
[image: Text

Description automatically generated]

Certificate of Higher Education in Skills for the Workplace

Task 2
Professional career development report

Student name: Pawel Marek Maszkowski
Student ID: 2030041

Module name: Professional Career Development
Module code: (BMSW4005_LON)
Lecturer name: Bianca Sanfilippo
Submission date: 06/05/2022


Contents
Introduction	3
Experience of Interview by Gibbs reflective model	3
Description	3
Feeling	4
Evaluation	4
Analysis	4
Conclusion	5
My personal strengths and areas for further development	6
SWOT ANALYSIS	6
Short-term plan	7
Medium-term plan	7
Long-term plan	8
My employment goals and develop a personal career action plan/development plan	8
Conclusion	9
References	10
Appendix A: The questions asked as an interviewer/interviewee in the role play (A1)	12
Appendix B: Application form completed as an applicant for the role play (A1).	13
Job application form	13





[bookmark: _Toc102743787]Introduction 
It gives me immense pleasure to pen down the experience I went through in an interview for a job in a restaurant located on the North Coast of Cornwall as a chef. I have to design and bring out creative ideas for making creative and delicious dishes and cuisines in this job. It is made sure while creating a particular dish and cuisine that the customer who has ordered it finds it attractive with an outlook view. Chefs need to be skilled and know enough about an individual's perfect taste with just the correct amount of ingredients and spices that are added while making a specific dish. Job as a chef is highly respected in society as well as appreciated. The interviewer asked me about my personal life and some technical questions. In this report, Gibb's reflective model would be induced to reflect upon the experience of the chef's interview.
[bookmark: _Toc102743788]Experience of Interview by Gibbs reflective model
[bookmark: _Toc102743789]Description
[image: download (4).png]Here I present a reflective story of the role play held in week 8. In this role, I played the part of the interviewer and the candidate (10 minutes each). While acting in the role of interviewer, I pretended to be an accounting manager, and I played great. I was in great spirits because I had done a thorough job preparing for the questions. The interviewee reacted calmly and expressed a sense of connection. It was a pleasure to have this person as an interviewee.
Figure 1: Gibbs Reflective Model
(Source: Ardian et al., 2019)

As an interviewee, I was a little confused and nervous, as this was my dream job, as I had long wanted to be a chef at this hotel. With the location and excellent name of the hotel, I was so fascinated by the hotel's name. Moreover, I had a specialisation in Italian, which fulfilled my eligibility criteria to be a chef over there (Ahmed, 2020). When I had to say something about myself, I was asked some questions like my hobbies, why I have chosen such hobbies and all that.



[bookmark: _Toc102743790]Feeling
Before the interviews started, I felt a little tense, but I still gained all my confidence. I had a butterfly in my stomach before they started asking me questions (Dhaliwal et al., 2018). I had prepared drinking water, coffee, and a piece of chocolate (Ezezika and Johnston, 2022). All in all, everything I might need was next to me.
[bookmark: _Toc102743791]Evaluation
Even pretending to be interviewed, I was stressed. Although I had prepared my answers in advance and knew that the interviewer would influence me in good faith, I was very anxious. I put on my lucky shirt and socks. Luckily for me, most of the fears and excitement dissipated when I saw the interviewer's cheerful smile. By the end of the interview, I was happy to answer the questions, I had done an in-depth study of the position I was applying for, and this was my dream career. The questions were asked specifically and clearly, and this also helped me relax and explain what I like to do, prepare delicious meals and see the happy faces of customers. I want to prepare products in the restaurant so that our customers like the food and unknowingly become friends of the chef. Some food flavours would be remembered from their childhood. Some are flavoured, just like home-cooked food (Li et al., 2020). So that I can work with team spirit and a sense of community. One question helped me clarify my time management technique, which impressed the interviewer a lot, and my promise to establish a strong connection between the client and the restaurant's chef seemed to convince them a lot. My example of working in a team for days in college as a junior chef was an excellent example and influenced them a lot about work ethic and work culture. Finally, my conclusion of a great success goal and the evidence I provided helped somehow (Markkanen et al., 2020).
[bookmark: _Toc102743792]Analysis
Thus, until then, a view from the interviewer's perspective was good. The pattern of asking questions and my answering technique somehow appealed, and further, she asked me some technical questions with a viewpoint that they a genuine answer from me. The interview incident was a frightening process for everyone it was for me too (Pieper et al., 2021). But the capacity of the interviewer to convince me that there were no facts for getting much stressed during the interview process was a positive note for her and me too. The interviewer told me whether I was comfortable with the job as a head chef in the restaurant and colleagues who work hand in hand with a chef. Lastly, I could say that my offer was an outstanding opportunity to join the restaurant. The training of the junior chef would become a fascinating, challenging job for them as well (Sekarwinahyu et al., 2019). Still, I would accept the opportunity and do my best to grade up the restaurant's name.
[bookmark: _Toc102743793]Conclusion
After this process, I was relieved and felt great for the restaurant and the interviewer, who was knowledgeable, cooperative, and friendly enough to help me. I am grateful for the chance that I got for the interview. I learned many new things here and got to know about the variety of things I learned this day, and it was a pleasant experience for me as well.


[bookmark: _Toc102743794]My personal strengths and areas for further development
[bookmark: _Toc102743795]SWOT ANALYSIS

	SWOT ANALYSIS


	STRENGTHS
Punctuality
Creative skill 
Excellent communication skill
Organisation
Expert in various cuisines
Teamwork
Great experience in the kitchen
Ability to create original recipes

	WEAKNESSES
Time management
Impulsive
Stubborn
Impatient 

	OPPORTUNITIES
Regular customers
Ease of maintaining a meaningful menu 
Growing salary
A growing number of restaurants or hotels
Customer search for new flavors
Having the best career development opportunity for the upgradation and improvement of skills in the upcoming future
	THREATS
Intense competition
Due to having a weakness in public speaking, I get nervous and commit a mistake unnecessarily. Thus, I get too much anxiety and loss confidence. 








My short - medium – long term targets for the development of my own professional career plan (using Specific, Measurable, Agreed, Realistic, Time-bound –SMART targets)

	[bookmark: _Toc102743796]Short-term plan (3 -6 months)

	Specific
	I want to gain the skills and experience to become a chef

	Measurable

	I am learning to become a chef by establishing that I will gain relevant experience over the next few months.

	Agreed

	Developing the skills required to become a chef is realistic based on my previous experience and qualifications.

	Realistic

	It is achievable because I carry out all my assignments

	Time-Bound
	5 months

	
[bookmark: _Toc102743797]Medium-term plan (1-2 years)

	Specific
	I want to gain the skills and experience to become a head chef

	Measurable
	Becoming a chef and gaining relevant teamwork experience

	Agreed
	Develop the skills required to become a head chef.

	Realistic
	This is quite a realistic goal that I will achieve by working hard

	Time-Bound

	2 years




	[bookmark: _Toc102743798]Long-term plan (2-5 years)

	Specific
	Opening my own restaurant in London

	Agreed

	I will achieve this when I open my restaurant in London. Achieving this goal will help me develop further.

	Realistic

	This is quite a realistic goal that I will achieve by working hard

	Time-Bound

	5 years



[bookmark: _Toc102743799]My employment goals and develop a personal career action plan/development plan

	My professional career pathway is:

	
I would like to become a head chef of the best restaurant in England


	What are my current strengths?

	I require the team to have every dish come out of the kitchen on time and every little detail to get the alignment.




	What are my achievements and areas of success since the beginning of the module/programme?

	As a student, it had to be necessary to be able to progress with my academic career, which has been limited since the beginning of the module. In addition, relevant goals to master with my classroom activities are also required.
In the ninth week, I am learning to progress in role-playing as an interviewer and as an interviewee so that I will have no problems with an interview in the future.

	In what areas do I need to develop?

	This profession is not only about sitting on the cutting board but also discovering the culinary world full of colours and flavours. The best chefs develop all the time, completing apprenticeships and internships with chefs who are better than them in the most renowned restaurants in the world. Such people also try to discover new tastes or restore life to forgotten regional recipes. Culinary journeys allow them to take full advantage of various cultures and transfer flavours to the kitchen where they work.



[bookmark: _Toc102743800]Conclusion 
Overall, the role-play was very interesting. The interviewer made me feel very comfortable and motivated. I also got many learning points in the interview of not being restless. I also learned more about the chef job and that we need to stand on customer's trust in us. I also got encouraged to go more healthy ways while preparing a specific cuisine. In today's world, people are much concerned about their health issues and want healthy food, less oil but tasty, so it's also the task of the chef to introduce food that goes with today's world. Hygiene is another important aspect that must be kept in mind by a responsible chef. It is also highly appreciated if the chef goes for introducing food that is also cost-efficient and affordable for all types of people that belong to different sectors of society. Dishes must also be introduced for every religious sector so that people with different religions can try the food of that particular restaurant. An ideal chef should also know how to deal rightly with the high number of orders while maintaining their standard of food in a world, and the time management factor is also a quality of a good chef.
Subsequently, the role play was great, and the creativity and speciality of a chef are ultimately the essential things.
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Appendix A: The questions asked as an interviewer/interviewee in the role play (A1)
For role play as an interviewee
1. What made you decide to become a chef? 
2. What makes you the best fit for our restaurant?
3. What do you believe are strong characteristics a chef should hold?
4. What is your leadership style when managing your restaurant staff?
5. How do you react when a customer sends their meal back, and what will you do to improve the dish?

For role play as an interviewer

1. Tell me about yourself
2. Give me an example when you used logic to make a decision or to resolve a problem. 
3. Can you please give me an example of how you reduced operational costs in your current role?
4. How do you prevent human errors when working as an accountant?
5. Why would you want to work for us? 



[bookmark: _Toc102743803]Appendix B: Application form completed as an applicant for the role play (A1).
[bookmark: _lnxbz9][bookmark: _Toc102743804]Job application form


[bookmark: _35nkun2]Application for [job title] – Head Chef

Name: Pawel Maszkowski
[bookmark: _1ksv4uv]Education and training:
	2000 – 2006
Primary School in Przemysl (Poland)
2006 – 2009
A middle school in Przemysl (Poland)
2010 – 2013
Vocational school in Przemysl (Poland)
Specialisation: Pastry
06.2021–currently
University of Wales Trinity Saint David
Specialisation: Skills for the workplace


[bookmark: _44sinio]Qualifications:
	[bookmark: _Hlk102676911]02.2013
Running a business
Organiser: "chance of success" for students of the Complex of Service, Hotel and Gastronomy Schools in Przemyśl (Poland)

03.2013
30 hours bartending course followed by a theoretical and practical 
examination and therefore possess all the skills required for a required independent barman


[bookmark: _2jxsxqh][bookmark: _z337ya]Employment history:
	Name of employer:  Dfusion Restaurant
Job title: Chef
Length of time with employer: 2 years 
Reason for leaving: Willing to start something better



Duties: 

	Preparation of dishes in accordance with the chef's assumptions and GHP and GMP standards.
supervision of proper product management.
presentation of dishes in the form of a buffet.
care for the aesthetics of the dishes served.
controlling kitchen equipment (operation and maintenance)



[bookmark: _3j2qqm3]Previous employers
Please tell us about other jobs you have done and about the skills you used or learned in those jobs.

	Kitchen porter
Working under pressure: Stay patient, calm and composed while working in a stressful, dynamic environment
Follow instructions: Listen carefully to chefs and colleagues and follow their instructions and requests
Attention to detail: Ensuring that everything is washed thoroughly and that every inch of the kitchen is clean and hygienic
Physical Strength: Carrying out long shifts on foot, unloading deliveries, and moving heavy boxes
Food hygiene and safety: Understanding how to handle and store food in a safe and hygienic way - training is often provided in the workplace
Verbal communication: Good knowledge of basic English to communicate with cooks and colleagues
Teamwork: Good teamwork and rummaging around where needed


[bookmark: _1y810tw]Supporting statement
Please tell us why you applied for this job and why you think you are the best person for the job.

	A hardworking, motivated, and enthusiastic Head Chef who has a real passion for food and who is sure to exceed your customer's expectations. My leadership style is to always lead by example in observing standards, rules, and regulations.
 I have a unique method of cooking and am well placed to improve the standards of cuisine in your kitchen and operate it at a healthy profit margin. By possessing extensive knowledge of all the rules and regulations concerning personal hygiene and appearance, I can ensure strict compliance with the highest standards. I am not only a strong leader but is also a good team player who has the experience required to create a stimulating, positive and energetic working atmosphere.
 Right now, I am eager to further develop my career with a leading company and am looking for a suitable position with an employer who is looking to recruit the best and brightest people.
The skills and qualifications I possess are a great match for the requirements for this position. My communication and leadership skills make me a great candidate for the job. In my previous job, I oversaw a team of 10 employees and created a new communication system that increased productivity by 15% over the course of three months. I'm confident that I can bring this type of success to this position.


[bookmark: _4i7ojhp][bookmark: _2xcytpi]Right to work in the UK
Do you need a work permit to work in the UK? Yes 
[bookmark: _1ci93xb]References
[bookmark: _3whwml4]John Smith – Last employee:: T: : +44(0)20 7111 0000 
Jan Kowalski – Last employee: T: : +44(0)20 7111 5555
Declaration
I confirm that to the best of my knowledge the information I have provided on this form is correct and I accept that providing deliberately false information could result in my dismissal.

Name: Pawel Maszkowski 
Signature: Pawel Maszkowski
Date: 24.03.2022

1

image1.png
UNIVERSITY OF WALES
Trinity Saint David
% London




image2.png




