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Introduction: 
Customer service is a critical aspect of any business as it directly impacts customer satisfaction and loyalty (Rokes, 2020). Professional customer service involves establishing effective communication, actively listening to customers' needs, and going above and beyond to resolve any issues they may have. It requires a proactive approach in identifying customers' preferences, addressing their concerns promptly, and ensuring that they feel valued and appreciated (Davis, 2002). By providing excellent customer service, businesses can not only build strong relationships with clients but also differentiate themselves from competitors, also Professionalism in customer service involves being knowledgeable about products or services, having a positive attitude, and demonstrating empathy towards customers (Goeller, 2022). Overall, delivering exceptional customer service is essential for creating long-term success and growth for a business.























Element 1: Customer Service Skills:
During a restaurant placement in Cinnamon Kitchen, Port Talbot (Cinnamon Kitchen, n.d.), I have learned and develop a wide range of customer service skills that are essential in any professional setting (Milano, 2023). These skills include effective communication, problem-solving abilities, and the importance of maintaining a positive attitude even in challenging situations.
In my experience at Cinnamon Kitchen, I have learned that customer service goes beyond just taking orders and delivering food. It involves actively listening to customers, understanding their preferences, and anticipating their needs before they even ask. This level of attentiveness not only enhances the dining experience for the customer but also helps to build a strong rapport and loyalty with customers (Gareiss, 2021). Furthermore, being able to resolve any issues that may arise in a calm and professional manner is crucial in maintaining a positive relationship with customers. Whether it's addressing a complaint about the food or handling a billing discrepancy, it is important to approach these situations with diplomacy and tact to ensure that the customer feels heard and valued.
During my time at Cinnamon Kitchen, I have honed my attention to detail by carefully following recipes and plating dishes with precision. This has not only helped me ensure that orders are accurate but also contributed to creating a visually appealing dining experience for our guests. Additionally, working in a fast-paced environment has taught me how to prioritize tasks effectively, stay calm under pressure, and communicate efficiently with my team members to deliver exceptional service (Given-Wilson and Meyer, 2019). These skills have been invaluable in helping me excel in my role and provide top-notch customer satisfaction at Cinnamon Kitchen.
Customer service skills are essential in any industry, as they demonstrate the ability to effectively communicate, problem-solve, and provide exceptional service to clients or customers (Knapp, 2015). By honing these skills in a restaurant setting, individuals can learn how to handle difficult situations with grace, anticipate and meet the needs of others, and work efficiently under pressure.
These skills are transferable to a wide range of career paths, including hospitality, retail, sales, marketing, and even healthcare. Employers value candidates who possess strong customer service skills because they are seen as reliable, adaptable, and capable of building positive relationships with clients or customers (Clare, 2024).
Furthermore, gaining customer service experience in a restaurant placement can also help individuals develop important soft skills such as teamwork, time management, and conflict resolution (EHL Insights, 2023). These skills are highly sought after by employers and can greatly enhance an individual's professionalism and overall success in their chosen career path.
In conclusion, the customer service skills acquired during a restaurant placement can have a lasting impact on an individual's professional development.


Element 2: Customer Service Experience and Feedback:
At Cinnamon Kitchen, customer service experience and feedback are valued as essential components of the overall dining experience. From the moment guests step through the door, they are greeted with a warm welcome and attentive service by well-trained staff members who prioritise guest satisfaction above all else. The restaurant believes in fostering open communication with its patrons to ensure their needs are met, which is why feedback is actively encouraged through comment cards and online surveys (Bunker, 2023). This allows Cinnamon Kitchen to continually improve and adapt its services to meet the changing preferences of its clientele. By prioritising customer service experience and feedback, Cinnamon Kitchen has established itself as a reputable dining establishment known for its exceptional service and commitment to exceeding guest expectations.
Customer service experience and feedback play a crucial role in shaping the reputation and success of a restaurant placement (Thomas and Applegate, 2010). Restaurant patrons not only expect delicious food, but also exceptional service that enhances their overall dining experience. 
Additionally, a strong work ethic, attention to detail, and the ability to work well under pressure are crucial for restaurant staff to deliver exceptional service consistently. By embodying these qualities and continuously striving to exceed customer expectations, restaurant staff can cultivate a loyal customer base and contribute to the overall success of the establishment (Bunker, 2023). Ultimately, providing outstanding customer service is not only beneficial for the business but also enhances the dining experience for patrons, leaving them with a lasting impression and a desire to return.
Feedback from customers provides valuable insights into areas of improvement and helps management make necessary adjustments to enhance service quality. By actively listening to customer feedback, addressing concerns promptly, and striving for continuous improvement, restaurants can build strong relationships with their patrons and cultivate loyalty within their customer base (Feinberg, 2023). Ultimately, exceptional customer service experience leads to repeat business, word-of-mouth referrals, and long-term success for restaurant placements in the competitive hospitality industry. Cinnamon Kitchen provide a customer feedback form with bill to make sure what their customer thinking of service and food.








Element 3: Personal Growth and Reflection:
I also learned the importance of teamwork and collaboration in achieving success in a restaurant setting (Carter and Baghurst, 2013). By working closely with my colleagues and learning from their expertise, I was able to enhance my own skills and contribute more effectively to the overall operation of the restaurant.
Additionally, my placement taught me the value of adaptability and flexibility in the face of unexpected challenges or changes. I quickly learned how to think on my feet and make quick decisions under pressure, which has been invaluable in both my personal and professional life (Smith, 1983).
Overall, my restaurant placement was a transformative experience that not only helped me develop essential skills for success in the hospitality industry but also fostered personal growth and self-awareness that will benefit me in all aspects of my life (Smith, 1983).
I realised that working in a fast-paced environment like a restaurant requires strong communication skills, the ability to think on your feet, and a willingness to collaborate with others (Smith, 1983). I also discovered that staying calm and positive under pressure not only helps me perform better but also motivates those around me.
Through this reflection, I identified areas where I excel, such as problem-solving and customer service, as well as areas where I can improve, like time management and delegation (Carter and Baghurst, 2013). This self-awareness has allowed me to set goals for my professional development and work towards becoming a more effective team player.
Overall, my time at the restaurant taught me valuable lessons that I can apply to any future job or endeavour. It showed me the importance of being adaptable, resilient, and always striving to improve myself both personally and professionally.
I learned that to excel in the fast-paced and ever-evolving world of hospitality, it is crucial to stay up to date with industry trends, technologies, and best practices. By taking ownership of my work and being accountable for my decisions, I was able to build trust with both my colleagues and customers (Carter and Baghurst, 2013). This experience taught me that success in the hospitality industry is not just about providing excellent service, but also about constantly striving to better oneself and adapt to new challenges (Losekoot et al., 2012). I am now more motivated than ever to continue learning and growing to achieve my goals in this dynamic field.







Conclusion:
I was able to push myself out of my comfort zone and take on tasks that I never thought I could handle. Through this experience, I learned how to effectively communicate with guests, problem-solve in high-pressure situations, and work efficiently as part of a team. These skills will undoubtedly benefit me in my future career in hospitality, as I now have a clearer understanding of what it takes to succeed in this industry (Smith, 1983). This opportunity has not only helped me grow professionally but also personally, as I have gained confidence in my abilities and feel more prepared to tackle any challenges that come my way. Overall, I am grateful for the chance to learn and grow through this experience, and I am excited to see where it will take me in the future.
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