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In my point of view the popularity of a restaurant is determined by a number of factors in addition to the food it offers; as a result, providing excellent customer service is crucial. The warmth of the welcome, the attentiveness of the waiter, and the skill with which they do their duties are intangible aspects that contribute to the overall experience of a meal. In the highly competitive world of formal dining improving, the quality of the services is imperative. 

In my time working as a Front Desk Manager at Subway and Gordon Ramsay, I have seen that certain abilities contribute far more to the overall improvement of service than others do. My job relies on communication; therefore, I have put in a lot of effort to improve my skills in that area so that I can do it effectively. Second, is empathy as from my vantage point, the capacity for empathy has shown to be a very useful tool. I must always try to put myself in the shoes of my customers and staff members. Thirdly, time management is a skill that is necessary in the fast-paced restaurant sector  (Budeanu, 2015). I practiced time management, as I was responsible for coordinating client requests, reservations, and seating charts. Fourthly resolving conflicts as a Front Desk Manager was very important, as I had to remain calm while analyzing complex situations and coming up with workable solutions has been quite valuable. Fifth, product knowledge has been a benefit to me in my role as it has allowed me to better serve the customers and to educate and answer them amicably. (Price, 2001).This role also taught me that honing one's skills is an ongoing process that can be aided largely by both classroom education and actual work experience. My ability to engage with both guests and coworkers has been greatly improved because of the training that I got. My training in resolving disputes at Gordon Ramsay has provided me with the tools to gracefully handle trying circumstances, which I can now do thanks to my education. 
On the other side, I have developed my abilities in time management via experience, particularly in a fast-paced setting like Subway, where I have had to prioritize things and react to pressure. This has allowed me to become more efficient with my time. To cultivate empathy, one must maintain touch with others, be receptive to the grievances of customers, and have an awareness of their wants and requirements. My understanding of the product is constantly up to date as a direct result of my habit of aggressively seeking feedback and learning from mentors. When I look back, I can see that obtaining new talents is a process that never ends and demands flexibility as well as a dedication to one's own personal development (Kincaid & Baloglu, 2005).
[bookmark: _Toc146993986]My study indicates that the Gordon Ramsay restaurant has extensive gourmet cuisine options. Subway uses standardized, simplified menu to improve efficiency and efficacy (Pei & Ayub, 2015). My experience has shown that Gordon Ramsay restaurants consider the ambiance, layout, and hospitality when creating a great dinner. The emphasis at Subway is on quick, inexpensive cuisine. The better food and service at Gordon Ramsay restaurants make up for the greater price. I believe that most Subways have affordable food options. (Costen & Salazar, 2011).
My initial feelings were those of dread and worry. The staff at the Gordon Ramsay restaurant became increasingly frustrated as the number of orders increased. A part of the customer group voiced their displeasure and started a string of protests. In order to set priorities and accelerate orders, I took on the role of working with the kitchen's staff (Pei & Ayub, 2015). By implementing a restricted-service policy, Subway successfully protected itself from going bankrupt. This experience brought home how important excellent communication and teamwork are. The application of efficient interpersonal and teamwork techniques led to the effective handling of a complicated situation. This incident highlighted the value of teamwork, excellent communication, skilled resolving issues and productive time management. (Wright, et al., 2003). I want to do tasks that resolve issues to help me perform better in the  when confronted with unforeseen difficulties in future. Additionally, I'll concentrate on being calm when stressed and cultivating positive connections with customers and professional chefs (Dasilveira et al., 2020). 
Training courses, seminars, on-job training imperative to improve the services rendered. But the challenges in doing so are that employees don’t have time or are motivated to do them and employers also lack the intend of putting in the extra efforts. It has to be the mix of both to improve the service quality. 
My abilities and possibilities for improvement in the restaurant have been identified by this reflective study. Through the team's execution of training and readiness initiatives, I hope to reduce those issues and promote a more productive and manageable workplace.
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