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My experiences with front of house placement at El Pescador. El Pescador is the establishment that I previously had culinary placement, although I did not learn a drastic amount it showed me certain aspects I had forgotten about working in a small busy kitchen which I am grateful for. Working in all areas of my placement at El pescador, has been beneficial to a certain point, from recent research placement can enhance employability, and help me through my career this is according to (think student 2022). Placement at El Pescador has helped me understand how the El Pescador kitchen works, likewise doing checks and making certain orders. 
Reflecting on myself, I have come to the conclusion that I am not the greatest at doing front of house, I have re learnt certain things from college that I had forgotten, to elaborate certain elements of table set up, to cleaning down, and serving customers, Many things that had left my skillset which was interesting to me. Alot of challenges I faced doing front of house includes waitering, the fact it doesn't serenades my soul so mentally, I seriously do not look forward to any part of it, that is a personal preference, which I will not let biased my opinion. Forcing people to do something isn't a recipe for sustainable success, which is a very interesting take, if I must say so myself, quote found by (Schleckser 2021).
Discussing more about front of house, I have reflected on how much meaningless movement is acquired, the unnecessary amount of hovering over customers, which I just don't understand, the wait for order taking, and lack of communication this is all supported by (Bardwaj 2024). In comparison to how I work as a chef it seems waitering is very aimless, in the sense of you don't really have much to do, as there isn't a direct schedule like culinary work, front of house in El Pescador, is so disorganized and so dysfunctional, a business that is as disorganized as El Pescador tend to decline rapidly, which can result in a loss of revenue (Butler 2025). One big thing I found whilst reflecting on El Pescador is that I still very  heavily dislike front of house, it is just not for me, my personal opinion I think it's pointless in what I want in my life, but saying that it has been interesting to me a different flow of pace, compared to what I'm used to. I have most definitely given it my all like I would in any other aspect of hospitality work, which I am grateful for has helped me understand it more. 
Doing placement, I have enhanced my customer serving abilities and have even learned how to open bottles of wine at the table side which is something I personally have never covered before which I am thankful to the assistant manager. Learning from managers gave me a clearer understanding on my position at El Pescador, all tasks set, I was guided by the managers which weas hugely appreciated, according to (Swims 2023) managers often struggle teaching and instructing their team, but in my opinion, the managers at El Pescador has been very helpful 
Moving on to my personal opinions on front of house, to clarify I do not dislike all areas of front of house, as I quite enjoy the aspects of mixology, although a sense of melancholy as I am unable to do any sort or bar work, or mixology as it's not a part of my placement brief, I feel quit monotone in  that aspect. Skills that I have relearnt come in the form of cutlery placement, wine glasses, writing orders and going about serving customers. Going deeper into that when I first went into El Pescador, I did not really know what I was doing as it had been so long, but two managers have been very understanding in educating me about certain things without throwing me in the deep end, which has been very beneficial (richardson 2019). The assistant manager has taught me the correct way to layout a table after customers have gone and taught me how to go about explaining the menu to people in a way that comes across as Pleasent to customers.

The manager has helped me in the sense of checking up on the customers and making sure there are no issues with their meals. As front of house managers, they have both helped me in the sense of relearning how to carry drinks over to the customers' tables. I am fortunate as they understand that I am less comfortable with transporting packed trays of drinks from the bar to the tables, practice comes with time, I am hoping to become more confident with my skills, turning my skills into habits (McDonald 2024). The managers have shown me how to take drink orders off the customers’ tables. At El Pescador I am not allowed to take food orders, which in a sense I am glad about, as I am not up to date with technology, I do not know how to work the iPad which is common for a Gen z person like myself (Tangermann 2023). The iPad transfer the orders from the computer to the kitchens system, I was fortunate that one of the workers there showed me how I'd go about it which I'm grateful for. They also make me do close shift so I have been a better understanding on how the business go through the clean down.
During my time in placement I have acknowledged within my role as a waiter, the manager expects 100% accuracy with food/drinks orders, I’m unable to take orders but have been shown the process. They’ve also shown me what scenarios can arise, such as food allergen awareness during ordering, and last-minute decision making, agitated customer (Adriatik 2024). Though I'm not doing the orders they have educated me on the process.
My role as a waiter is to take drink orders, clean tables and relay them. One of the challenges I found was I am slightly disorganized when pressured which can cause hindrances in service (cherry 2025). example when I was cleaning and re setting a table, I was told to clear another table and I forgot to call away the previous table I was cleaning away to the kitchen which caused a delay, instead of being aggravated I was shown away to avoid that situation, which I was thankful for.
My role consists of a lot of cleaning and clearing tables, this has addressed the importance of being efficient as customer inflow is very constant at El Pescador, not only will it enhance my reputation whilst also improving customer satisfaction (Valenski 2023). As I am able to take drinks orders I have found that it helped me relearn how to take orders, repitition is key to success (macintosh 2022). I have been granted a thumb print for the screens, although been told, not to use it, I lack in experience of using the iPad to process the orders but as I have previously stated I have a small understanding from watching.  aside from writing the drink orders or the occasional dessert order my ability to process it from paper to the screen has not been improved, I understand they wouldn’t want a liability controlling technology, with little experience,  I feel like learning how to process tickets would be a great asset to my skills (long 2018).

Some of the experiences I've faced at El Pescador have been very mixed from rude staff members to rude customers,  I have bit my tongue and ignored such comments which has helped my patience grow in front of house (Woods 2024). As I now understand how negative customers can be, it has opened my eyes in a sense of now I am aware of the abuse staff gets from customers because of a small mistake. Some of the waiters speak a lot behind my back in  the sense of me being poor at front of house and serving customers but there's no point in me going up to the front of house managers due to it not being my workplace and on top of that how they feel is irrelevant to my growth. Reflecting on my growth and experiences I have found I've re learnt many things i had forgotten to which I am glad about although I have had some challenges in feeling comfortable in front of house and not letting the nerves get to me I have found it a great experience which I'm glad for 
Another challenge i found is carrying drinks over to tables which with the help of the managers and staff my skills are slowly but surely growing. I personally won't be going down the path of waitering or FOH but now i have a better understanding of why I dislike it, if I cannot suffice a job in the kitchen, at least I have now learnt how to be a fundamental member of the front of house team. I think one of the biggest influences I have walked away with is the fact of keeping customers satisfied, if it's just from going to check how the meal is going or just to see if they need anything, has helped boost my attentiveness to the feelings of the people coming into the establishment, which I had never really considered, it’s really boosted my skills (smith 2023) Working in hospitality never really see customers, as I’m a chef  but doing this placement has helped me align my ideals of what I want, how I need to grow as a front of house staff member, if I ever get a job in it in the future which I will be forever grateful to the front of house managers for opening my eyes to as it has changed my opinion.
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