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Section 1
Within my current placement of being head chef in an intimate Spanish restaurant, I have developed a rangeof new skills as well as improving current skills. An important part of working within the hospitality industry is customer relationships and experience. Hospitality is providing a service to the customer. It is important that the customer is satisfied with the quality of service and product that is provided, not only for the restaurant’s reputation but also to build a loyal customer following, if the customers are happy then the business is successful. Working as a head chef I have learned the importance of customer satisfaction overall. this not only is imperative for the future of the restaurant but for the team that is providing the service. If the team is working together then the customer is more likely to enjoy their experience and in turn, give positive praise to the staff that encourages them. In the future, I will aim to keep menus seasonal and encourage the staff team and customers to try new flavors and combinations. I have learned that although adding new dishes to the menu and changing the menu can be stressful to the team and sometimes sad to the customer if they had a favourite, it keeps the restaurant moving forward and gives the chefs motivation to keep perfecting and trying new skills and ingredient combinations. New dishes give the waiters a chance to learn about a new food to give an explanation to the customer. It keeps things modern and exciting for the customer and gives them an experience in relation to the seasonal changes. A new skill I have required is as well askeeping customer favorites on the menu it is good to change the menu seasonally to keep in line with the changing produce available and to keep customers interested and excited to try new products. 	
Section 2 
Within hospitality, every service is different and has its own challenges. A good quality to have as a team is to be able to work together and solve any problems that arise. The ability to use Teamwork can unite the staff and in turn, create a positive work environment. Having good communication and respect within a working relationship is key for the running of a kitchen and restaurant. An essential part of having a successful service along with teamwork is organization skills. Being organized and prepared is crucial for the running of a restaurant. Within hospitality it is common for staff to change frequently and for menus and dishes to change, it is key for there to be an underlying framework of the restaurant for new members of the team to follow and to keep up a good level of service. 
Section3
One of the most important factors for the proper functioning of a restaurant are the individual qualities of the team that in joint cooperation allows them to provide an excellent service. For these types of conditions to occur, it is important the good condition of the workers, camaraderie, attitude positive and common objectives, another point to keep is that depending on the time of the year things can change, so the team has to be prepared for this type of change, such as a new menu, the presentation of a new menu or the decoration of the restaurant. Just as we talk about the qualities of the team members, we also have to talk about the shortcomings of the team, so it must be taken into account so that another member or the manager can provide the necessary help. It is a very positive point for restaurants or hospitality businesses whose menus do not fall into routine and boredom, it is very good to change the menus with the seasons of the year or with special events such as Easter, Christmas or Valentine's Day, although these menus must be inflated by the culture of the country where you work or the policy of the restaurant, the products of kilometer 0 would be a good point to take into account. The restaurant administration has to pay a lot of attention to social networks to enhance the advertising and promotion of the restaurant and the opinions of diners that always serve to learn, correct mistakes or simply appreciate the good experiences of diners.

Section 4
The hospitality industry is fast-paced and ever-changing. I have learned a lot from my time working in different restaurants across different countries. In the kitchens that have had the best service, there area great organization, communication, teamwork, and leadership skills from the head chef and restaurant manager.  Recently I have had students coming to my restaurant on placement. I had to explain to them things such as how the kitchen porter works within this restaurant or what is expected of the waiters, for example. teaching others enables me to really reflect on how each of the systems within the restaurant was working. Being able to explain the skills to students that are needed for each role. Having a good attitude is essential and being able to have patience, it may take many repetitions for a skill to be mastered. But it is key to have confidence and a positive will to want to learn. 






																																																													
