft skills, such as communication and teamwork, for success in the restaurant industry. However, with a commitment to continuous improvement and a focus on developing both technical and soft skills, it is possible to provide excellent service and build customer relationships.

	Reference list (minimum of 3 please) – please use Harvard refencing system

	National Restaurant Association releases (2021) Skills and knowledge for restaurant success. Available at: https://restaurant.org/research-and-media/media/press-releases/national-restaurant-association-releases-2021-state-of-the-restaurant-industry-report/ (Accessed: March 9, 2023). 
Valdez, G.P., (2021) The customer relations strategies of the hotel industry. Asian Journal of Management, 12(2), pp.93-100.
Zhong, Y. and Moon, H.C., (2020) What drives customer satisfaction, loyalty, and happiness in fast-food restaurants in China? Perceived price, service quality, food quality, physical environment quality, and the moderating role of gender. Foods, 9(4), p.460.

	Section 3
	Organisational Issues: 
Service Skill Requirements and Operational Issues- Operational systems for resource co-ordination, specific service skills. Changing industry, consumer demands, training initiatives food hygiene, requirements, menu planning, legislation, cultural influences, performance measures, verification, and grading. Social media influences (TripAdvisor) and digital management responses.

	During my culinary skills experience, I have gained valuable knowledge on organizational issues and the specific service skills required to meet the ever-changing demands of the industry. These skills and knowledge will be essential for me in the future as I seek to progress my career in the culinary industry. One of the significant skills I have acquired is the ability to plan menus that cater to the diverse cultural influences of the restaurant's clientele. I have also learned the importance of complying with food hygiene regulations and other legislation, which is critical for ensuring the safety of customers and avoiding legal problems for the restaurant. Additionally, I have gained insight into the performance measures and verification processes that restaurants use to maintain high standards and achieve positive grading. One of the challenges that the restaurant industry faces is the increasing influence of social media on customer perceptions and satisfaction (Kim et al., 2016). With the rise of platforms such as TripAdvisor, customer reviews and feedback can have a significant impact on a restaurant's reputation and success. Therefore, I have learned how to respond to digital management and use social media to the restaurant's advantage. Furthermore, the changing demands of consumers and the industry require ongoing training initiatives for employees to acquire new skills and remain relevant in the market. This is particularly important in areas such as service skills, where staff must be able to provide high-quality service and manage customer expectations effectively.  This topic is significant within the industry because it affects every aspect of a restaurant's operations, from the quality of food and service to the overall guest experience. As highlighted that effective resource coordination and service skills are essential for ensuring that a restaurant operates efficiently, providing high-quality food and service to guests (Indeed, 2020). Additionally, social media platforms like TripAdvisor can significantly influence a restaurant's reputation and success, making it important to have effective digital management responses in place (Chen and Tabari, 2017). With the knowledge and skills I have gained, I am confident that I can make a significant contribution to any culinary enterprise.

	Reference list (minimum of 3 please) – please use Harvard refencing system

	Chen, W. and Tabari, S., (2017) A study of negative customer online reviews and managerial responses on social media—case study of the marriott hotel group in Beijing. Journal of Marketing and Consumer Research, 41, pp.53-64.
Indeed (2020) What are food service skills? | indeed.com - indeed career guide. Available at: https://www.indeed.com/career-advice/resumes-cover-letters/food-service-skills (Accessed: March 9, 2023). 
Kim, W.G., Li, J.J. and Brymer, R.A., (2016) The impact of social media reviews on restaurant performance: The moderating role of excellence certificate. International Journal of Hospitality Management, 55, pp.41-51.

	Section 4
	Introductory service skills, setting up table mise en place. In service table service, carrying plates, replacement of cutlery, condiment offer, check back. Clearing and re-lay.



	Through my culinary skills lessons, I have learned a variety of service abilities, including service initiation, table setting up, in-service table service, and serving plates, replacement of cutlery, condiment offer, check back, and clearing and re-lay. These skills have equipped me with the ability to provide efficient and excellent service to customers, ensuring their dining experience is enjoyable and memorable. In the future, I plan to apply these skills by incorporating them into my work as a professional chef. It is crucial to understand that the dining experience goes beyond the taste of the food; it also includes the service provided (Khalifa, 2015). Therefore, I will ensure that I train and educate my staff on these skills to provide the best dining experience to our customers. Personally, I believe that introductory service skills are vital in the culinary industry, as it is the first interaction customers have with the restaurant. Therefore, it is essential to make a good first impression by ensuring that the table is set correctly, and everything is in its proper place. In-service table service is also vital as it ensures that the customer's dining experience is seamless and enjoyable, with minimal interruptions (Golubovskaya, Robinson and Solnet, 2017). Clearing and re-lay are crucial in maintaining a clean and organized dining area, which adds to the overall dining experience. This topic is significant within the culinary industry as it sets the tone for the customer's dining experience. Customers expect excellent service from the restaurant, and by providing introductory service skills, in-service table service, and clearing and re-lay skills, restaurants can meet these expectations. The importance of these skills emphasize the importance of providing quality service in the restaurant industry to increase customer satisfaction and loyalty (Indeed, 2020). The introductory service skills, in-service table service, and clearing and re-lay skills that I have acquired are essential for providing excellent service in the culinary industry. These skills have equipped me with the ability to provide a seamless and enjoyable dining experience for customers, ensuring their satisfaction and loyalty.

	Reference list (minimum of 3 please) – please use Harvard refencing system
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Khalifa, G.S., (2015) Ethnic restaurants’ meal experience: Egyptian customers’ perceptions. Journal of Faculty of Tourism and Hotels, 9(1), pp.92-112.
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