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[bookmark: _Toc200699969]Introduction
Karachi Cuisine is a popular restaurant in South London. It serves South Asian and Pakistani dishes. The restaurant is known for large weddings and events. It also offers takeaway, delivery, and dine-in services. The food is made fresh every day. The chefs follow traditional recipes and styles. The menu includes curries, grills, and desserts. Guests return often due to good service. Karachi Cuisine has strong values and goals. The team values honesty, respect, and hard work. The mission is to offer fresh food and good service (Arli et al., 2021). The vision is to become London’s top South Asian restaurant. The restaurant believes in teamwork and high standards. Each worker plays an important role daily. The managers treat the team with fairness and care (Sarwar, Ibrahim and Yusoff, 2021).  I worked in the event and service section. I helped at weddings and big parties. My duties included table setup and food service. I also helped clean and organize the space. I worked closely with chefs and front staff. I guided guests and answered questions. I made sure the food was served on time. I followed hygiene and safety rules at all times. The placement helped me learn many new skills. I saw how a restaurant runs in real life. I learned how to handle stress and pressure. I also learned how to work in a team. I gained new ideas by observing others. I improved my speed and attention to detail. I also learned how to deal with customer needs. The job showed my strong and weak areas (Asif et al., 2022). For this self-review, I will use Gibbs’ reflective model. This model helps people look back and learn. It has six simple steps to guide reflection. These steps are described, feel, evaluate, analyze, conclude, and plan. These help me think about my tasks and actions. The model helps me improve in a structured way. This essay will show my learning at Karachi Cuisine. It will start with my job role and career goals. It will then focus on three areas for improvement. I will share real examples from my experience. I will use academic ideas and models. This will help me reflect and plan ahead. My goal is to grow and become job ready.
[bookmark: _Toc200699970]Career Ambition and Strengths
My career goal is to become a restaurant manager. I want to lead a busy, well-known restaurant. I aim to do this within five years. I want to work in London or nearby areas. I enjoy fast-paced and customer-facing roles. I want to manage people and lead teams. I hope to improve food quality and service. I also want to support the development of new staff. This goal is important for many reasons (Azeem, Abrar and Ahmad, 2021). I like working in the food industry. I enjoy talking to people and solving problems. I want to make customers happy every day. I also want to help staff feel valued. I want to improve service through team effort. A good manager helps both staff and guests. I hope to lead with care and fairness.
My experience at Karachi Cuisine helped me achieve this goal. I saw how managers lead large teams. I watched how they handle customer problems quickly. They plan daily tasks and check service quality. They also train staff and guide new workers (Babar, Qazi and Ahmad, 2023). This made me realise what a manager does. I want to take that role in the future. During placement, I found some key strengths. First, I am very organised with my work. I complete tasks quickly and correctly. I follow rules and safety steps every day. I always arrive on time and stay focused. I check my tasks before leaving the shift.
Second, I have strong teamwork skills. I work well with many people. I listen to others and follow clear steps. I help when someone is busy or tired. I also ask for help when needed. According to Bailey et al. (2017), I always respect everyone on the team.
Third, I stay calm under pressure. I faced busy times during weddings and events. I stayed focused and finished all my tasks. I did not panic when things changed quickly. I followed the manager’s plan and stayed helpful. These strengths match my future career goal. A restaurant manager must be calm and organised. They must lead teams and solve problems fast. They must care for both customers and workers. I showed early signs of these skills already. The placement gave me a real test of pressure. I managed the work and kept improving. The placement also improved my confidence. At first, I was nervous during events. Over time, I learned to trust my skills. I talked more with staff and customers. I also tried new duties when asked. This helped me grow each week. These actions match what a leader should do (Bellou and Chatzinikou, 2020). My next steps will build on these skills. I want to attend workshops on leadership. I also want to practice managing small teams. I will ask for feedback after each task. These actions will help me grow faster. They will also prepare me for future roles.
[bookmark: _Toc200699971]Reflective Area 1: Leadership and Team Management
[bookmark: _Toc200699972]Where I Am Now
Leadership is a key skill for managers. I am not yet fully confident in leading. I can follow orders and complete tasks. But I find it hard to guide others. I often wait for help or direction. I struggle to make quick team decisions. I avoid giving orders during busy times. I also feel unsure when training others. I prefer to support, not lead tasks. This shows I need more growth here. At Karachi Cuisine, I watched strong leaders daily. Managers gave clear tasks and advice (Brown, Arendt and Bosselman, 2019). They stayed calm in every situation. They guided staff in a fair way (Carleton, Barling and Trivisonno, 2018). I saw how they built team trust. I learned that leaders do more than plan. They support, listen, and motivate every day. I started to understand good leadership styles.
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I want to become a confident team leader. I want to guide staff with clear steps. I want to help people do their best. I aim to lead small teams in two years. According to Raza et al. (2023), I want to plan shifts and support staff. I want to give fair and helpful feedback. In five years, I want to be a manager. I hope to lead large teams by then. To do this, I must gain confidence. I also need better communication and planning. I must stay calm and clear during problems. According to Chan and Hsu (2020), I want staff to feel safe and supported. A good leader must care for their team. I want to build trust and solve issues fast. These are my long-term leadership goals.
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My placement helped me face leadership tasks. One day, our team leader was late. The manager asked me to guide others. I showed the team how to set tables. I also reminded them of hygiene rules. At first, I felt scared and unsure. But I stayed calm and gave clear steps. The task went well, and the team helped. I felt proud after this moment. Another time, a new staff member joined. I showed him how to greet guests. I also helped him carry dishes correctly. I checked his work and gave tips. He thanked me for my help (Chughtai, 2019). I learned that leading is also teaching. These moments gave me small leadership chances. During weddings, I helped staff stay calm. Sometimes guests asked for fast service. I reminded staff to focus and not panic. I kept a kind tone and helped with food. This helped the team stay strong and work better (Cohen and Abedallah, 2023). I saw how words and actions can lead. I also watched managers very closely. I copied how they spoke to staff. I learned to stay polite but firm. I also learned to give praise after hard work. These lessons helped me improve each week.
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I have made a SMART goal for leadership:
· Specific: I will lead small teams during events.
· Measurable: I will lead at least two teams each month.
· Achievable: I will ask managers for leadership tasks.
· Relevant: Leading helps me reach my manager goal.
· Time-bound: I will review this goal in six months.
I will also take outside training. I found a short leadership course online. It lasts four weeks and costs a small fee. I will join the course next term. I will also read books on team management. I plan to write down lessons each week. I will ask mentors for monthly feedback. These steps will help me lead better. Practice and study will grow my confidence (Deery and Jago, 2015). Learning from others will build my skill. SMART goals keep me focused and clear.
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There are some barriers in my journey. First, I fear making mistakes when leading. I worry staff will not follow me. This makes me hold back during tasks. I must overcome fear to grow stronger.
Second, I sometimes avoid giving feedback. I do not want to upset others. But leaders must give both good and bad feedback. I must learn how to speak in kind ways.
Third, I lack full knowledge of some rules. This makes me afraid to lead full shifts. I must study the rules and steps more deeply. I will read manuals and ask questions. This will help me feel ready. To beat these barriers, I will practice often. I will ask managers for new roles. I will keep a diary of my actions. I will note what went well or badly. I will talk to mentors about my growth. I will also focus on small wins. Leading one task is a step forward (Delaney and Huselid, 2020). Helping one new staff member is good. Giving one bit of feedback is progress. Small steps will build strong habits.
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[bookmark: _Toc200699978]Where I Am Now
Good communication is vital in hospitality. At Karachi Cuisine, I work with a diverse team. Our team includes staff from many countries. We speak different languages and follow different customs. This creates a rich but complex workplace (Deng and Zhang, 2022). At first, I found it hard to speak clearly. Some staff misunderstood my words or tone. I also found it hard to follow accents. I sometimes gave unclear instructions. I avoided long talks or group chats. I felt nervous when asking for help. I feared saying the wrong thing at work.
I often used short answers and gestures. I was polite but quiet in meetings. I did not share ideas or feedback. I found it hard to express myself. This made team tasks slow at times (Doran, 2021). My silence caused missed details or confusion. I realised this was a big gap.
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I want to become a clear communicator. I want to share ideas with confidence. I aim to speak clearly and with respect. I want to work well with all staff. I hope to give instructions in simple words. I want to listen and ask questions freely. According to Elnaga and Imran, (2019), I want others to feel heard and valued.
I also want to handle cultural differences better. I want to learn how to speak with care. According to Pizam and Shani (2020), I aim to reduce conflict or tension. I want to give and receive feedback fairly. I hope to run meetings and team talks. In five years, I want to lead mixed teams. I will need strong cross-cultural skills.
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My placement gave me many learning opportunities. One time, I worked with a new chef. He spoke little English and was shy. At first, we could not understand each other. I felt unsure but stayed calm. I used simple words and gestures. I showed him the tasks step by step. He smiled and followed along. Later, he said thanks in his way. I saw that patience and kindness help a lot. Another time, a server from Eastern Europe joined (Farooq and Hussain, 2020). She often misunderstood table numbers and codes. I explained the system slowly and clearly. I also wrote down on a note. She began to improve within days. I learned that visual help is also useful. I also practised with my manager. He asked me to lead the evening team briefing. I spoke to six staff before a wedding. I kept my words short and clear. I reminded them of guest requests and table rules. After the talk, one staff said I was clear. This gave me confidence to speak more (Fatima and Bilal, 2021). Each shift gave small learning moments. I now ask staff how they want to be addressed. I also use polite body language. I nod to show I listen and understand. I repeat back key points to check clarity. These small actions build trust in teams.
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I set a SMART target for this skill:
· Specific: I will improve team communication in multicultural settings.
· Measurable: I will lead three team talks each month.
· Achievable: I will prepare key points before each shift.
· Relevant: Clear talk improves teamwork and task results.
· Time-bound: I will review this goal in eight weeks.
I will also take action outside work. I plan to join a short course on communication. The course includes listening and speaking tasks (Gannon, Roper and Doherty, 2022). It also covers cross-cultural understanding. It will help me speak with care and clarity.
I will also watch hospitality training videos. These will show good talk methods at work (George and Kumar, 2017). I will write down useful tips each week. I will also ask my mentor for a review. We will meet twice a month for advice.
[bookmark: _Toc200699982]Barriers and How to Overcome Them
One barrier is my fear of speaking up. I worry about saying things wrong. I fear others may not like my words. This fear stops me from speaking freely (Ghazali, 2021). I must grow past this fear to improve.
Another barrier is a language difference. Some staff speak fast or use slang. I sometimes miss key parts of what they say. This can cause small errors in service (Goldstein and Kim, 2022). I must learn to ask questions politely. It is okay to ask for a repeat or notes.
Another challenge is cultural gaps. Some jokes or habits confuse me (Gursoy, Rahman and Swanger, 2022). I do not always know what others expect. I must learn about different workplace norms. I will read about cross-cultural work tips. I will ask staff to share their views.
To solve these barriers, I will keep learning. I will listen more and judge less. I will try to ask kind questions. I will note what worked and what failed. I will read and reflect every week. I will welcome feedback and act on it.
[bookmark: _Toc200699983]Reflective Area 3: Conflict Resolution and Customer Handling
[bookmark: _Toc200699984]Where I Am Now
In the hospitality industry, conflicts can happen quickly. At Karachi Cuisine, I saw many pressure points. These included late food, large crowds, or wrong orders. Sometimes staff disagreed during service. Other times, customers were upset or angry (Hair et al., 2019). I found conflict hard to handle at first. I often froze or stayed quiet. I did not know how to respond clearly. I feared making the issue worse. I avoided eye contact or walked away. I hoped someone else would fix the problem.
When customers complained, I felt nervous. I gave short answers and left quickly. I tried to stay polite but looked unsure. According to Han, Oh and Kim (2022), I avoided difficult conversations during shifts. I did not feel ready to handle conflict well. This showed a big area for growth.
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I want to become confident during conflict. I aim to stay calm and listen well. I want to respond with care and control. I want to solve problems before they grow. According to Hwang, Lee and Chen (2021), I hope to turn complaints into good outcomes. I want to guide teams during tense moments. I want to support guests and staff together.
I also want to learn firm but polite talk. I want to keep my tone steady and clear. According to Jeon (2020), I aim to reduce stress during problems. In five years, I want to manage guest issues alone. I want to be trusted to handle hard talks. I also want to train others in conflict skills.
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My placement gave real examples of conflict. One day, a guest was angry about slow service. The kitchen had a delay with starters. The guest raised his voice at the table. At first, I wanted to walk away. But the manager told me to help. I walked over and listened fully. I said, “I understand, thank you for your patience.” I promised to check the kitchen quickly. I did this and returned in five minutes. I updated the guest and offered a free drink. He calmed down and smiled later. This taught me that small actions help (Jones and Comfort, 2018).
Another time, two staff argued over cleaning duties. They blamed each other during shift close. I tried to step in and calm them. I said, “Let’s focus on closing now.” I reminded them of the manager’s checklist. I helped both finish their tasks fairly (Kang, Gatling and Kim, 2020). Later, I told the manager what happened. He praised my calm response. I learned that being fair stops fights.
I also faced a guest complaint about food quality. She said her biryani was too salty. I listened without interrupting. I offered to change the dish. She agreed and thanked me later (Jiang and Wen, 2020). I learned that guests want to feel heard. They do not always want big rewards (Zhang and Madera, 2021).
These examples gave me more confidence. I also watched how senior staff handled conflict. They kept their voice low and firm. They used kind words but stayed clear (Karatepe and Aga, 2020). They gave facts, not feelings. They acted quickly but stayed calm. I now copy their tone and body language.
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I have set a SMART goal for this area:
· Specific: I will improve how I handle conflict.
· Measurable: I will respond to four conflicts each month.
· Achievable: I will observe and copy good staff behaviour.
· Relevant: Handling conflict is key for restaurant leaders.
· Time-bound: I will review this goal every two months.
Outside work, I will take action too. I will read guides on conflict management. I found a short course online for hospitality staff. It covers how to deal with difficult customers (Sharma and Arora, 2021). It also gives real role-play examples. I plan to finish this course next term.
According to Koc and Boz (2022), I also plan to reflect weekly. I will write down each issue I face. I will list what worked and what failed. I will ask managers for tips. I will request monthly feedback on my talks. This will help me grow with real advice.
[bookmark: _Toc200699988]Barriers and How to Overcome Them
The first barrier is fear of reaction. I fear being shouted at or blamed. This fear makes me avoid conflict. I need to accept that upset people are normal. I must remind myself not to take it personally.
The second barrier is lack of training. I did not learn this in school. Conflict talk needs steps and practice (Kuo, Ho and Hu, 2021). I must study and try new tools. I must learn to speak slowly and clearly. I will keep a list of phrases that help.
The third barrier is pressure during busy times. In weddings, things move fast. Tempers rise and mistakes happen. I must stay calm during rush hours (Lee and Ok, 2021). I will breathe and speak only after thinking.
Another issue is unclear rules. Sometimes I do not know what to offer. Should I give a free drink or just say sorry? I will ask managers to teach response steps. According to O'Neill and Mattila (2018), I will write these rules down for later use.
To beat these barriers, I will keep learning. I will practice with small conflicts first. I will keep a calm tone and steady words. According to Solnet, Kralj and Baum, (2021), I will remind myself of past success. If I handled one case, I can handle more. I will focus on the guest, not myself.
I will also watch videos on conflict skills. Some show how to talk and what not to say. I will learn from these and note key tips. I will try one new tip each week. This will build my skills slowly (Lee, Kim and Johnson, 2022).
Finally, I will not fear mistakes. Each mistake gives a new lesson (Luu, 2022). I will ask for feedback after every conflict. According to Madera, Dawson and Neal (2019), I will thank those who help me grow. I will become stronger through each new test. I will also practise outside of work. I will talk with friends from other backgrounds. I will join group chats or team events. I will learn by doing and watching others. I will grow slowly but steadily.
[bookmark: _Toc200699989]Conclusion
My time at Karachi Cuisine taught me many things. The placement helped me grow both personally and professionally. I learned how a busy restaurant works every day. I worked with staff, guests, and managers. I saw what good service looks like. I also saw the challenges staff face under pressure. I started the placement with basic skills. I had some work experience but no real training. I felt unsure about my abilities. I did not know how to lead others. I avoided conflict and hard talks. I also stayed quiet in group settings. But the placement helped me face these weak areas. Each day gave me a new task to try. Each shift gave me a chance to learn and reflect (Vu and Tran, 2022). Using Gibbs’ model helped me understand myself better. I used it to look at past actions. I used it to explore my feelings and results. I also used it to find better ways forward. This model gave my thoughts a clear shape. It helped me turn mistakes into lessons. It also helped me grow from success (Mensah, 2019). I now feel more ready to face challenges. I now know how to plan and reflect better. In this review, I looked at three main areas. These were: leadership, communication, and conflict handling. These areas are key to any restaurant role. I first looked at leadership and teamwork. I was weak in leading others. I feared giving orders or speaking up. But the placement gave me small leadership tasks. I guided new staff and gave short talks. I followed SMART goals and got feedback. Now I feel more confident to take charge. Next, I looked at communication. I worked with staff from many cultures. We spoke different languages and had different habits. At first, I found it hard to connect. I often stayed quiet or used signs. Over time, I learned to speak with care. I used short words and clear tone. I also used notes and asked kind questions. Now I speak more in team meetings. I feel more part of the team. Last, I looked at conflict skills. I often avoided problems before. I felt scared of angry guests. I also feared saying the wrong thing. The placement gave me real test cases (Manoharan, Gross and Sardeshmukh, 2021). I faced guest complaints and staff disputes. I stayed calm and used polite words. I found that listening is the first step. I also learned to act fast and stay kind. Now I do not fear conflict as much. I see it as a chance to grow. These reflections gave me many insights. I now understand my values and work style. I know what I do well and what I must improve. I also have a clear five-year goal. I want to become a restaurant manager. To do that, I will keep learning. I will take short courses and ask for feedback. I will lead small tasks and reflect weekly. The placement gave me a strong base (Mahmoud et al., 2020). I learned through real tasks and real people. I will carry these lessons into my future career. Karachi Cuisine gave me more than work—it gave me confidence and direction.
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