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FINAL GRADE

48/100

Placement Management
GRADEMARK REPORT

GENERAL COMMENTS
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Comment 1

It's a good idea to describe the restaurant as well as giving the name. This helps with 
understanding and appreciating the points you will be making in the text

Comment 2

Are there regular communications/meetings between the teams? There is usually some 
tension between kitchen and FOH and regular meetings can help alleviate this and promote 
greater understanding

Comment 3

As a management team, do you, the manager and the head chef ever meet? Do you think 
this would be beneficial in the running of the restaurant?

Comment 4

It is against the law to serve very intoxicated people, but apart from that there needs to be 
some control over the restaurant for the long term benefit of the business as well as the 
comfort and enjoyment of other diners. 

Comment 5

How is this done? Regular meetings, other communications? What sort of suggestions are 
made and what are the outcomes?

Comment 6



QM

QM

Training or confidence issue?

PAGE 3

Comment 7

A good example of when process fails and managemernt have to take control of a situation. 
In terms of reflection, how would you have avoided this situation in the first place (better 
training, more supervision?) and how would you have handled it yourself if you were in 
charge? This could be very useful in a reflective portfolio 

Expand your thinking
Have you looked at unanswered questions?
Additional Comment

Explain this point and its relevance to your portfolio here.

Check formatting
Check the formatting and submission requirements.
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Comment 8

Have you come across this personally? What actions could you take to improve the way you 
are perceived?

PAGE 5

Comment 9

Agreed. This sounds like a failure of management all round. The chef should understand 
that he's part of a wider team and it's disappointing that his actions had such a negative 
effect on the restaurant as a whole. How do you think it affected service that evening?

Comment 10

We come back to meetings and management meeting here. Do you think regular meetings 
would help establish boundaries but also allow for the freedom to express frustrations?
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ENGAGEMENT WITH LITERATURE

Demonstrate a clear understanding of the relevant literature and
theories related to restaurant management. Engage critically with the
literature and draw upon it to support your arguments and reflections.
Use appropriate referencing and citation practices to acknowledge the
sources of your ideas. Use a minimum of 10 references.

KNOWLEDGE AND UNDERSTANDING

You should demonstrate a sound knowledge and understanding of the
principles of restaurant management. Clearly articulate the challenges
and complexities of working in a restaurant environment. Show
evidence of learning and growth in your knowledge and understanding
throughout your placement
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Where references have been used they help 
reinforce the points made, however there needs to 
be standardisation in the refencing following the 
Harvard Guidelines. Please book a session with 
Study Skills in order to correct this and maximise 
your potential marks. www.uwtsd.ac.uk/study-
skills



18

3

COGNITIVE AND INTELLECTUAL

Analyse and evaluate your own experiences and actions, drawing on
critical thinking and problem-solving skills. Demonstrate creativity and
innovation in your approach to addressing challenges. Show evidence
of reflective and self �aware thinking.

PRACTICAL SKILLS

Discuss specific examples of how you applied your knowledge and skills
in a practical setting during your placement. Reflect on the effectiveness
of your actions and identify areas for improvement. Demonstrate an
understanding of the practical implications of theoretical concepts and
ideas.

You have some knowledge of the complications of 
working as a manager for a restaurant team and 
have had to face some challenges along the way. It 
would have been useful if you could have spent 
more time analysing the challenges as a whole to 
demonstrate some more strategic thinking. The 
issue with the chef, for example, could have been 
framed as a management and communication 
issue and analysed accordingly. More strategic and 
operational analysis will come with time as you 
expand your experience here.

You have spend time looking at your own 
experiences and evaluating them using Gibbs 
Reflective Model, although I think more 
overarching analysis is needed and some thoughts 
on the effect these actions had on the business as 
a whole. Learn to take a step back and see the 
bigger picture
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TRANSFERRABLE SKILLS

You should write this assignment as a reflective essay, provide your
student name, number, module name and module code and
assignment title. You should use a font of Arial 12 point. Justify your
text, in order for your journal to look professional. Use 1.5 line spacing
throughout the document. Spelling and grammar should be accurate.

You have talked about applying your skills in the 
kitchen to support a waiter who had been given a 
task he was not trained for and also in terms of 
helping diffuse a difficult situation in the 
restaurant. You engaged with the occasions  and 
showed empathy and professionalism, using soft 
skills to help manage when the situation 
demanded. Again, a more rigorous academic 
approach would ask for more analysis in a wider 
scale of both these events, and then possible 
solutions.

You have demonstrated good levels of empathy 
and also willingness to stand up to management 
when you don't believe what they are doing is 
right. This shows character and a strong moral 
sense of right and wrong, both of which are 
important in the Hospitality Industry. Your use of 
Gibbs model is good and can be refined as you 
progress. Working with the manager will give you 
more exposure to situations and how to handle 
them int he future, as well as the financial and 
organisational side of the business.


