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          The Ledbury Restaurant settled in the core of London, is a universally acclaimed culinary gem. Helmed by chef Brett Graham, it offers an excellent tasting menu, a different wine list, and immaculate customer service. Interestingly, Pret a Manager is a worldwide culinary peculiarity, known for its devotion to new, regular fixings and supportability. 
          My experience as a food runner at both foundations has improved my communication, collaboration, task management, and individual skills, all of which are essential for success in the food and beverage industry. (Food Standards Agency, 2023). These abilities generally contribute to providing exceptional assistance and ensuring customer satisfaction.
            The Ledbury is known for its unwavering commitment to quality and innovation. The restaurant exudes a modern and inviting ambience that perfectly complements the culinary artistry that unfolds within its walls (Gino et al., 2020).
             Ledbury's customer service is similarly extraordinary, giving a consistent mix of incredible skill and warmth (Gavinolla et al., 2022).    
              Pret a Manager, which signifies "Ready to Eat" in French, was established in 1983 as a little shop in London. It has since developed into a worldwide culinary peculiarity with many areas in the UK and all around the UK. What separates Pret is its steadfast devotion to fresh, natural ingredients and the daily preparation of its menu items (Brizek et al., 2021).
             One of Pret's primary services is its commitment to sustainability and food quality, achieved through the use of locally sourced, organic ingredients, waste reduction, and promoting reuse (Boussard, 2021). 
             Throughout my experience as a food runner at The Ledbury Restaurant and Pret a Manager Restaurant, I have had the opportunity to develop and refine a variety of essential skills related to the food and beverage sector. 
            I believe that clear and precise communication is critical in the food industry. The Ledbury requires synchronization and cohesion among its serving staff, while Pret a Manager needs rapid communication to maintain a quick turnover. Despite both restaurants requiring strong teamwork, their approaches differ due to the size of their workforce. In both restaurants, task management skills are honed (Motarjemi and Lelieveld, 2014). Due to the fast-food nature of the company and the need for quick problem-solving and agility, operational issues skills are used more frequently at Pret a Manager. 
             Training programs can support empathy development through role-playing exercises that encourage customer cooperation (Cho et al., 2019). I believe that professionals can effectively engage with clients, carefully listen to their needs and display genuine interest in their dining experience. Therefore, I have learned that while the fundamental skills are interchangeable, the execution and emphasis of these skills vary greatly, reflecting the particular requirements of each establishment within the food and beverage industry (Zutshi, 2019).
               I believe that aspiring restaurant professionals must combine formal training programs with practical on-the-job experiences to develop and enhance their skills. Communication, empathy, time management, conflict resolution, and product knowledge skills must be actively nurtured and improved through dedicated workshops and real-life situations. Seeking feedback, attending industry conferences, reading relevant books or articles, and participating in online forums or communities are essential steps towards achieving excellence in the restaurant industry. By taking proactive steps and continuously seeking opportunities for growth and development, aspiring professionals can excel in their careers and make significant contributions to the industry.
               As a food runner, effective communication is essential to ensure accurate orders and prompt service. This requires maintaining open lines of communication with the culinary crew, servers, and management. Teamwork is crucial as we work together to provide a seamless dining experience. I utilize my task management skills to prioritize orders and improve my efficiency. In addition to my technical skills, my personal qualities such as being polite and attentive contribute to customer satisfaction. To excel in this profession and provide a great dining experience, acquiring these abilities is vital (Lake, 2023).
             Restaurants face communication challenges with customers due to language barriers, miscommunication, and understanding issues. Providing communication training programs can help overcome this problem. Staff may struggle to empathize with clients, leading to conflicts and complaints. Empathy training, role-playing, and promoting a culture of understanding among workers can fix this (Salleh et al., 2021). Managing a busy restaurant is challenging. Effective time management tools, clear task assignments, schedules, and training can help. (Raassens et al., 2022).
           In conclusion, I believe that the success of a restaurant is highly dependent on the unforeseeable circumstances and efficient execution of important skills and methodologies. Effective communication, empathy, time management, compromise, product knowledge, teamwork, and a positive attitude are key components that enhance the overall dining experience for customers. Common challenges, such as language barriers and staff discord, can be overcome by implementing training programs and fostering a culture of understanding and cooperation. 
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