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The most important factor in a restaurant's financial success is the retention of regular customers. Excellent service is essential to the profitability of any restaurant. It is crucial to provide services that can genuinely improve people's lives. It could transform an ordinary dinner into something memorable and increase customer loyalty. It can increase positive word-of-mouth, which is essential in an industry where credibility and repeat business are crucial (Abualoush, Bataineh, & Alrowwad, 2018).  
While working at The Ledbury and Bleecker Burger, I was responsible for sustaining the kitchen's smooth operation and enhancing customer service. Firstly, I began by adhering to all cleaning instructions for dishes, workspaces, culinary equipment, and food storage areas. Second, my duty was to complete tasks such as washing, chopping, shredding, and grating. Speed, ingredients, and aesthetically appealing presentation were emphasized. Thirdly, my time management, organizational skills, and ability to collaborate with others in the kitchen allowed me to efficiently prepare and serve all of our clients' meals (Adetunji, 2015). Fourthly, with this opportunity, I am now better able to accommodate last-minute requests and special diets. Last but not least, effective communication and collaboration are essential in a busy kitchen. 
As a culinary expert at The Ledbury and Bleecker Burger, I recognized the significance of education and training within the hospitality industry. Ledbury's cooking classes enlightened me on the origins of numerous cuisines. Nonetheless, the high-quality, fast-paced kitchen at Bleecker Burger taught me the value of time management. Through on-the-job training, the skills were honed. I assure consistency and presentation of dishes at The Ledbury, and I provide prompt service at Bleecker Burger. Working with seasoned chefs and having mentors has also been beneficial (Bobillo, Iturriaga, & Gaite, 2010). I've realized that masterful cookery requires an insatiable appetite for formal education and on-the-job training. 
The cuisine at The Ledbury is upscale and experimental, with a wide variety of flavors and preparation methods. To become better, the restaurant requires meticulous attention to every detail. The Ledbury is equipped with completely stocked kitchens for preparing elaborate delicacies but they still require more work in the matter of presentation as it is of the utmost importance. Concerning Bleecker Burger, the only items on the menu are related to cheeseburgers and French fries. They require more fast food items and new preparation techniques. Kitchens at fast-casual restaurants, such as Bleecker Burger, are typically compact and high-output (CIPD, 2005). They need to work on better service to gain clientage.
As a kitchen specialist in Ledbury, I prepared a multi-part dish that required careful plating to wow the guests. The restaurant's tasting menu emphasized both aesthetic appeal and flavor. As I was applying the concluding touches, I noticed something was wrong, which ruined the entire appearance. I was under intense pressure to maintain the restaurant's stellar reputation. I was ashamed of myself because I knew I should have performed more quality control to prevent this gilding issue. This incident illustrated the importance of precision when preparing a delicious meal (Ebert & Griffin, 2005). It emphasized the significance of planning and exhaustive research. In this situation, even the slightest error can ruin lunch for everyone. I realized that the complexity of fine cuisine necessitates a commitment to excellence. Each member of the kitchen staff must be highly knowledgeable. The dish was presented, and there were no objections from the guests. This incident emphasized the high standards of formal dining and the significance of ongoing vigilance and quality assurance.
My goal is to enhance my plating and culinary preparation abilities (Fuentes, Llorens, & Molina, 2006). I paid closer attention to the smallest of details to ensure that each dish met the restaurant's requirements.The transition to Bleecker Burger was described as a turning point. In this fast-paced environment, assembling burger orders required precision and speed. During lunch, we ran out of special sauce, so I had to quickly replenish it (Elloy, 2012). A large number of diners frequented the fast-casual eatery. The demand for immediate action flooded my veins with adrenaline. A more potent and urgent atmosphere than that of The Ledbury. It was necessary to be productive and quick-witted. Kitchens serving fast food must anticipate ingredient shortages and keep supplies stocked at all times.  

I intend to serve clients more quickly by improving ingredient forecasting and optimizing my workflow during peak hours and I look forward to the challenge of adapting to the new emphasis on pace and efficiency. Developing these skills necessitates classroom study and on-the-job training (Gareche, Hosseini, & Taheri, 2013). Bleecker Burger and The Ledbury's one-of-a-kind atmosphere are great places to put forward my skills. It is crucial for developing marketable expertise and advancing in the hospitality industry to tailor these strategies to the specific needs and preferences of your restaurant's customer base.
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