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The success of the business strongly relies on the satisfaction of customer service. Great customer service brings better results for the business. In to hospitality industry, customer service skill plays a vital role in achieving the target of the business (Gillespie, 2021). In recent times, the management seeks skilled employees who have customer service skills for this industry. During my culinary training, I have developed different skills and abilities. Working in the culinary setting as my placement, there are huge opportunities to improve my skills and knowledge. The food service industry has diverse opportunities to work and develop skills and knowledge. Working in the food service industry and training, I have improved my communication skill, speaking ability, adaptability, empathy, ability to apply positive language, time management, taking responsibility, teamwork and so on (del Villar, 2019). 
Communication skill is essential for the food service industry as an employee needs to communicate with customers, team members, and supervisor. To communicate with different stakeholders in the food service industry, it is important to use positive language (Permana et al., 2022). When I worked in menu design and kitchen management, I improved my communication skill. I always did my work on time which shows my time management skill. Managing time in the food service industry for customer service improvement is important. The food service business must have to prepare food for the events on time otherwise it impacts negatively impact on customer satisfaction (Sfenrianto, 2021). It is part of customer service skills. I listen to the needs of customers and what they want from the organisation. During the training, I understood how to manage customers, how communicate with them, understand their emotions, adapt to any environment etc. I understand teamwork and how impacts the food service industry. The food service industry needs teamwork as different people work for ensuring customer satisfaction (Gillespie, 2021). We realised that customer service depends on teamwork. I have improved my responsibility skill as I learned how to take responsibility when working in the business. The training was effective for me in improving my skills and knowledge in the culinary setting. These skills will support to improve customer service in the organisation. (Permana et al., 2022)
Although training and working experiences in the food service industry were effective in developing my skills and knowledge, I have faced several challenges. I could not communicate properly with members firstly due to my lack of experience in teamwork. I had a lack of experience in menu design and kitchen management where I faced problems. But I took a guide from, tutors, seniors and teammates which helped me to continue learning. It will help me in my future career progression and effectively serve this industry. The skills I have learned will support improving guest experiences by delivering the best service to them (Sfenrianto, 2021). 
[bookmark: _Toc137053351]Element 2: Customer Service Experience 
I have worked in different areas of the food service industry. I gained skills and knowledge working in several departments. Customer service is the key target for this industry. We worked in the team for delivering quality service to the guests (Cousins et al., 2020). My role in the food industry for culinary settings is menu design and kitchen management. I played different roles and responsibilities when working in this area. I needed to design a menu every day based on the requirement of the guests. Kitchen management includes how to manage inventory, supply chain, allocating resources, quality assessment (DeLisi & Michaeli, 2021). I worked more for improving the quality of the kitchen which links to food quality and customer satisfaction. I took the feedback from the customers for improving the menu set. I always focused on how to design the best menu for the customers as they get their desired foods from the business. 
When we designed the menu and managed the kitchen, I needed to communicate with other colleagues, supervisors and management. Teamwork and communication are essential parts of working in kitchen management and Manu design. I discussed with the team how to design the menu and how to satisfy customers using the new menu set. After that, kitchen management has different areas and I worked for improving the service of the food for the business (Tuan, 2021).  I applied my communication and teleworking skill for working in this area. After that, I applied my adaptability skill to adapt to any situation and manage the needs of customers. Then, I applied my time management skill to design meu on time, order new inventory on time for the kitchen etc. I worked with every customer for the businesses. The journey of working in this role was challenging for me. Initially, I faced challenges as a new staff for this industry. I applied to understand the situation and adapt to the new environment. I failed several times to design an effective menu for the customers and my supervisor corrected it. Based on the mistakes I have improved myself and learned new things which will be helpful in future career growth. I missed the opportunity to work in a new role in this industry as my supervisor told me to work in ordering and operations. in future, I must work on this for learning new areas (Torres & Zhang, 2022). 
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[image: ]Feedback from customer (Trustpilot, 2023)
During working, I got different reviews from the guests. We always work for delivering effective responses for meeting their satisfaction. We got formal, informal and survey reviews from the guests about our service. We try to make sure that our customers are happy with our service. Based on the feedback from the guest, we respond to the guests. If we collect feedback from the online survey or physical survey, we try to solve the problem immediately. We look forward to finding the actual problem in menu designing, what guests want and possible solutions. For formal review through email from guests, we respond to it. If the review becomes positive, we give thanks to the guests and if we get a negative review on the food menu, we try to solve the issue and make the customers satisfied. Most of the time, we try to collect feedback directly from guests informally (Susskind et al., 2019). 
For positive feedback from guests given above in the feedback, we may respond like
“Thank you our loyal customers for your review. We appreciate your compliment on our service. We will way for you again to take the service from us. You are our valued customers.”
For any negative feedback from the customers like “Food quality was not good and did not get the meu what we need”. The response to the feedback for the customers will be:
“Thanks our valued customer for your information. Firstly, we are surveying for this. we are warring on this. We can assure you that we will get your desired food next time. We value our customers and we are always waiting for you and your satisfaction.”
The feedback from the customers will help to improve customer service. I will focus on how to ensure to meet the customer’s needs, improving communication, team working, collaboration, time management, and management for improving the service as it meets the needs of customers (Friedmann, 2023). Based on negative feedback, we call meetings and it helped to find our mistakes and improve them next time which is key to improving the service in the culinary industry (Merli et al., 2019). 
[bookmark: _Toc137053353]Element 4: Viva with a placement tutor 
The first element is about the skills learned during the placement in the food service industry and the importance of skills for customer service. During my placement at KFC as a menu design and kitchen management employee, I have learned many skills in the customer service area. Communication, teamwork, time management, kitchen management, adaptability etc. skills I have improved during the placement. After that, I applied my improved skills in the workplace for improving the service of the placement organisation. 
The second element is customer service experience. This describes the roles and responsibilities in the placement organisation. As my role was to manage the kitchen and menu design. I have improved my skills and knowledge in this area. The journey was tough for me and made mistakes several times. But now I can do it. I worked using my skills and knowledge as I can manage the departments. I tried to apply all the skills for improving the service of the organisation. I realised that the skills were effective for quality service.
The third element was the feedback from the guests about customer service. The customer feedback we got was positive and negative. We worked on delivering feedback or responding immediately as customers get their solutions. We found that responding to the customer’s feedback help to make customers satisfied. Communication skill is effective for ensuring the satisfaction of customers and better customer service in the food industry. 
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Nice experience. The Spicy breading is highly recommended!
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