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[bookmark: _Toc120119073]Introduction
The following work is a reflective portfolio of my career aspirations. In this paper, I will analyse available jobs in my chosen field, which is the hospitality industry, in which I am aiming for a management position. I consider this to be a natural next step in my previous experience in and around kitchens.  I will also be assessing the state of the industry as a whole and the potential opportunities that it presents to me.  I am also going to evaluate my ability to obtain a position in the field and my level of performance in it.  I will utilize self-reflection tools to critically look at my personality. I will be looking at my past working experiences and analysing what skills I have gained from them. My time at UWTSD as a student has allowed me to learn various tools relevant to developing my career in the hospitality field. I aim to consider how the knowledge gained from these lessons has impacted my personal and the potential benefits it brings to my future workplaces. Another point of consideration in this paper is my strengths and weaknesses. I will be identifying aspects of the work I excel at and which will be most beneficial in the workplace. I am also going to use self-analysing tools to determine characteristics that call for further improvement.  
Overall, I will show how my skills and personality, as well as my recent studies, which allow me to be a strong candidate to work in the hospitality industry. 

[bookmark: _Toc120119074]Hospitality Industry 
This section considers the current state of the industry I wish to be part of and the potential opportunities it offers by looking at available job offers. 
EHL Insights defines the hospitality industry as “a large subsection within the service industry comprised of four main areas: Food & beverage, travel & tourism, lodging, and recreation”. As I mentioned previously, the part I am interested in working in is food and beverage.  Being responsible for serving meals to clients or otherwise distributing food to them. 
According to Fdf.org.uk, Food and Drink is the UK’s largest manufacturing sector. It contributes more to the economy than all other manufacturing sectors, including automotive and aerospace. It’s manufacturers directly employ over 468,000 people across every region and nation of the UK, an increase of 3.4% from 2020.  
Looking at the above figures and facts the sheer impact that this industry has on the UK and its inhabitants are clear. With so many businesses and corporations participating in it, it provides a massive career opportunity. 



[bookmark: _Toc120119075]Self-Analysis
During my work at UWTSD, I created my Personal Development Plan (PDP), which was the beginning of the journey regarding my possible future employment. This has pushed me to adopt tools used to reflect on myself in the context of my career opportunities.
I will consider various aspects of my personality using different tools. There is a large number of possible approaches to asserting one’s character. I have, however, chosen to focus on two, which I am comfortably familiar with and which I believe allow me to accurately portray aspects of me relevant to my work. My skills and abilities are also a point of evaluation here. 

1) SWOT Analysis 
SWOT analysis also known as “strengths, weaknesses, opportunities, and threats analysis” is a way to assess oneself to plan a career. Originally developed at Stanford University in 1970s.  I consider SWOT to be a very powerful framework, which encourages self-reflection in a straightforward and plain format. Allowing me to easily consider all my strengths and weaknesses.  

Strengths:  
· Leadership I can coordinate group work. I feel comfortable managing a group of people and helping them fulfil a common task.  
· Positive Mental Attitude. I can always find silver linings and stay positive. Even when faced with unforeseen difficulties and complications. I can share my happy outlook with people around me.
· Problem Solving. I can find practical solutions to problems. 
· Ambition. I focus on self-growth and strife to improve my standing at the workplace and enjoy seeking new opportunities. 
· Hard-Working. I can manage higher-intensity work if it means getting closer to my goal
          
            Weaknesses
· English language. My ability to speak English is under constant improvement and still requires more work to be at a point where I feel completely comfortable speaking it in a professional setting.
· Unfamiliarity with regulations. The food and Beverage industry is controlled by tight health and safety regulations. Some of which are unique to the United Kingdom. I still have more to learn about those if I wish to work with them. 
· Emotional. I struggle to separate work from my private life. Allowing the former to affect the latter. This might harm my performance. 
· Pedantic. I tend to overfocus on details, possibly losing the whole picture. This leads to my dislike of being rushed and having tight deadlines. 
· Fear of failure.  While working on an important task, I may think too much about the consequences of failing it, even when I am on track to do it successfully. 
           Opportunities 
· Training. Joining new workspaces often also gives the possibility to obtain new skills relevant to Food and Drink industry.
· Fresh perspective. Working in various positions in different workspaces gives me a different look at how the industry operates inside and out. Giving me more knowledge to do well at my job, and possibly enabling me to start my venue in the future.
· Self-Growth. Getting to operate in new environments gives me opportunities to address my weakness to better fulfil my potential. 
· Varied working hours. Having a chance to operate under a different work schedule would allow me to plan out my life differently, opening new possibilities. 


             Threats 
· Cost of living crisis. United Kingdom is currently, due to various economic factors, experiencing an increase in the cost of living. This has placed an extra strain on my finances and could prevent me from being able to start working exactly where I want. 
· More skilled competitors. Food and Beverage is a highly competitive industry full of ambitious workers. I will have to compete with them if I wish to reach my goals. 
· Ongoing studies. As of writing this paper, I still have two years left of classes. Being bound to a place of education reduces my ability to pick up distant jobs. 


2) Personality Test

Personality is someone’s predisposition to act a certain way in various situations. A personality test allows one to learn the characteristics of these behaviours. This is usually done through a series of questions.  I have performed such a test when preparing for this paper. 
I will consider the results of this test and how they will affect my performance at work. 
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· Introverted Mind. I prefer being around smaller groups of people, I tend to form stronger bonds with them.  This is beneficial for working with smaller groups of people
· Observant Energy - I focus on ongoing events and stay focused on the current task.
· Feeling Nature - I prioritize keeping good relations with my friends and co-workers, allowing me to perform better at group work.
· Prospecting Tactics. I can adapt to a fast-changing environment. 
· Turbulent Identity - I focus on self-improvement. I am also sensitive to the emotions of people working with me.  I feel rewarded with success.


[bookmark: _Toc120119076]Job Offers
1. Food and Beverage Duty Manager in Warwickshire with an expected salary of up 30 thousand £ per year. This job position has the worker oversee and supervise F&B operations around a luxurious spa resort. Being responsible for running either morning breakfast service or evening dinner events. A work position like this would require someone to be good at managing a team of people as well as have good communication skills and a strong sense of leadership and duty. 
2. Head Chef at Hotel in Guernsey with a salary of 47 thousand £ per year. This job expects the person to display a strong degree of individuality in forming and performing one’s recipes. It also calls for a positive attitude and leadership. 
3. Food and Beverage Supervisor in Manchester with salary up to negotiations.
This position has one, among other duties, to help the catering manager in organising events. Oversee the recruitment process of new kitchen staff and order and monitor stock levels. Work like this requires a high degree of adaptability and flexibility.  It also requires an ability to communicate well with others and operate in public environments. 

[bookmark: _Toc120119077]Summary
Looking at the aforementioned job offers it is possible to notice a degree of consistency in requirements. Every job in F&B calls for someone who can thrive working in a team of people. As my self-reflection exercises have proven, this is something I feel very confident in. My positive disposition would allow me to perform well amongst others.  Jobs in this field can also be unexpectedly difficult during busy periods. I consider myself capable of managing under such pressure and my personality test supports this. By utilising self-awareness, I was able to realise that my characteristics point towards me being a successful worker in my career path. 
I also want to be wary of my weaknesses and ways to improve in these areas. My currently somewhat lacking English-speaking ability undergoes daily improvements. I have also dedicated more time to read in English. 
In regard to Food regulations of the UK. I will consider joining online food safety training offered by the government on food.gov.uk website. These classes cover subjects such as allergen information, food traceability, and proper vacuum packing training. I expect that these modules will help me improve as a potential work. 

[bookmark: _Toc120119078]Study Concepts
This section is about things I have learned from a recent class, and modules and how they will aid me in pursuing my chosen field of work. 
[bookmark: _Toc120119079]Writing a CV
During the Week 5 module – ‘The recruitment and selection process & CVs writing’ I learned how to form a CV. CV or Curriculum Vitae is a summary of my education and work history, as well as my achievements. It is a tool I can use to get the job I desire. Only a well-formatted and written CV which easily conveys information to the employer has a chance of being considered. In the highly competitive world of Food and Beverage, It is key for me to remember the important aspects of writing one.  It needs to list my past job positions in chronological order. These positions need to be relevant to the position I am applying for. The whole document also has to be well-formatted and appealing to look at.  Knowing this, I can now review my current CV and make sure it meets all the requirements. My chances of being considered for an interview in my chosen career will improve.
[bookmark: _Toc120119080]Interview
Week 6 module – ‘Writing CVs and Facing Interviews’. Working through this material, I have learned that an Interview is a conversation during which an employer seeks to determine whether the candidate can perform at the position he wishes to apply for. It tends to last between 30 to 45 minutes and is composed of a series of questions forming a dialogue. Before an interview, It is important to think about potential questions I might be asked and prepare attractive answers to them. I also have to dress well to make a good first impression. At the meeting itself, I should introduce myself briefly but politely, and after answering questions posed to me, ask a few of my own. This shows my enthusiasm and interest in the job. After reviewing these materials, I now understand what is expected of me during an interview and can prepare myself better for future ones. I know this considerably improves my hiring chances. 
I have also participated in a mock interview. During this exercise, I was pretending to be interviewed for a job as a duty manager in the food and beverage industry.  This was my first time experiencing a full interview and therefore appeared to be a bit nervous before it.  I managed to perform adequately well for it. I remember lessons I learned during my modules and reviewed potential questions and dressed well for it.  As the conversation went on, I began to feel increasingly comfortable. I realised that this is an industry I am familiar with and it made me realise I have a potential future in it. 

[bookmark: _Toc120119081]Conclusion 
This portfolio is an in-depth self-reflection of my current standing in regard to my employment opportunities in my career path of choice.  It is also a look back at relevant skills I have learned from modules during my learning. My big point of focus has been my strength and weaknesses. After evaluating myself objectively, and then through the personality test, I believe I have reached a better understanding of how I may perform at my expected workplace and what areas I still need to improve on.  Before starting this journey, I never expected a path toward a career to have so many steps. But with my newfound knowledge and after self-reflecting, I believe I can continue going forward.
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Kamil Lenczowski
35 Radnor Street, Derby DE21 6EA
2120445@student.uwtsd.ac.uk
James Webber Recruitment
29B, 191 Fazeley St,
Deritend, Birmingham
B5 5SE

Dear Sir or Madam,

I am writing to apply for the role of Food and Beverage Duty Manager in Warwick. | was excited to
see your exceptional opportunity to join the F&B Duty Management team of The Warwickshire hotel
as | am a qualified chef with 3+ years of experience in the Food and Beverage area which allowed me
to acquire the nitty gritty of the industry.

| have learned and developed my skills during my vocational education which has helped me to start
my carrier as a qualified chef at the Dusk Till Dawn Poker Club where | could apply my acquired
knowledge to contribute the success of the team | was part of. During this time, | had the
opportunity to develop my communication and team working skills as we were working in harmony
with each other to provide an excellent and high quality service to the guests.

As a kitchen porter at Radisson Blue Hotel, | have been given the opportunity to gain insight into a
different field of the F&B industry; while working as a part of a large team, | could apply my
knowledge and skills in a hotel kitchen and bar which serves their guests 365 days of a year.

None of the days when | worked were the same, there was always a new challenge our team faced
every day which allowed me to further develop my skills to cope with new situations. | believe a new
challenge is a new opportunity to learn and improve. Having to deal with a large number of orders
and under pressure have never been a barrier for me as my aim has always been to provide an
excellent service to succeed.

As a qualified chef with years of experience | am ready to take the next step and apply my
acquirements as a part of the management team.

Thank your for considering my application.

Best regards,
Kamil Lenczowski




image8.jpg
Food & Beverage Duty Manager — Hotel

©22days ago W Ful-time

0

OLE : Food and Beverage Duy Manager

LOCATION: Warwickshire
ALARY: Offering up to £30,000 per year

o

s some fantastic Employe benefts including:
Disoounted Friends and Family accommodation rates in your own hotel
«Free leisure Membership for you.

«Excellent Personal career development and raining opportunites.

+ Great Team on site who have fun but il get the work done.

=

My client requires a F&B Duty Manager to be a hands on indvidual & who wishes to be involved and leam about every aspect of the food and beverage
operation wihin his stunning four-star Leisure, Spa and Golf hotelin the Wenwickshire area.

As F&B Duty Manager, you wil be responsible for supporting all the F&B departments with the daily running of the hotel. We need someone who can be
around in the mornings to supervise the breakfast operation as well as megt and greet conference guests OR support the front of house teams with dinner
sevioe and help at an event n the evening.

This is an allfound role and key to the management team and no 2 days are ever the same! Working 5 days out of 7, 40 hours a week, on a Straight shif
bass.

You do ot negd o be ina management rle now but ae looking for tha irs tep with ot of support along te way from the GM an the senior team.

Fulltraining will be given and you will have the opportunity to progress your career within the hotel ifthis s you're ambiton




image9.jpg
Mobile: 07759962310
Email: kamil.lenczowski@onet.pl

35 Radnor Street, DE21 6EA

Kamil Lenczowski

PROFILE Strong experienced hospitality worker, and warehouse operative, currently studying
Cert HE Skills for the workplace programme at UNTSD. My nature and ability to keep my eye
on detail are strong and | am a target-driven individual. A highly motivated team player, keen
to take on new challenges, | am looking for the next step in my career and | am happy to
manage the team role as | found it so interesting.

KEY SKILLS
e Teamworking & Leadership e Ability to stay calm when dealing
e Communication & Presentation with challenging situations, or
e Critical Thinking difficult, distressed people.
e Digital skills e Well presented, polite, tactful, and
e Able to use appropriate, language, friendly.
and style for different customers and e A fastlearner with an interest in
situations. kitchen work

e Ability to work unsupervised

WORK EXPERIENCE
Warehouse Operative - Wincanton Plc Jan 2014 to present

e Managing and consolidating customer orders minimising delays in shipment

e Maintenance of warehouse equipment ensuring health and safety policies are adhered
to and compliance with team company training

e Using different operational systems to print up different kinds of customer labels,
navigate the system in order to data entry, submit reports, and understand RUMBA
operational system for distributing orders and the ability to use it.

Kitchen Porter - Radisson Blue Hotel, East Midlands Airport September 2022 to
present

Keep all kitchen and surfaces clean

Sweep and mop the floor in order to keep the kitchen safe and clean

Wash all cookware, and kitchen things on time to keep them in rotation
Arrange necessary equipment, and prepare and deliver ingredients for chefs

Chef - Dusk till Dawn Poker Club
Nov 2017 — May 2020

e Collaborated within a multidisciplinary team to ensure customer satisfaction with all food
and beverage orders

e Following recipes and cooking procedures to prepare and serve meals according to the
menu, adapting plates to customer preferences and allergies were appropriate

e Facilitating large and small events, working to tight deadlines and timings (most of the
events in huge amounts of customers( banquets, the festival series, and party poker
championships).
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e Motivated by working under pressure in a busy on-demand environment

EDUCATION

Cert HE: Skills for the workplace Pending 2022
University of Wales Trinity Saint David
e Completing my course through hybrid learning, attending face-to-face classes, and
engaging with digital libraries and online resources
e Submitting assignments by concurrent deadlines, developing a flexible approach to
work and study, and improving my time management skills
e |eading class discussions with a diverse peer group, public speaking, and presentation
both as an individual and as part of group projects

Secondary Vocational School - qualified chef September 2002-August 2006
Technical school of professor- Jozef Tischner in Wadowice, Poland

e Completed my course with a certificate of chef qualification

e The course involved theoretical and practical sessions at school and in different private
organizations during that four-year time period.

e The course has been completed with the Technical Chef Certificate and certificate of
matriculation.

INTERESTS & HOBBIES

e | enjoy cooking, as it allows me to be creative and as | am always learning new recipes
and techniques it never gets boring

e | am a pet owner, and taking care of a dog, and cats, means | have to be
compassionate, and responsible, and ensure their needs are met.
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Kamil Lenczowski
35 Radnor Street, Derby DE21 6EA
2120445 @student.uwtsd.ac.uk
James Webber Recruitment
29B, 191 Fazeley St,
Deritend, Birmingham
B5 5SE

Dear Sir or Madam,

| am writing to apply for the role of Food and Beverage Duty Manager in Warwick. | was excited to see your
exceptional opportunity to join the F&B Duty Management team of The Warwickshire hotel as | am a qualified
chef with 3+ years of experience in the Food and Beverage area which allowed me to acquire the nitty gritty of
the industry.

| have learned and developed my skills during my vocational education which has helped me to start my carrier
as a qualified chef at the Dusk Till Dawn Poker Club where | could apply my acquired knowledge to contribute
the success of the team | was part of. During this time, | had the opportunity to develop my communication and
team working skills as we were working in harmony with each other to provide an excellent and high quality
service to the guests.

As a kitchen porter at Radisson Blue Hotel, | have been given the opportunity to gain insight into a different field
of the F&B industry; while working as a part of a large team, | could apply my knowledge and skills in a hotel
kitchen and bar which serves their guests 365 days of a year.

None of the days when | worked were the same, there was always a new challenge our team faced every day
which allowed me to further develop my skills to cope with new situations. | believe a new challenge is a new
opportunity to learn and improve. Having to deal with a large number of orders and under pressure have never
been a barrier for me as my aim has always been to provide an excellent service to succeed.

As a qualified chef with years of experience | am ready to take the next step and apply my acquirements as a
part of the management team.

Thank your for considering my application.

Best regards,
Kamil Lenczowski
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