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I confirm that I have not used any source of AI working this piece of work
During my first shifts at Millefoglie, I worked downstairs with the manager, running the till, making teas, coffees, and hot chocolate, and restocking the shelves. Millefoglie is a small business, founded in the heart of Swansea. The store is quite quiet, visually showing the customers who visit the store come often, they are known as regulars. My shifts start at 11, At that time usually it is quite still. Small businesses such as millefoglie, often struggle with marketing, and attracting customers, which causes a stand still within the establishment, Willmett (2021).The owner of Millefoglie works as a barista downstairs, as well as managing the store. I spent my first few shifts' downstairs as a barista and server. I began doing barista training, and although I have a level three qualification in barista, Millefoglie prepares and makes their drinks completely different to what I’ve been taught previously in college, Italians have a different method for coffee making Christensen (2023). Relearning how to make coffees to their standard is a lot to take in all at once. I find it difficult to remember the shots of coffee that are required for each drink. Every shift there is a new way of making the coffee, which confuses me, I often get told off for taking too long making the coffee or asking too many questions, since I should know what and how to make the coffee by now, I felt really hard done by, I felt like the whole world was against me, and didn’t think it was fair how I was trying exceptionally hard to learn, every method thrown at me Urban (2022).
Cleaning and managing the front of house was a tedious task, the chairs had to a be at least a fist away from the table, the tables had to be all aligned, if the table was too far on the right, I'd have to re-arrange the tables to ensure they’re all in line, the menus also had to be placed a particular way on the tables also Dan (2024). The manager would get quite frustrated, I couldn’t quite grasp what the issue was on some occasions, even if I had followed all instructions given. The manager would eventually tell me that the only reason why he would get frustrated was due to the gap in between the chairs and the tables. He told me all chairs need to be a fist away from the table, my only issue with that was my hands are much smaller than his hands, men typically have larger hands than females, Fletcher (2023). I had to explain on numerous occasions that I do have small hands, he’d forget. After a few weeks, he understood what I meant, when he grabbed my hand to guide me when I was leaning latte art, and his hands were twice the size of mine, he says “it's a man thing”.
[bookmark: _Int_JzdoaPBj]Having a so-called blond moment happens to me frequently. A customer walked into millefoglie requesting an almond creme filled croissant. I was left unattended downstairs for a short while when the customer arrived. As it was my first shift when this event took place, I panicked as I didn’t know how to serve the croissant or know what it looked like. I was on my own, so I decided to take it upon myself to guess what steps I needed to take next; I found a croissant on the display shelf which looked like it had been there weeks, placed it on a plate, and gave it to the customer. To my surprise, it was returned, the customer could barely cut into it, it was extremely stale. I decided to go to the chef and ask for some help, he then made a fresh toasted croissant, with melted butter, and the correct cutlery to give to the customer. After many apologies the customer saw the funny side of it. The missing croissant on the display shelf is yet to be either noticed or replaced Meenasian (2021) . 
Finding out my hours was difficult, as the manager is Italian, he is very laid back, lives a slow, laid back and a very relaxing life Danesi (2023). Which doesn’t work well in my favour, I was constantly finding myself messaging the manager asking what days I needed to come in or what time. In the end I decided to attend my shifts every Thursday and Friday. When working the manager would remind me how long I'll be working and when my shift has ended, he would frequently ask me if I wanted to finish early to which I'd decline. To allow placement to work feedback which I would give to the manager, is to keep an eye on his emails, or messages, as a manager it is his duty to keep all staff in line, ensuring they’re all attending shifts when and then required. The manager must have a Rota, visible for all staff members to see. Having a Rota put into place improves employee engagement, and improves customer satisfaction, Kendall (2023). 
Every shift I have attended I have acknowledged that the manager gives at least four free drinks to customers. I’ve been in a predicament where I have almost charged two customers for a drink, when I am unknowingly not supposed to, due to him giving it to the customer for free, I found being in that situation quite awkward, especially if I’m showing the card reader, and the customers are looking at me as if I'm stupid. A factor which would be beneficial for any future baristas or those running the till, managers shouldn’t be giving away free drinks to customers, without the other staff being aware, or in general. How I see it, is that if I saw someone getting a free drink Infront of me, I'd also be expecting one, which causes a decrease in revenue.
Since joining Millefoglie, I've completed six, 4 –to -5-hour shifts. I have learned lots of new skills and have gained lots of knowledge of how a business runs and co-operates, Smith (2023). Since joining I have become more confident in the way I work, likewise, the way I address certain things to customers, such as the menu or prices of said menu. I’m more confident casually talking to a customer, and staff members, telling them lots of information about the course I'm studying, where I've come from, and so forth parquetry (2024). Confidence has been a major struggle for me, I find it difficult carrying a conversation without completely going of topic or seeming like I'm interested in what is being said. Since covid I have acknowledged that I've gone into my own shell, will only talk to people who I am comfortable with, or see on a day-to-day basis, such as work colleagues. The global pandemic has been to blame for the decrease in mental health in teens Roxby (2021). For the first couple of shifts, talking to the staff was a nightmare, I couldn't understand what they were saying, because of their thick accents, they spoke incredibly fast which made it difficult to ask for help, as I was worried I'd miss hear, and must ask them to repeat themselves, I was fearful of being rude, or being offensive. I soon became comfortable, now comfortable telling the manager to slow down when talking or to talk a little clearer when possible. 
Three weeks after placement had started, I became concerned when I wasn’t able to pick skills up as fast as I could, Seismic (2023). I am a visual learner, if I am shown how to do something once, usually I understand and has got it straight away. During placement I was unable to withhold any of the information, in my opinion, I think this is because I had to re- learn different methods for coffees Young (2020). As stated above, every shift there was a new way of making the coffee, this made it difficult to understand what the service standards were. As the weeks went on, I began slowly understanding what was being asked from me, as of now I am comfortable making coffees on my own and working downstairs without being supervised by the manager. When customers are arriving at the establishment I look professional, when training I had a member of staff hovering around me, getting in my way, telling me I’m doing things wrong, which made me feel uncomfortable, I felt like no matter what I did was wrong, the customers would look at me and potentially thinking I was doing a terrible job, which really put me unease Franco, (2024). Now being able to make coffees without somebody right by my side allows me to feel confident within myself, my skills, and it allows me to have a conversation with the customers waiting for their beverage Gallo, (2023).
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