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Through my time in placement in Italian pastry shop Milfoglie, I have learnt a numerous number of skills that can contribute to a successful al la carte service. As I mentioned above, my placement was an Italian restaurant, meaning that the managers were originally from Scilly, a region in the country, they later moved to Swansea to open their dream business (Arlow 2021).  While working alongside them I've learned many new skills such as, latte art, developing my small-talking skills and getting through the difficulties of a busy area in such a small establishment. working with people with a unique background and cultural methods, has helped me understand all aspects of Italian cuisine as well as learning the ways of front of house, (Choe 2024).

A very substantial part of millifoglies service style is that of weird and wonderful coffee concoctions called “Instagram-able lattes”. A staple of the business is the way they are presented through the means of latte art and decoration of individual drinks. The establishment thrives on its presentation of products, and it has helped with not only my presentation skills, but my latte art skills and memory-based learning, fundamentally improving my service skills altogether, “perfectionists' leaders can increase followers' engagement with their work and motivation to learn” (koseogul 2025). Millifoglie has taught me the ways of Italian table service, cleaning and setting the tables, relaying the cutlery, to the positioning of the chairs, so the chairs are completely symmetrical, millifoglie is a place that requires perfection. 

To begin with I always start sanitizing the tables and chairs, ready for when guests sit down, removing all marks, and left over crumbs off the tables and chairs, this can ensure higher customer satisfaction (Hassman 2021). Once sanitized, I would then begin wiping down the slates, removing any blemishes or dried pieces of food. There are 2 types of slates needed on each table, a main slate for the food to be placed, and a slate which holds salt peppers and the food and drinks menus. After all slates have been wiped down, I begin placing the slates on the tables. The mains slates are placed on each side of the square table with a garnish slate in the center of the table. Once placed, I then move on to the polished glasses and cutlery, a set for starters, mains, and desserts, placing them around the slates in its correct space, dessert spoon and fork above the mains slate, soup spoon and a knife on the right side of the slate and a singular fork placed on the left side of the slate. I would then iron and fold linen napkins into the popular standing fan fold and place it in the center of the mains slate completing the table (Martinez 2025).  Once all is set, I wait for guests to welcome them to their table, just before the guests arrive, I place the salt and pepper on the garnish slate, with the drinks and the food menu, and light a candle.  

With my time in placement, I have learnt to be more patient and open minded with regards to difficulties in communication, being clearer when giving and taking instructions. I have also learnt to take criticism with a grain of salt and to not regard any examples as a personal attack as I have been known to do in the past (brown 2023). In the future, in a leading role I aim to give and take critiques in a concise and manageable way to not to put any staff in a disgruntled position. Errors made during my time in milliefoglie I learned to correct overtime. I mentioned that I had difficulties communicating with customers, due to the language barrier which the manager helped me overcome that, he showed me certain techniques to help me understand, for example using hand gestures, slowing down my speech, and being clearer with my speech (Giroux 2023). Withy regards to the overall industry, criticism is important as it helps members of staff grow personally and professionally, certain people may take a particular offense towards criticism and find it to be a personal attack, others seek advice, aiming to grow as much as possible.

Some of the other skills I learnt during my time in placement come under the umbrella  of customer service, as a lot of the customers that the manager would usually cater to are Italian, meaning that at the start, there was a lot of room for error as the manager would talk to them in the language; I am not familiar with the Italian language, which made communicating with certain customers challenging, being able to communicate with Italian guests as they were ordering was a challenge (Ducky 2025). The manager was calm, patient, and very reassuring, when situations would arise, the manager would help guide me through said scenario. 

To reflect on the subject, i have learnt efficiency, effectiveness and to be quick and precise when re-laying tables ready for guests to be seated. However, I often find learning new things difficult, especially when it comes to working in the hospitality industry, every place I have been to has done things differently, whether it be quick and easy like milfoglie, or precise and tense with El Pescador. I find the quicker the service, the more difficult, however I still strive to push myself to the very best of my ability (lynch 2025). This particular topic is important for the industry as it establishes and makes the establishment recognizable in the eyes of the public; it allows guests to determine the quality of the business from a small glance through the window.
Fresh clams are refrigerated before service, during service they are kept in a large metal bowl, covered in a damp paper towel, this helps keeps the clams humid and fresh ready to be cooked and served as part of the seafood platter for two (Thomsas 2024). Scallop's will also be kept in the refrigerator before service, however during service, scallops will be kept in a colander, surrounded in a bed of ice to keep the product as fresh as possible during the cooking process (Team 2025). 

As the platter is ordered, i will first start by collecting the now sedated lobster from the walk-in freezer, i lay it onto a blue chopping board, laying my knife from his head to just before the tail and using my other hand to slice down the middle, this way of putting the lobster to rest ensures that they do not experience any further pain before boiling in the heavily salted boiling water. As the lobster is boiling, its shell will begin to loosen (naqeeb 2025). As the shell becomes more lose, i start to prepare my flavoring for the platter, using butter, garlic, lemon juice and salt. I start by dismantling the lobster from top to bottom, ridding of all shells and leaving the meat ready to cook. I then begin to brown the butter and sweat the garlic, salting it to taste. I then cook all the previously mentioned seafood product in the same pan, sautéing until golden brown  on all sides, I then baste the scallops, clam meat and lobster in its browned butter, adding the lemon juice at a higher heat level to somewhat flambe the ingredients altogether, bring out a smokier flavor to the dish, the dish will be served on a board with a few slices of lemon (grant 2025). on the side, some mourney and tartare sauce pots will placed with the meal and brought to the table. 
As this was my first time ever dealing with lobster, i tried to come into it with an open mind, however, as I do not have as much kitchen experience as my peers, i found it rather difficult when putting the lobster to rest. In the future, i plan to apply knowledge learnt through the means of experimenting with more and more flavors with crustacean based products, researching what goes with it and how to apply it to a menu setting. I find this to be important to the overall industry as it helped me personally expand my skillset and knowledge and can help others with lesser kitchen experience and develop a base for a significant role in the kitchen. 

To conclude, I found the experience of preparing and cooking a seafood platter to be an interesting one, a lot of the flavors I discovered in my practical restaurant research, I found that  lot of establishments tend to use the very same techniques/ flavors that I used in my cooking practice for this assignment in order to get the writing of this module. 
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