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My placement in the restaurant area was not that long, only two days. The restaurant was an independent building placed next to the hotel, serving guests from the hotel and walk-in guests. Cookhouse restaurant is part of the Whitbread brand. 
For those two days, I learned more about Food Allergies and allergens, food hygiene ratings, and HACCP principles and systems. Moreover, learning about the importance of contamination and cross-contamination. About how to prevent the bacteria from spreading on the premises. Keeping the area clean from the beginning of the shift till the end is needed. Also, how to use and store chilled and frozen food and what temperature to use for products. 
Having a diary is essential and will help the business to run effectively.

   I did not meet any problems during the three days, but the restaurant faced a personnel problem. During the pandemic, they lost staff and headed to other branches or locations. Not finding enough specialized personnel, they have focused only on hiring people, many of whom do not have previous experience in the industry. Kim, Bonn, and Cho, in 2021, state that employees' roles are vital to delivering excellent service quality.

  The quality of service is crucial in this industry, and our restaurant has started having complaints about the service. Between the kitchen staff and the front house, needs to be a good communication to supply an excellent service and fulfil the guest's expectations. On days when we did not have a chef for cakes or sauces, we could not offer customers everything we had on the menu. 
  The problem also occurred for the guests at the hotel during the morning, not being able to prepare an English breakfast. Customer satisfaction was at a low level. 
  Shokhsanam (2021) says customer satisfaction is customers' feelings after considering the quality of service compared to their first anticipations. However, due to its reputation, the restaurant kept some loyal customers.
While working at the restaurant's front desk, guests who asked if we served a specific type of dinner, and, not having, decided to leave.
  
  I believe that the restaurant manager, in these situations, when the restaurant is facing a staff problem and, at the same time, an image problem, the leadership should seek support inside the brand to have qualified staff. Also, the management should offer support to the staff he has. Johnston R (2012) states that the leadership has ways and tools to improve their operations significantly. I believe restaurant managers should adopt a different strategy and adapt to the situation to achieve their goals.

  Service may come in different shapes and forms. The business needs to adapt swiftly to every circumstance. The purpose is to strengthen the relationships and meet customer needs.
  This placement was a valuable opportunity to work in this environment. I learned new skills which will be helpful in the future.
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