Reflection based on Rolfe et al framework
What? (a description of the event) Serving wrong dish to customer
What happened?  What did I learn?  What did others do?  What did I feel?  What was I trying to achieve?  What were the results?  What was good or bad about the experience? What was effective about the learning experience? What contributions did I make to the class?
During a hectic evening shift as a waitress, I mistakenly served a customer the wrong dish. They kindly brought the error to my attention, though it was clear they were disappointed. I promptly apologized, resolved the mistake, and made sure they received the correct order without delay. I learned the importance of attentiveness and accuracy in a fast-paced work environment. I realised the value of staying calm and professional when dealing with errors, as this can positively influence the customer’s perception of the service. I made sure to double – check orders before serving them and how good communication and quick thinking can help make sure customers have a good experience.
So, what? (an analysis of the event)
So, what is the importance of this?  So, what more do I need to research about this?  So, what have I learned about this?  So, what does this imply for me? So, what does this benefit me in my professional career?
This experience taught me how important it is to always check orders carefully before serving them to avoid mistakes. From now on, I’ll make sure to double-check everything and focus on being more careful especially during busy times. This situation showed me how small actions, like apologizing and fixing mistakes fast, can make a big difference in keeping customers satisfied. Although I felt embarrassed when the mistake happened, I was grateful for the customer’s patience. This benefits me in my professional career by helping me develop key skills like attention to detail, effective communication, and problem solving.
Now what? (proposes a way forwards following the event) 
Now what will I do?  Now what could I do?  Now what would be the best thing to do with what I learned?  Now what will I do differently next time? Now what will I implement in my professional development?
To avoid making the same mistake again, I’ll create a simple habit of double-checking orders before taking them to customers. I’ll also work on staying focused, even when it gets really busy. In the future, I’ll try to communicate better with the kitchen staff to make sure orders are correct and check in with customers after serving to see if everything is okay. This experience has taught me to pay more attention to detail and focus on good customer service. These are important skills that will help me in any job I do in the future.




