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[bookmark: _Toc180526840]Introduction 
The Covid-19 pandemic that started in 2020 has been a serious public health crisis worldwide, resulting in a massive impact on the global economy (UNWTO, 2020). Lockdowns, social distancing guidelines, and other restrictions have resulted in temporary closure of many hospitality businesses (Bartik et al., 2020). Cardiff's restaurant industry has not been spared from the impact of the pandemic. Many restaurants have had to close completely during the lockdown, or have limited takeaway and delivery services.  As a result, many restaurants suffered financial losses, and many restaurant managers were forced to close their businesses. In this easy, a reflection on the experience of running a restaurant in Cardiff during the Covid-19 pandemic will be presented using Gibbs' Reflective Cycle. Gibbs' Reflective Cycle is a reflective process that helps people analyse their experiences and learn from them, which is very useful for analysing your adaptation and decision-making strategies in such complex situations (Potter, C. 2015). 
[bookmark: _Toc180526841]Stage 1 – Description:
I was in Pontyclun, Cardiff, at my Indian restaurant which name is Palm Tree Restaurant. Since it's my company and I was in charge of running it during the COVID-19 outbreak, I was there.
The initial lockdown resulted in total shutdown, resulting in zero income. Revenue was greatly impacted when the reopening was first restricted to delivery and takeout services only. The limitations led to a reduced seating capacity, even when dine-in service was partially allowed. 

It was my responsibility to lead these issues. This involved adjusting the menu for takeout and delivery, managing customer expectations under the new restrictions, implementing stringent hygiene and social distancing protocols (cleaning surfaces, staff mask wearing, table arrangement), and making difficult decisions about staffing (reduced hours, temporary layoffs). I had to make sure that employees and patrons felt comfortable, update the menu frequently, and react to ever-changing government regulations. I also had to deal with the financial strain and decreased revenue.  

What I achieved and learned were several key things.  Firstly, I learned the crucial importance of adapting quickly to unforeseen circumstances.  I learned the value of clear communication with both staff and customers to manage anxieties and expectations during a difficult time.  The experience also highlighted the vulnerabilities of a small business to external shocks, and reinforced the necessity of having a flexible business model and contingency planning.  Financially, we survived, but the strain was immense, a lesson that will significantly inform future business strategies.  I also learned to appreciate the value of community support; many loyal customers helped us through the toughest times. The experience solidified my understanding of the importance of health and safety, hygiene practices, and the need for transparent and proactive communication during a crisis. 
[bookmark: _Toc180526842]Stage 2 – Feelings: 
Hearing the first announcement of the lockdown, a strange fear started working in my mind.  I was terrified of the prospect of my little Indian restaurant, a big part of my life, closing down completely. Economic uncertainty was the biggest fear. How to run the family, how to pay the mortgage, these thoughts did not let me sleep at night.   I was also concerned about my own safety and that of my family. 
As the lockdown continued, my anxiety grew.  Starting a takeaway and delivery service was not as easy as it seemed.  I had to struggle a lot to organize the new system.   Due to limited income, I felt hopeless and helpless. 
I had a lot of difficulty communicating with the staff.  It was very difficult to talk to them about pay cuts and reduced working hours.   I was also thinking about their mental state.  I had to take extra precautions to ensure their safety and security. 
I also had to be very careful in communicating with customers. It was important to communicate with them properly regarding maintaining social distancing, sanitization and other hygiene practices.  It was important for me to speak to them politely and calmly. 
Overall, during the covid lockdown I had to face a lot of thoughts, fears, worries and uncertainties.  These feelings profoundly impacted my mental state and remain a significant part of my memory.  This experience has had a profound impact on my life, teaching me a lot and preparing me for the future. 
Stage 3 – Evaluation: 
An evaluation of my restaurant operations during the Covid-19 pandemic revealed that some strategies were successful and some were unsuccessful.  The takeaway and delivery service were successful because it provided a convenient option for customers and helped us continue to generate some income. We used online ordering system which was convenient for customers and reduced work load for us.  Social media marketing was also somewhat successful as it helped us stay in touch with customers and inform them about our new services. 
Introducing new menus and offering special offers were unsuccessful as these did not yield sufficient results due to declining customer numbers.  We spent a lot of time creating a new menu, but didn't get the results we expected.   Special offers also failed to attract customers. 
My restaurant has done a good job in terms of health protection; We have followed the best hygiene practices and taken all necessary steps to ensure the safety of customers and staff.  We have maintained good communication with customers and answered all their queries. 
However, communication with staff could have been better.  Should have talked to them better about pay cuts and reduced working hours.  We could do better by adopting better and more effective health care systems. We could do better online marketing and use more strategies to attract customers.  
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The Covid-19 pandemic has affected any business in three main areas: economic, social and human (Sardar, et al., 2022).  Financially, the lockdown completely stopped my main source of income.  Even after reopening, limited capacity and social distancing rules severely affected my income. We were able to earn some income through takeaway and delivery, but it was comparatively less than before.  This economic pressure made me very worried. 
Socially, the pandemic has changed the way I communicate with my customers.  Online communication has increased in place of direct face-to-face communication.   My business has been negatively affected by the reduced ability to develop personal relationships with customers. 
From a humanitarian perspective, the epidemic has had a significant impact on my crew. Job insecurity, lower wages, and less hours worked affected their financial and mental health. One major issue for me was keeping their spirits up by communicating with them in the most efficient way possible. 

Despite my difficulties using the resources at my disposal, my answer was effective. By offering delivery and takeaway, following sanitary regulations, and communicating with customers in an efficient manner, my restaurant managed to stay open. 
However, I could perform better. I could seek for government aid, improve my internet marketing, and start takeout and delivery services more quickly. During COVID, my company's online purchasing system has been helpful in keeping me in contact with clients and sustaining operations. I am now more equipped to handle any crises in the future as a result of this experience. 
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My experience running a restaurant during the Covid-19 pandemic has taught me many important life lessons.  The most important learning is adaptability and achievement (Stockinger, et al., 2021).  I have realized the importance of quick decision making and quick response in dealing with unexpected crises. Earlier I used to focus only on food quality and taste, but through this experience I realized how important customer service, communication and health protection are to a business. By following social distancing, sanitization and other hygiene measures, I have been able to ensure the safety of my customers and employees and thereby build a trust in my business.  
My business outlook has also changed.  Earlier I used to rely only on traditional restaurants, but now I am putting more emphasis on online ordering and delivery services.  My marketing strategy has also changed; I am now putting more emphasis on the online platform. I understand that achievement and adaptability are very important to run a successful business, and I will try to develop these two qualities better in the future.  This experience has made me stronger and prepared to face any future adversity. 
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I have a few plans to deal with any kind of crisis like covid-19 in the future. First, I will work to increase the financial constancy of my restaurant.  For this I will find ways to decrease my expenditures and increase my income. I will strengthen my online marketing strategy and try to improve my restaurant's website and social media presence.  I can also change my restaurant menu so that we can attract different types of customers. Also, I am thinking of starting a cookery service, which will help to rise my source of income. 
I will make some important changes in the management of my restaurant.  I will try to maintain better communication with my employees and emphasize on their training and development. I will create a crisis plan for my business so that I can be prepared to deal with these types of unexpected events in the future.  In managing my restaurant, I will better use the online ordering system and try to maintain better communication with my customers. Most importantly, I will emphasize profitability and adaptability in running my business. 
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