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Introduction
The most recent 10-week period of my culinary professional training was at the end of the CitySocial Tower brasserie, one of the most noteworthy restaurants, on the top of the 42-story skyscraper right in the London financial district's vibrant heart. Boasting fascinating panoramic vistas of London city's iconic skyline through floor-to-ceiling glass windows, and with skillful artful combining of British and French cuisines, this trendy yet innovative dining place has introduced the comfort of the traditional past food with a modern creative twist. CitySocial certainly earned its Michelin star just two years post-opening while the head chef Victor Garvey is leading the open kitchen with a performance of the enviable mastery and dedication no less, now asking £155 per person for the tasting menu that never fails to deliver on its lofty patrons’ sophisticated expectations (CitySocial, 2022). Prior to taking the post I was exposed to all the different departments of the kitchen such as garde manger, hot plate and all the other stations. In this way I helped the head chef, the brigade and the other colleagues power up to 100 covers lunch, brunch, lunch and dinner services simultaneously. Through this reflective portfolio you will find my insights into courses of learning, skills improvement as well as the industry viewpoints I gained during this wonderful placement experience that will definitely become the basis of my early culinary career path.
Task 1: Meticulous Table Preparation for Discerning Guests
Taking a position as a lead server overseeing front-of-house hospitality and setting up an 8-seated table for a booked reservation, I was responsible for striving to achieve every detail required to match CitySocial's impeccable five-star service standards as a Michelin-star restaurant. In a strategically good place with enough space for broader accessibility, we later discretely joined two tables for the larger party's required space. The table space was large enough for the whole party to speak simultaneously (Cousins et al., 2020). Afterward, I double-checked to ensure the non-slip linen tablecloths were free of the crease and that the runner, aligned the most extended way down the middle of the table, was straight. This framed the table and the entire setting beautifully. All the staff had to work up to cutting the edge of the carpet at about 1 inch away from the walls around all four sides and to make sure that table cutlery and crystal glasses were perfectly aligned and symmetrical between place settings (Kinton & Ceserani, 1984).
The uncompromising meticulousness in polishing each fork prong, knife, edge, and spoon bowl to utter flawless portrayal professionals' impeccable working standards that differentiate Michelin hospitality's expertise from that of the average dining-in a restaurant with all the details attended to right down to the precision that lovingly folds insignia napkins beside plates. To this end, observing customers closely while talking to them is necessary, thus presenting traditional leather-bound menus emphasizing the restaurant's fresh offerings and mentioning customers' anniversaries and thus memorizing important notes. As a result, the kitchen will be informed about the guests' info and deliver prepared desserts with embellishments (Michelin, 2023). Continuous shadowing would result in almost immediate help with any questions or required directions for the pace of wine pairings to plate refresh before the three-hour gastronomic experience (2020). However, tiring it was, this must have massively boosted the self-esteem I gained from my ability to handle things hard and abstractly with composure. Top-level level details of service that were not based solely on scripts or checklists like the other actors demonstrated what a native-star star performance is all; an applied experience to come by, which involves years and years of practice before it becomes second nature (Kinton & Ceserani, 1984). However, as sweet as farewells to the pleasing guests who still seem to be on the horizon confirm that it was with utmost perfection that the first tasting had been conducted.
Task 2: Facing up to the tasks and auto timing Signature Seafood Platter
The mere sight of her smiling through the noisy CitySocial’s kitchen as she brings in two seafood platters already got my adrenaline rushing. You can tell that this dish, with sublime seafood ingredients, is definitely the restaurant’s signature dish because of the quality of catches and the taste. A visually stunning presentation comprising of bright colors, textures and contrasts, emerges as concentric circular rings with fresh New Zealand scampi and jumbo langoustine tails, paired with calanque mushrooms, all of them tossed in panko breadcrumbs which makes them golden and are pan-fried in clarified butter then placed at the outer ring (Griffith, 2010 To the shell is devoted the rich Parmesan lobster tail with herb crust, followed by crabmeat and Mozambique shrimp, then finally an oyster roast from the East coast and littleneck clams cooked in garlic butter and Sauternes wine to top it all off (Mill, 2021).
Quality meat is, nonetheless, the number one option at CitySocial. However, it is interesting that a wider selection of seafood like the notorious shellfish platter at CitySocial reign over the remaining restaurants. This keeps the London market competitive, especially in the upscale dining arena (Walker, 2013). Keeping our ingredients always fresh, cooking them with unparalleled craftsmanship and breeding consistency are our steps to keeping the restaurant name intact that why sometimes the opinion of picky diners and their restaurant sharing around the internet covering thousands of potential diners may not hurt you because we can always compete effectively in our industry. At first put, trying to speedily collect all from crustaceans, molluscs and finfish from the refrigeration unit without contamination and degeneration of items was very important (Mill, 2021). I turned my culinary knife craft into invaluable assets by accurately descaling and deveining lobsters and shrimps, unbelievably shucking clams and oysters fast, followed by parboiling lobster tails and searing scampi tails to order to keep it fresh from each batch. Suggesting that diners arrived early, the servers informed guests that the food would take 20 minutes to cook to get juices flowing and stimulate the appetites. However, I was intercepting and altering seasoning assemblies and sauce reinforcement pulling into schedule where the chef was, finally, conducting final review and immediately delivered hot food from kitchen pass to tables (Cousins et al., 2020).
I tried myself as a server and switching roles for a little while with novice cooks was quite exciting for me. I enjoyed my job and formulated answers to different questions of the guests, and as we saw more of such people, more complicated questions followed. My conclusions gave them some hospitality advanced knowledge on sharing realistic stories and to present the noble elements such as the ethical supply chain, environmental sustainability and quality arrival (Mar & Nicod, 1984). CitySocial’s dining space had been famous for its outstanding seafood dishes. Hearing my customers enthusiastically suggesting the shellfish platter for their best eaten, would trigger a strong self-accolade of how I could progressively master the beach cuisine. What actually has more significance is that meal time, a guest interaction process, is always quick even when we coordinate together via all kinds of key functions. 
PDP Reflection
In my case, I had little experience when I started, but the placement was intense, and it proved to be invaluable. It was a gig where I rotated through kitchen stations under the supervision of the executive chef Victor Garvey and his seasoned band of sous chefs. Through this directness, the apprentices learned a lot about recognizing traditional French and modern British cuisine respectfully, including the use of the right skills for brunoise cutting of vegetables to carving meat flambéu at the tableside in front of the customers, which were also known as Michelin critics (Balazs, 2001). The fact that they both witnessed the couple walk off the bread dough instead of making a soufflé and therefore provided practical advice on preventing collapsing souffle, searing both sides of black seabass filets at the same time as the ticket machine emits a frightening stream of 20 orders at once, or looking after certain aspects that can never be cut corners when people lives are concerned regardless of the lasting stress of running
Besides the technical expertise, the ability allows clerk kitchen workers to get fully prepared to deal with future jobs professions in the hospitality industry, and just as important is what their conduct reflected the traits of the disposition and leadership that characterize high-up positions in the same field. The nonexistence of the downtime at CitySocial's meal production prevented me from being mentally off-task. Still, it worked as a sharp focus inducer, creating a dynamic yet levitating mode of the mind amidst situational changes. I felt utter remorse when I received a pinching reprimand from the head chef after I ordered a gluten-free starter but adhered to the regular menu for the rest of the meal, which I decided to introduce when the tables were full. My atomic bomb eruption over an imminent mistake of almost lonesomeness and the experience of a well-known restaurant's critic reporter through ignorance of circumstances during my practical management placement in the CitySocial Tower in London are profound. The list of what I have obtained in the form of training under Michelin's chef, executing fine-dining service standards, learning teamwork dynamics, etc., is better drawn by sharpening my technical and leadership skills.
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