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1. Career Path Introduction 
A career path is a list of steps to take in your professional life for progressing into different or more advanced roles at work. It's a series of jobs and experiences that help employees reach their ultimate career objectives and future goals. (Bamboo HR LCC., 2022).
The report I’m going to write about, is based on my personal reflection using as a guide the Gibbs reflecting cycle, which lead you through six stages of an experience. I will explain the career path I’d like to follow in my life, going through the skills that I possess and the ones that, yet I must learn to reach my destination. Everything will be supported by learnings and readings, experiences, challenges that I had to face in my professional career development.
The hospitality sector is what I’ve chosen, because professionally allows you to develop yourself and grow as a person. Developing the professional skills you possess, and with time and commitment you’ll learn others due to the variety of colleagues, clients and situations that will test you. (Nedelcu, 2020).
Therefore, the career path I’d like to follow in my life is the Restaurateur which is the person who opens and runs restaurant professionally. Since I was a kid, I wanted to open my own business and to achieve this goal, I have to go through many challenges and yeas of studies. To be a Restaurateur many skills are required such as soft and hard skills. 

2. Current Skills
In my working life I’ve changed many job places and been through different positions in the hospitality sector, from washing glasses to managing a venue, and it gave me the experience and the knowledge to help me to success in what I’m aiming for. Thus, I will discuss the skills that I possess and are needed in order to achieve my goals.
I’m confident, resourceful, and reliable with a deep understanding of the hospitality industry. Possessing the required communication skills and flair needed to maintain a happy and professional working environment. I’m passionate about developing people’s own skill sets and I’m flexible in the ability to adapt to challenges when they arise while remaining aware of professional roles and boundaries. Having an approachable, cheerful, and friendly personality and a proven ability to ensure that the guests’ experience is always enjoyable. I possess great customer service skills which are the key to turn customers into regulars. This skill requires knowledge and being able to customise relevant practices for your concept and your ideal customer base. By then passing those strengths to all your staff, to ensure consistency and quality.
I am a good leader, and I always try to lead by example. The variety of staff and staff levels might sometimes affect consistency of the standards and many times lack of knowledge on products and procedures can delay service and increase customer complaints. Leading by example is a key practice to allow staff understand they can always rely on you, for any doubt or question. Also, this allows me to be in contact with staff and understand the trainings that are needed the most. (Martins, 2022).
Communication is another aspect I value and try to practice as much as I can. It allows me to connect with staff and share with them my knowledge. Many times, this makes them feel free to express their opinions and their own knowledge, so that different points of view help the business’ growth and improvement. Feeling free to express their feeling and opinions, members of staff help tackling minor issues like personal conflicts or daily operational issues. (CIIP, 2022)
Most people get frustrated when something is affecting their moods, like being tired, something is wrong at home, they might feel mentally or physically stuck or just angry for any reason. I listen more than I speak, and I provide constrictive feedback. That’s how emotional intelligence allows us to gain respect from the staff and personal satisfaction. I am collaborative and multi-tasking and confident in what I need to prioritize. The staff and the relationships of trust are the key to a smooth and effective workflow. I’m organised and schematic, and that allows me to quickly solve problems. When service gets really high-paced, organisation is the key to managing time and issues promptly. I’m resilient, and when dealing with issues that might happen during service, with operations, or personal conflicts, I always make sure I follow up or double check on the matter. So that it is really resolved, and staff feels listened and valuable. (Resto Hub, 2018).

3. Gap in Skills 
There are few areas where I feel I could improve my knowledge, first of all the planning of the Menu. This task is usually assigned to the Executive/Head Chef of a restaurant, but most of the times they are also assisted by the general manager and the operational manager. There’s the possibility to build “A-la-carte” Menus or/and “Set” Menus. The first is a multiple-choice menu where items are priced separately, the second has a limited choice of dishes and has a fixed price. For both of them there needs to be equipment, staff, production processes, pricing, design, cooking methods and service procedures (Saswata, 2020). Although I am aware of those steps, I would need to get more knowledge in some of those.
Food Safety is another area where I would need to extend my expertise. The Food Safety Act 1990 says, “The main responsibilities for all food businesses covered by the Act are to ensure that businesses do not include anything in food, remove anything from food or treat food in any way which means it would be damaging to the health of people eating it” (Food Standard Agency, 2022). The Act also regulates the labelling process and many other aspects of food safety. I understand the importance of safety for customers and employees, but I need more knowledge on the actual steps to follow to put that in action.  
The restaurant’s operations are quite a large category, and I believe the full expertise on that is a long-term goal. “Restaurant operations involve all components of the daily management of a restaurant” (Indeed Editorial Team, 2022). I am stronger in-service operations, but I have to improve my skills in the preparation operations and stock management. Only the success of all of these operations together can ensure the success of the business. 

4. Systematic Approach to Skills acquisition 
The base of building new skills for my personal improvement and the growth of my business, is learning and development. I believe the implementation of a Learning and Development Plan could help me fill those lacks that now represent uncertainty. “The goal of learning and development is to develop or change the behaviour of individuals or groups for the better, sharing knowledge and insights that enable them to do their work better, or cultivate attitudes that help them perform better.” (Rishav, 2022).  This systematic approach includes different concepts: learning as the acquisition of knowledge; training aimed to teaching immediately applicable knowledge; development aimed to the long term; and education representing a formal way of enlarging one’s general knowledge. My aim is to embody those values of learning myself, to be an example for my employees and colleagues. As well as to gain a Strategic Learning and Developing Approach slowly and gradually (Rishav, 2022). There are four phases to create a strategic learning and development process: the analysis of the training needs and its specific aims; the specification of the learning objectives as starting points for the contents and learning methods of the trainings; the design of the training material and methods; the monitoring and evaluation of the learning objectives. This last phase is specifically important, as here the effectiveness of the trainings is assessed. Also, Rahman’s 2017 study (as cited in Armstrong, 2012) found out that the training process and phase are very useful and effective, as it is the systematic application of knowledge and skills we are trying to pass on to our brain and body, and it helps people to learn the required skills to perform their job properly. A learning and development plan gives structure and consistency to the training needs of the business for a continuous and healthy growth. 

5. Recruitment and Selection 
Today, I’ve got the opportunity to engage a role play at school, which was really interesting. We had to pretend and conduct an interview between an employer and an employee. Davide helped me with the role play pretending to be the interviewer and I was the interviewed. We started with a good handshake immediately followed by the interview, he made up 5 questions for me based on my application form, job description and specification that I sent him beforehand.
Thanks to that I had the opportunity to talk about myself and why I choose the hospitality sector. He asked me what my goals are in the next five years and what I could implement in their company. This helped me to let the interviewer understand how the way I work and what the company could expect from me, in the current state or in a near future. I hope to have answered in the more professional and sensible way possible. 
Then I had the opportunity to ask him some questions about my possible future role. Which I think is useful to ask, to have a better understanding of the roles that I’m possibly going to pursue. It helps you to acknowledge if that is the right place for you or not. Not only you are there to obtain the position but actually to understand if that job is worth your efforts, skills, knowledge and time.
It's been a good experience after all, and I think this will help me to a future and actual interview. I think I made my point when answering promptly to the employer, he seemed satisfied so I’m very confident about my interview.
I think I have to work on my body expression, as I felt a bit stuck and rigid few times. That could help me to seem more polite and engaged.
The role play was a fantastic idea to engage with the class, was very helpful. It prepared me for a possible interview and gave the chance to acknowledge my skills and what I’m looking from a company.
Therefore, good communication and flair are needed to reach my goals, and with time, trainings, and commitment I will enhance my leadership and management skills, to put myself in a position where I can lead a growing team.

6. Conclusion and recommendations 
In this reflection I gave an overview about my intended career path. I stated what for me was the importance of the relationship between my current skills and the ones I still need to learn and improve. Thus, I created a systematic approach on how I intend to build those missing skills. The role play acted in class gave me an understanding of what a future job interview could be, and a point of reflection on if I were the interviewer. 
Yet, there are many challenges I still need to face and many studies to go through, but willing to look forward without giving up is essential to reach what I desire. 
Therefore, I can say that working in the same environment that aim in the direction of my goals, having a leadership position where I can gather more experience and knowledge gets me one step closer to the achievement of my goals. Plus, going through years of studies will speed up the process.
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8. Appendix

Interview’s questions:
1. Tell me about yourself.
2. What is the relationship between this job and your career goals?
3. Why are you interested in our company?
4. What is your goal in the next 5 years?
5. Do you have any questions?

Job Description:  Annabel’s Private Members’ Club
Job title:               General Manager
Location:              46 Berkeley Square, London W1J 5AT
Terms:                  Full time
Salary/Rate:         Discussed at venue
Requirements:     Opened from Monday to Sunday
About us: One of the finest Private Members' Club in London, Annabel’s has earned a global reputation founded on superb service, exclusive ambience, first-class cuisine, and unparalleled entertainment.
Annabel’s is situated in a Grade I listed Georgian mansion house at 46 Berkeley Square, just two doors down from the renowned original Club. The Private Members' Club offers an all-day and all-night experience, set across 26,000 square feet, for Members to work, dine and entertain.
With a timeless combination of comfort, glamour and intimacy, The Club continually strives to create an atmosphere that is as unforgettable and celebratory as ever for a diverse, eclectic, and cosmopolitan membership.

Responsibilities:     
· Overseeing daily business operations.
· Developing and implementing growth strategies.
· Training low-level managers and staff.
· Creating and managing budgets.
· Improving revenue.
· Hiring employees.
· Evaluating performance and productivity.
· Analyzing accounting and financial data.
· Researching and identifying growth opportunities.
· Generating reports and giving presentations.

Candidate Requirements:
· Degree in business management or a master’s in business administration.
· Good knowledge of different business functions.
· Strong leadership qualities.
· Excellent communication skills.
· Highly organized.
· Strong work ethic.
· Good interpersonal skills.
· Meticulous attention to detail.
· Computer literate.
· Proactive nature.
Contact us to Apply
If you are interested to apply for this role, please contact us on:
+44 (0)20 3915 4046
Or
enquiries@annabels.co.uk
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