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Element 1
During my placement at Wagamama, I was mainly based in the kitchen, where I was able to develop a range of culinary skills through daily practice and observation. When I first started working in the kitchen, my initial tasks were quite basic and focused on food preparation, maintaining cleanliness at my workstation, and supporting the team during service. At the beginning, the fast-paced environment felt overwhelming, and adapting to the rhythm of the kitchen was challenging. However, over time, I became more confident and organised, which helped me perform my tasks more efficiently.
One of the most important skills I developed during my placement was mise en place. Preparing ingredients in advance and keeping them organised allowed me to work faster and reduce mistakes during busy periods. I learned that good mise en place is essential in professional kitchens, especially in chain restaurants such as Wagamama, where consistency and speed are crucial. This experience helped me understand how preparation directly affects service flow and team performance, as also discussed in professional cookery literature (Foskett, et al., 2019), who highlight the importance of organisation and preparation in professional cookery. Another key area of development was my knife skills and basic food preparation techniques. Through repeated practice, I improved my ability to prepare ingredients accurately and safely. At the beginning, I made small mistakes, such as incorrect cuts or slower preparation times, but these experiences helped me become more attentive and focused. Over time, I required less supervision and was able to complete tasks more independently, which increased my confidence in my role within the kitchen team.
Working in a professional kitchen also taught me how to manage pressure during service. Busy shifts required me to stay calm, follow instructions carefully, and work efficiently without compromising quality. I learned that even when the kitchen environment felt stressful, maintaining concentration and organisation was essential. This aligns with the idea that consistent performance in service operations depends on structured processes and individual responsibility (Johnston, et al., 2012).Throughout my placement, I also became more aware of the importance of standardisation and consistency. At Wagamama, recipes and procedures are standardised to ensure that customers receive the same quality every time they visit. By following these standards, I understood how individual tasks contribute to the overall customer experience. (Davis, et al., 2018) explain that maintaining consistency is a key aspect of food and beverage management, particularly in chain restaurants.
Overall, my placement allowed me to develop essential culinary skills through practical experience. From basic food preparation and mise en place to working under pressure and following standardised procedures, I gained a deeper understanding of how professional kitchens operate. These skills not only improved my performance during the placement but also increased my confidence and readiness to work in similar hospitality environments in the future.


Element 2
Health and safety formed a key part of my daily responsibilities while working in the kitchen at Wagamama. From the beginning, I understood that working in a professional kitchen involves more than preparing food; it also requires strict attention to hygiene, safety procedures and responsibility towards customers. These aspects became an essential part of my learning experience and influenced the way I approached my work.
One of the first areas I developed was personal hygiene. I learned the importance of regular handwashing, wearing clean protective clothing and always maintaining a tidy workstation. These practices were reinforced daily and helped reduce the risk of contamination. Over time, following hygiene routines became automatic, and I became more aware of how individual actions can affect the overall safety of the kitchen environment. Maintaining these standards aligns with the guidance provided by the (Food Standards Agency, 2023), which highlights the importance of hygiene procedures in preventing food safety risks.
Another important aspect of health and safety was the prevention of cross-contamination. I learned to separate raw and cooked ingredients, use designated equipment and clean surfaces thoroughly between tasks. This was particularly important during busy service periods, when working quickly could increase the risk of mistakes. By following established procedures, I understood how structured systems such as HACCP help manage food safety risks in professional kitchens (Food Standards Agency, 2023). This experience made me more careful and attentive when handling food, especially during high-pressure situations.
Allergen management was also a key responsibility during my placement. At Wagamama, clear procedures were in place to protect customers with food allergies. I learned how important it is to follow allergen guidelines accurately, communicate clearly with the team and avoid any risk of cross-contact. Understanding the seriousness of allergens increased my sense of responsibility, as mistakes could have serious consequences for customers’ health. This reflects the legal and ethical importance of allergen control in food businesses, as outlined in UK allergen guidance (Food Standards Agency, 2023).
In addition to food safety, I became more aware of workplace health and safety within the kitchen. This included working safely with equipment, keeping floors clear and maintaining an organised workstation to reduce the risk of accidents. Being aware of these risks helped me work more confidently and responsibly during service. The (Health and Safety Executive, 2023) emphasises that safe working environments are essential in catering settings to protect both staff and customers.
Overall, my placement helped me understand that kitchen health and safety is a shared responsibility. By following hygiene rules, food safety procedures and allergen guidelines, I learned how professional kitchens protect customers and staff while maintaining high standards. This experience has increased my awareness of the consequences of unsafe practices and has encouraged me to take greater responsibility for my actions in the workplace. The skills and knowledge gained during this placement will continue to influence how I approach health and safety in future hospitality roles.

Element 3
Working as part of a professional kitchen team provided valuable insight into how organisational structure and teamwork influence daily operations. Being involved in the kitchen at Wagamama allowed me to experience first-hand how clear roles, effective communication and a supportive work environment contribute to smooth service and consistent performance.
A key organisational aspect I observed was the importance of defined roles within the kitchen team. Each team member had specific responsibilities, which helped reduce confusion during busy service periods. As I became more familiar with my role, I was able to work more independently and understand how my tasks fitted into the wider operation. This structured approach helped maintain efficiency and ensured that service continued smoothly even during peak times. The idea of organised kitchen roles reflects traditional brigade-style systems, where clarity of responsibility supports coordination and teamwork (Wikipedia contributors, 2022).
Teamwork played a central role in the success of daily operations. During service, collaboration between team members was essential, especially when the kitchen became busy. I learned that supporting colleagues and responding quickly to instructions helped maintain workflow and avoid delays. Over time, I became more confident in communicating with the team, which allowed me to react more effectively under pressure. Effective teamwork is closely linked to service performance, as well-organised operations rely on cooperation and shared responsibility (Johnston, et al., 2012).
The working environment also had a significant impact on my performance. The physical layout of the kitchen required awareness, organisation and constant attention to cleanliness. As I adapted to this environment, I found that being organised and familiar with the workspace reduced stress and improved efficiency. A well-structured and clean work environment made it easier to focus on tasks and respond quickly during service. Research suggests that the physical environment in restaurant kitchens can influence employee engagement and performance, highlighting the importance of workspace design and organisation (Shih-Shuo, et al., 2022).
Another important organisational issue was accountability within the team. I became aware that everyone’s performance directly affected others. Completing tasks accurately and on time helped the team function effectively, while small errors could disrupt service flow. This experience helped me understand how individual responsibility supports overall team performance. In food and beverage operations, consistency and coordination are essential, particularly in chain restaurants where standards must be maintained across all services (Davis, et al., 2018).
Finally, the placement environment supported learning through experience. By observing more experienced colleagues and receiving feedback during service, I was able to develop both technical and professional skills. This type of work-based learning allowed me to gain confidence and improve my ability to work as part of a team. Guidance on work-based learning emphasises that practical experience is key to developing employability skills and professional awareness (Quality Assurance Agency for Higher Education, 2018).
In conclusion, the organisational structure, teamwork and working environment at Wagamama played a vital role in shaping my placement experience. Through clear roles, effective communication and shared responsibility, I developed a better understanding of how professional kitchens operate. These experiences have strengthened my confidence and prepared me to contribute more effectively within hospitality teams in future roles.
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