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Hospitality is one of the most important relationship between a guest and the host . In the world of restaurants, clientele and the service offered, there is a wide range of varieties and formalities of serving,but in this little journal i would like to talk about my experience and everything I have learned in different places with a hospitality specific.It was always been a pleasure for me to work in this industry and i have started my early connection with it by having a job in a restaurant at the age of 15 when i started to work for the big events ,like weddings with 300-400 people. I have started from knowing only basic things but with a big help from the team I began to learn step by step more and more. I start to learn in the beginning how to do the "Mise en place", how to carry the meals at the table,on which side to be served the meal or how to carry as many coffees I could put on a tray.
I have been teached how to talk and express compassion to the guest. I have learned how to remember things more easily and to have a strategy by knowing the map of the tables where they were situated. It was something new for me to see the process cycle of food that will be served at the table. The system was structured by two departments.
The clean department: where you could pick the meal to serve it at the table and the dirty department where the dishes were collected. In that way, the cooked meal would never come into contact with the dishes, so we could rule out food contamination.
After couple of years I started to have my full time job in a restaurant with a decent salary for my age and I was doing jobs as a waitress, serving from the bar,bartender,I've been started to work with a cash machine in the way that I could do all the paperwork for my shift or how to do a handover. Learning all these things,I was enjoying working with people, trying to make them feel comfortable and making them a pleasant stay. I have been started to feel that my place is in this environment and I would do anything to keep myself up to standards by training as hard as  I ever could.
Everything what I have learned made me feel more confident and gave me the chance to give the best service that I could. Everytime when I walked into a restaurant I was fascinated to observe the service or how they managed to get everything in time. I know that basic restaurants are lot more affordable and customers are normal people who will get there for a family reunion , easy breakfast , kids menu or to play bingo .They could get a very reasonable price for the services. In high quality restaurant like Michelin stars you can get a selection of high quality drinks or you can get the food cooked in front of you the top of the top one.You could choose something more extravagant from the menu.
But with all of them, no matter what kind of restaurant you are in, the most important thing is to be listen, respected and well treated.
As we all know for this industry we need hard and soft skills of certain physical, intellectual or emotional requirements.
Some hotel companies may make a reference to knowing a foreign language in principle English if you work abroad, in any department the requirement to know mathematics is mandatory and the art of technology as well, because today everything is computerized and our work becomes more  easy. It eases our duties so that we can spend much more time with customers and understand their needs and pleasures. Employees must always be able to show a kind attitude towards customers even those working under pressure must not display states of discomfort and indisposition.
Having the moral qualities, showing empathy, responsibility, compassion, social qualities as well as generosity, politeness, self-confidence but also the intellectual qualities with which to develop your desire and the possibility of advancement, promotion based on the knowledge gained.
I always tried to bring new ideas to the team or support others' ideas.  Regardless of the place where I provided hotel and restaurant services, I empathized with the clients, my presence in welcoming them is always with a smile on my face. Verbal communication is very important as well as non-verbal communication such as a warm look, gentle gestures  as well as the smile.
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