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Introduction 
This report presents a personal reflection on my career development planning from being an inexperienced bartender to becoming a mixologist bartender. I applied Gibbs' Reflective Cycle (The university of Edinburgh, 2020) to analyze my experiences, skills, and knowledge gained throughout my journey. In this report, I discussed the challenges I faced, the strengths I developed, and areas for further improvement. I also established my employment goals and developed a personal action plan/development plan.
As a bartender, I always knew that mixing drinks and serving customers was not just about pouring liquids and collecting money. It required an understanding of different spirits, mixers, and garnishes, as well as the ability to entertain and communicate effectively with customers. However, my interest in mixlogy developed when I realized that it was not just about making drinks but also creating unique and memorable experiences for customers, that was one of the most pleasant experiences.Thus, I decided to pursue a career as a mixologist bartender. In this report, I will reflect on my journey from being an inexperienced bartender to becoming a mixologist bartender, analyze my experiences, and develop a personal action plan.


Description
My journey started as an inexperienced bartender at ( Clos Maggiore ). At the beginning, my duties were limited to pouring drinks and cleaning glasses and making coffees by capsules garnishing cocktails . However, I quickly realized that I wanted to learn more about the art of bartending. I started reading books and articles about different spirits and mixers, attending bartending seminars, and watching mixology videos on YouTube. As I gained more knowledge, I started experimenting with different flavors, ingredients and modified classic cocktails to create new and unique flavours (Betterteam,2023).
However, my journey was not without challenges. I faced numerous obstacles such as dealing with difficult customers, managing rush hours, and maintaining cleanliness and hygiene standards. I also struggled with time management and prioritization, especially during peak hours when customers were demanding and impatient. These challenges helped me develop my skills in communication, customer service, and multitasking.

Especially throughout the Covid-19, I did struggled to keep up the cleaning conditions and rules such wearing the mask at all times, properly cleaning all surfaces often with sanitiser and relative products , keeping distance among team-mates, keep the restaurant ventilate and technically washing my hands as the UK Government had established. (HM Government,2020).

Reflecting on my career development, I realize that my readiness for employment was initially limited due to my lack of English, experience and knowledge in the industry. However, as I gained more experience and knowledge, I became more confident in my abilities and ready to take on more challenging roles. In addition, I have become more aware of my personal strengths and areas for further development. For example, I excel at multitasking and problem-solving, but I recognize that I need to improve my knowledge of cocktails and mixology to become a more well-rounded bartender
As I continued my journey, I realized that mixology was not just about creating new cocktails but also about understanding the history and culture behind different spirits and mixers and I have discovered my favourite drink Sidecar (Degroff,2020,p.202). I read books such as "The Imbible" by Dave Arnold and "The Joy of Mixology" by Gary Regan, which helped me appreciate the complexity and diversity of the industry. I also learned about the importance of dilution in Cocktails, (Lemon,2017,p.59) the importance of using fresh and high-quality ingredients, balancing flavors, and presentation.

Feelings
Initially, when I arrived at this company (Clos Maggiore) at Covent Garden, my role was Food Runner. I always carried out my work with a lot of effort and dedication and the head chef was very happy with me. After 2 months they asked me if I would like to work as a bartender, to which I answered yes. But my English was not very good. They were very happy with me and they did not hesitate to give me the opportunity to work in the bar anyway, so I accepted. 

I felt overwhelmed by the demands of the job and struggled to keep up, apart from the fact that when I started my knowledge of English was very basic, I had literally just arrived in London about 3 months ago and I was never good at English, Let's say that traveling to London was not among my goals but due to life situations I did not feel comfortable with the work I was doing in Spain and I had to migrate to London in search of opportunities. 
I often felt stressed and exhausted, especially during peak hours, when the restaurant would fill up and we had to provide fast and professional service as well. We developed 3 types of roles in that restaurant, bartender, barista and barback, with which 3 bartenders performed all the work, we had good times but also a lot of stress which led to memory loss in terms of recipes (Workplace Wellness Systems,2020) and managing an Impulsive and unprofessional work.

Especially me, who I was the new one, I was under the point of view of the entire restaurant, which made me quite uncomfortable and made me very nervous. That led me to spend many sleepless hours at night after work, dealing with the frustrations of my lack of communication, skills, techniques and learning a new job (bartender).

However, as time went by, I developed skills and knowledge, I gained more confidence in my abilities, which made me carry out a much more fluid and comfortable service. I felt a sense of accomplishment every time I successfully handled a difficult customer or made a new cocktail or just remembered a simple recipe.


Evaluation

Due to my personal character and my principles as a person, I have always come to meet different objectives or goals that have made me wiser, more skill, better problem-solving and find myself much more comfortable and light working.
Being responsible and efficient always paid off in my work, my colleagues respected and adored me, the general manager had raised my salary in less than 2 months working as a bartender, I had learned too much in a very short time and I felt comfortable with myself .
At that time I was working many hours, so I was also happy because I wanted to practice my skills as a bartender and my English more and also earn extra money, which at that time was very useful for me.
After a while I felt like I was not learning anymore, like everything always seemed the same to me, that I hardly learned much and that made me uncomfortable because my idea was to continue growing as a professional. The bar where I worked was too small to keep innovating. so I sadly decided to leave the bar where I started, to go to a much better one.
Right now I am working with elite bartenders from whom I am learning a lot of new techniques, we travel as a team, we work evenly, you meet many more important people working in the sector and that makes me feel comfortable due to the expansion of learning


Analysis


Throughout the entire period of my career this has been non-stop. I started from 0 without knowing anything about bartending or even English. I have encountered many bumps in the road but I always knew how to get around them. I had to work very hard, the multiple books read, the videos on YouTube and the money spent on subscriptions, the overtime at work, the hours without sleep at night, all of them have represented a constant challenge in my life that has I have put myself to the test in many situations.I

 think I have always been lucky to be a good competitor and always look for the alternative to reach the top. I often found myself in overwhelming and complicated situations, but I always kept in mind that it is part of the process and that it was something that I had to go through to be who I am right now.

 I must thank my team-mates for the love and time they contributed when I was a rookie, they have been an essential part of my career to move forward. I also learned that to be successful in the industry, I needed to have excellent communication and customer service skills. I also realized that networking and building relationships with industry professionals could help me gain exposure and opportunities to advance my career.
Furthermore, I identified my personal strengths, such as my passion for the industry, my willingness to learn and take on new challenges, and my ability to work well under pressure. However, I also acknowledged my areas for development, such as my knowledge of different types of alcohol and mixology techniques


Conclusion

Reflecting on my career development journey, I have identified my strengths, areas of development, and employment goals. My strengths lie in my creativity, my curiosity to learn, time management, and organizational skills. However, I need to improve my technical skills and my communication to become a more effective mixologist. My employment goal is to work in a high-end bar that specializes in craft cocktails to gain enough knowledges to start my own hospitality company. To achieve this goal, I plan to attend mixology workshops, practice my technical skills, and network with industry professionals.

Looking back at my career development journey, I realized that I could have benefited from seeking out mentor-ship and networking opportunities earlier in my career. I also recognized that I could have taken more proactive steps to improve my knowledge of different types of alcohol and mixology techniques.
However, I am proud of the progress I have made in my career and the knowledge and skills I have acquired. I feel confident in my abilities as a mixologist bartender, and I am excited about the opportunities that lie ahead. Moving forward

Personal action plans


As an inexperienced bartender, my goal was to learn as much as possible about the art of mixology. I started with the basics, learning how to make classic cocktails such as the Martini, Manhattan, and Old Fashioned. I practiced pouring, shaking, and stirring until I had the techniques down pat.

But I knew that if I wanted to become a successful mixologist, I needed to go beyond the basics. I set my sights on learning about the latest trends in mixology and experimenting with new ingredients and techniques. I took courses and attended workshops to develop my skills and knowledge.

As I gained experience and confidence, I began to envision a future where I could create my own company. My goal was to open a cocktail bar that would showcase my unique style and approach to mixology. I wanted to create an environment that would appeal to cocktail enthusiasts and casual drinkers alike.
To achieve this goal, I knew I needed to develop a comprehensive business plan. I researched the market, identifying trends and potential competitors. I studied successful cocktail bars and their business models, looking for inspiration and guidance.
One of my key priorities was to create a menu that would set my bar apart from the competition. I experimented with new ingredients and flavors, drawing on my knowledge of classic cocktails and contemporary mixology trends. I also paid attention to presentation, designing cocktails that were visually stunning as well as delicious.
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