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                                                                    TASK DESCRIPCION 1   
The first step for the assembly and preparation of the service of a table of 6, is to identify that we have the reservation so daily we will review the list of bookings and then proceed to a structured distribution of the distribution of the tables according to the bookings.
For the correct assembly of a table we will need a series of elements which we will name and define below: The main function of the tablecloth is the care and protection of the table, protecting it from marks or stains produced by moisture. It should also be noted that another function performed is decorative style, as it combines with the style of the local and decorates the table.
The cutlery will be composed of different utensils. -The spoon for butter: its function is only and exclusively for butter that we will put it in the front of each dish and will be the only  utensil.  The forks are divided  in two parts, the first and smaller will be for the starters and the second of a size as greater will be for the Main Course. -The knives are divided into two types, the first smaller for the starters, secondly we have a knife a little larger than the previous one and with a more pronounced saw for cutting meat. -The spoons are divided into three types starting with the soup spoon intended for the use of consommés soups or creams, on the other hand we will have another spoon of the same size but a more elongated at the top ideal for tartars or Carpaccio, finally we will have a smaller spoon its function will accompany the dessert and will not be exposed on the table.

The vessels are normally divided into three classes being possible to increase them if necessary. The first one we are going to identify is the glass to serve the water, it is usually a small without many details , our second glass of champagne tall , thin and dedicatee glass, finally we find the wine glass a glass of medium wide side at the top making possible the movement of the ,helping its oxygenation and thus enhancing its aromas and nuances.
Our base  will be composed of three pieces, of the same style, making our service a classic but elegant style. First we have our plate for bread, with a small size and that will be the first to be used, then we will move to a medium plate that will be responsible for receiving the starters and finally a plate for the mains course that will be the largest plate, on some occasions the plate of the mains course can vary to a dish with more depth depending on the choice Chosen.
Finally we will take care of the decoration of the table, integrating elements such as a cloth with an elegant position and with colours that contrast with the decoration of  the premises, flower petals on the table and colored candles, never aromatic since it could confuse the aromas and flavors of the experience.      
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Equipment and operation 
To guarantee the good service of our 6 diners, the table will be attended by different waiters:
First of all it will be attended by our sommelier, who will be in charge of giving a small talk about the approach of our wine menu and explaining the qualities and possible pairings according to our menu. Another of its functions is the possible resolution of doubts that our diners may have, it will also be responsible for uncorking our wine or champagne, serve it correctly, make a small tasting by checking the product and asking the opinion of the diners. Finally collect the glasses that are that are not necessary the table , if the dinners have wine then we would collect the glasses of champagne assuring the table does not feel cluttered.
 Secondly it will be the turn of the waiter to let the customer know the ideology of the restaurant, and then move on to the delivery of the menus which will explain briefly. The next step is to take note of customers by solving doubts or explaining the possible allergens present in each of the dishes.
Finally and at the end of the dinner the manager will approach and ask for a kind opinion the evening in general giving an atmosphere of proximity and helping the loyalty of customers.
                                                        Task Description 2 
The chateau Briand is a cut of meat from veal, with an estimated weight between 250 and 325 per person, is coming from the back of the cow explicitly from one of the ends of the filet steak , it is a French style dish very popular in its national gastronomy and that has expanded over the years to all parts of the world.
The beginning of the cooking of this dish begins with a piece of sirloin, cutting a portion from the tip to the inside and weighing about 600 or 700 grams since it will be a shared dish. The next step will be the tempering of the meat to later seal it in a pan, grill or griddle and getting a crust which retains the meat juices inside.  Continue by taking the piece of meat to the oven for about 7 minutes in order to get a meat to a point of cooking medium red. The following is of utmost importance, once the 7 minutes have passed to let the meat rest for 10 minutes wrapped in aluminium paper or on a hot table, this technique allows the meat not to release its juices when cut, get a uniform colour inside and helps the softness of the product.
To serve the dish we will help ourselves with a small stretcher table since the product will be cut, seasoned and served in front of the customer. One waiter will serve the dishes with a garnish a mash of potatoes with the characteristic flavour of the rarebit and some glazed asparagus, then cut and serve our Briand chat proportionally between the two diners. Finally the waiter will pour the sauce on the meat, in this case the sauce will be a béarnaise which is a sauce derived from the hollandaise, and basically composed of an emulsion of clarified butter and egg yolk at a temperature of or more than 70 degrees, to finish an infusion of vinegar and tarragon will be added.
An important part for the success of the service is the knowledge, interest and respect for the prophecy, which trains our team with the skills to solve any type of concern of the diners. Among the most frequently asked questions we can highlight: What is the origin of the food and if we work with local products? What are the ingredients and techniques used for the composition of a dish? What are the vegetarian and vegan options or what are the special ones off the menu? What options would you recommend according to my food allergy (gluten, milk, sea food, etc)? Could we reserve a table for two weeks without providing the deposit? 
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