

1
     								
[image: A picture containing text, font, logo, symbol

Description automatically generated]
Placement: Customer Experience and Service Skills BMGM4003 LEVEL 4


STUDENT NAME:Gheorghita Dorin Ifrim
TUTOR NAME:Ffion Cumberpatch
STUDENT ID: 2208955@student.uwtsd.ac.uk



















Purpose of the Assignment
This assignment aims to provide a comprehensive personal perspective on what was learned and gained throughout the culinary skills placement. To meet this demand, a reflected portfolio is created. Each of the four sections of the portfolio is dedicated to a different aspect of development—intellectual, personal, or professional—with an emphasis on serving excellence in the kitchen (Brown,2003). The assignment is meant to gauge the student's capacity for self-reflection and critical analysis and their ability to demonstrate growth in critical skills, put theory into practice, identify missed opportunities, and think ahead to professional and personal advancement.
Element 1: Customer Service Skills
Working at CitySocial Tower 42 helped me hone my skills in customer service, a crucial part of becoming a successful chef. As a person who has worked in both the service industry and the kitchen, there is a possibility of knowing the need to swiftly respond to needs of customers, maintain strict quality controls, and maintain a polished appearance at all times (Cousins et al., 2014, p. 31). Timely delivery of high-quality food was essential in my fast-paced restaurant with diverse and affluent customers. There were 120 seats available, and the clientele was affluent and culturally varied. As a result, I honed my skills in teamwork and communication via deliberate preparation and close collaboration with the kitchen's other chefs and the service staff (Chen et al., 2020, p.55). The hurdles I have had in accommodating clients' varying dietary restrictions and preferences have helped me become more adaptable and creative.
It was crucial to ensure that high-quality food was prepared promptly when working at a busy restaurant with 120 covers that served diverse and well-off customers, according to Chen et al. (2020, p.56). I had several challenges in meeting the expectations of the picky diners at a Michelin-starred restaurant. On the other side, it helped me hone my skills, enabling me to meet these standards with excellent cuisine and service consistently.
Element 2: Customer Service Experience
My last job was at a Michelin-starred New York-style restaurant with affluent customers. As head chef, I ensured every customer was impressed by the cuisine and service. Our varied clients always offered us new challenges, such as figuring out how to satisfy their specific dietary restrictions or resolving their complaints (Cousins et al., 2014, p. 40). However, I knew full well that I could still learn and grow as a person despite my predicament.
The restaurant's success is directly related to the excellent customer service skills I brought to the position. My teamwork skills allowed me to assist my coworkers during peak periods of activity while maintaining cordial relationships with them. This helped ensure that services could be provided efficiently (Fanthome, 2017, p.39). Looking back, I may have benefited more from the opportunity to build relationships with the front-of-house staff by asking more questions and listening more intently to their responses. Working as a chef at CitySocial Tower 42's fast-paced environment, I quickly learned the need for time management and efficiency maximization to provide excellent customer service. So that we could serve our guests as quickly as possible, I was often given very little time to prepare food during my internship (Raga, 2017, p. 10). The pressure I was under tested my abilities to set priorities, deal with stress, and maintain productivity without losing quality.
This one hectic night was when the restaurant was ultimately at capacity. I was in charge of keeping the kitchen running well and getting the food out on time by communicating with the other cooks (Solomon, 2016). Despite the challenges, I learned the value of time management in customer service. Health and safety regulations in the hotel business directly affect customer service. My internship required me to pass a health and safety test. This helped me comprehend my field's conventions and procedures.
While working, I followed all food storage and preparation protocols in the health and safety handbook. Preventing food poisoning may have helped the organization gain customer pleasure and loyalty, two essential elements of commercial success (Tesone, 2009, p. 2). Michelin-starred chefs must be inventive. This involves food presentation and preparation. My hospitality expertise and a lifetime love of cooking have given me fresh food preparation and service ideas. Working on a team that emphasized culinary creativity and uniqueness was fulfilling because I could utilize my abilities to improve client service. Consistent client praise for our originality motivated us toward our goals and boosted our self-assurance.
The personal and professional growth I experienced throughout my time on placement astounds me now that it is behind me, According to  Walker  (2017,p. 20). The expanding business directly results from the exciting work environment and the opportunities for advancement presented by working in the kitchen. I advanced quickly in cooking and hospitality because of my teammates' encouragement and my passion for both. The promotion has given me the confidence to explore other chef prospects. I have learned and advanced thanks to my stay at CitySocial Tower 42 professionally. Because of this, I have significantly improved my skills and knowledge and gained insight into the culinary industry's finer points, especially as they pertain to providing excellent service to customers (WSET, 2019).
Element 3: Guest Feed
Theby, The combination of formal and informal feedback I received throughout my into greatly enhanced my ability to provide excellent customer service ship. Positive feedback encouraged me to keep working on my weaknesses, while constructive criticism illuminated growth opportunities (Brown,2003). For instance, our positive responses from clients about our presentation have bolstered our confidence in the significance of our work. However, after receiving customer feedback regarding high wait times during busy periods, we restructured our processes to serve customers in less time better.
The feedback I received illuminated the significance of giving excellent service to patrons in the hospitality industry. One's individual growth and service advancement depend on keeping an open mind and a receptive attitude toward feedback. During my time at CitySocial Tower 42, I confirmed my belief that soliciting and responding to consumer feedback is crucial to success in any sector involving contact with the public. According to  Cousins et al. (2014, p. 33), hearing both positive and negative customer feedback helps improve a person's cooking skills and learn how to serve every one of them better. Having this information was helpful during my time working in the restaurant.
The praise from a notable client is one example of this type of feedback that stands out. The customer had requested a fancy dinner, which called for meticulous preparation in the kitchen and presentation at the table (Raga, 2017, p. 11). My coordination of the crew's dinner preparation satisfied the customer. Our thoroughness, timeliness, and overall presentation were praised at the end of the day. The positive feedback increased morale, showing the importance of open communication and good planning in producing a memorable dinner.
However, we were harshly criticized once. One client complained about waiting for food during a busy nighttime shift. We could not satisfy the client's expectations and give an acceptable reason for the delay (Peyton, 2022). The remark was enlightening because it highlighted the need for clear lines of communication in setting and meeting customer expectations, especially during busy periods. We immediately convened a service team meeting to discuss how to improve internal communication and coordination to forestall future occurrences of this kind. The company's proactive approach improved efficiency, which resulted in satisfied customers and fewer gripes about excessive wait times (Walker, 2017, p.21).
I like both feedback since they helped me assess my current position in the food industry and plan the following actions for advancing my career. They stressed the need for excellent communication, working efficiently as a team, and maintaining high standards of quality throughout time in order to give superior service to customers. This action was taken to accommodate the wishes of their clientele. According to WSET (2019), these encounters always help an individual grow as a professional, get educated more fully on what consumers want, and get instilled in a profound sense of duty to see that every one of someone's clients had a fantastic meal. In conclusion, I have learned to take criticism and praise as opportunities to grow and improve. As I get more expertise in the culinary arts, one of my key goals is to keep this outlook so that I may learn from my mistakes and improve my service in the future.
Element 4: Viva Discussion
I would thoroughly evaluate my portfolio at the Viva discussion with my placement instructor, focusing on the knowledge and skills I gained and the challenges I overcame. This method would highlight my ability to learn and grow as a chef during the internship and my practical experience throughout my internship. I would share the steps I am doing right now, the strategic activities I have taken to guarantee the highest standards, and my ideas for further improving customer service in the culinary industry (Fanthome, 2017,p.40).
Life's lessons have taught me the value of building in regular time for introspection and the quest for personal growth-wise. This has already changed my career aspirations, and I expect it to change much more as I work to become a chef who values culinary inventiveness and customer satisfaction. Working on various fascinating and complex projects at CitySocial Tower 42 has helped me progress professionally. I appreciate the chance to participate. The Michelin star status of the restaurant necessitated very high standards of knowledge, skill, originality, and accuracy on the part of the cooks.
One of the most challenging aspects of my employment was mastering the techniques required to prepare the more intricate dishes (Solomon, 2016). Maintaining flavor and appearance consistency and a great breadth of knowledge about various cooking methods are essential for anybody in the food service industry. Working with the world's best chefs allowed me to see their techniques and develop my own via repeated application. Working on these elaborate meals helped me focus better, gave me experience with new techniques, and gave me more chances to hone my plating skills.
Lunches at CitySocial Tower 42 were an additional chance to learn new things. We found that even though we had put in much work to offer a wide range of delicious options on our menu, we needed to modify it frequently to maintain our Michelin star status and satisfy the tastes of our discerning clientele (Cousins et al., 2014,p. 41). I had a significant role in the sessions where we brainstormed new dish ideas and tried various ingredients and cooking approaches. This exercise boosted my culinary knowledge and my ability to think beyond the box. In addition, I was put through my paces by working in an environment where the stakes were high, and every detail mattered. We understood that our affluent clientele had very high meal expectations, and we worked tirelessly to achieve those goals (Chen et al., 2020,p.56). This aspect taught me the value of being calm under pressure, juggling several responsibilities, and working well with others.
In a word, I learned a lot about myself through facing these challenges during my placement. I have learned more about the industry, honed my technical skills, and value novelty, reliability, and teamwork in the kitchen. With my newly bolstered self-assurance, I plan to continue my path of development and study as I take on new challenges in the culinary industry.
Conclusion
In conclusion, my time at CitySocial Tower 42 in London was invaluable as it helped me hone my high-end customer service skills while expanding my horizons in the culinary world. In my portfolio, I have shown how I have improved in customer service, time management, health and safety compliance, creative problem-solving, and professional advancement. By responding to visitors' remarks, both favorable and unfavorable, I got a deeper appreciation for the importance of customer service. By facing challenges head-on, such as refining the preparation of complex dishes and contributing to the development of new menu items, I was able to advance in my career as a chef. Beyond that, I realized the value of cohesive teamwork, clear communication, and composure in the face of criticism. This portfolio is a record of my accomplishments and development during my placement. It reveals how good service can impact on a client's overall impression of a restaurant. This internship has offered me vital information and skills that I know will guide me as I strive for professional success and pursue my passion for the culinary arts.
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