


Name : Ionut Moldovan
BMGM4002-Placement Culinary





Introduction
I will speak about my placement experience in a professional kitchen at Wagamama. It is a very busy restaurant where food is cooked fresh and service is fast. The kitchen is active all the time, and during busy hours it can become very stressful.
At the beginning, I did not have much experience. I only had basic knowledge about cooking, and when I started at Wagamama, I felt like I was starting from zero. It was very hard to keep up with the other chefs because they were faster and more confident. I also did not know the menu, and I was not used to working under pressure.
During my placement, my role slowly developed. I was not just cooking, but I also started helping the team, supporting different sections, and making sure the food was prepared correctly. At some moments, I had responsibilities similar to a junior sous’ chef, especially when the kitchen was busy.
My main responsibilities were preparing dishes, following recipes, keeping my section clean, and helping other team members. I also had to follow food safety rules all the time to keep the kitchen safe (Agency, 2023).
My main goal for this placement was to improve my cooking skills, gain confidence, and understand how a real kitchen works. I also wanted to learn how to work under pressure and become more organised.






Culinary Skills Development
At the start, my cooking skills were very basic. I could do simple tasks, but working in a fast kitchen like Wagamama was very different. Everything had to be done quickly and correctly, and this was very difficult for me at the beginning.
One of the hardest things was learning the menu. Each dish has different ingredients and steps, and I was making mistakes at the beginning. Sometimes I forgot ingredients or I was too slow. But by repeating the same dishes every day, I started to understand better and improve. Practice helped me a lot to become more confident (America, 2011).
Time management was another big challenge. At the beginning, I could not manage many orders at the same time. I was getting confused and sometimes my dishes were late. After some time, I improved and I was able to work faster, especially on the pasta section where timing is very important (Davis, et al., 2018).
Food safety was also something I learned a lot about. I had to clean my station all the time and be careful not to mix raw meat with vegetables. There were different sections for chicken, fish, and vegetables, and I had to respect these rules. This helped me understand how important hygiene is in the kitchen (Sprenger, 2017).
Plating was also difficult at the beginning. My dishes were not always looking the same. But after some time, I learned how to follow the standard and make dishes more consistent. Consistency is very important in restaurants because customers expect the same food every time (Foskett, et al., 2021).
Overall, I improved my speed, organisation, and attention to detail. I feel much more confident now compared to when I started.













Professional Kitchen Experience
Working in a real kitchen was very different from what I learned in college. In college, everything is slower and there is more time. In Wagamama, everything is fast and there is pressure all the time.
Teamwork was very important. At the beginning, I did not understand how important communication is. Sometimes I was not asking for help, and this made things more difficult. But with time, I learned how to communicate better and support my team. Good teamwork helps the kitchen run smoothly (Belbin, 2010).
Working under pressure was one of the biggest challenges for me. During busy service, many orders come at the same time, and it is easy to panic. At the beginning, I was feeling stressed and sometimes I was making mistakes. But later, I learned how to stay more calm and focus on my tasks. Managing stress is very important in the workplace (Arnold, et al., 2016).
I also learned about professional behaviour. In the kitchen, everything must be clean, organised, and done in a correct way. Chefs expect high standards, and feedback helped me improve.
Another important thing I learned was responsibility. If I make a mistake, it affects the whole team and the customer. This made me more careful and more focused on what I do.




Reflection and Personal Development
To reflect on my experience, I used Gibbs reflective model (Gibbs, 1988). One situation that I remember clearly was during a very busy service in the kitchen at Wagamama.
There were many orders coming at the same time, and the pressure was very high. I was trying to work fast and keep up with the team, but I started to feel overwhelmed. Because of this, I made a mistake with a dish. The dish was not correct, and it had to be redone. This made me feel stressed and not confident in myself.
At that moment, I felt that I was not good enough and that I was slowing down the team. However, when I looked back at the situation, I realised that the main problem was not my ability, but the way I was working. I was rushing too much and not staying organised. I was trying to do everything quickly, but I was not thinking clearly.
From this experience, I learned some important lessons. First, I understood that staying calm is very important, even when the kitchen is busy. If I panic, I make more mistakes. Second, I learned that it is better to focus on one task at a time and do it properly, instead of trying to do everything at once. Also, I understood how important communication is. If I need help, I should ask, because the team is there to support each other.
This experience helped me grow. After this situation, I started to feel more confident and more in control during service. I became more organised and more aware of how I work under pressure.
Reflection is very important because it helps to understand mistakes and improve performance in the future (Jasper, 2013). This situation changed the way I work, and it helped me become a better and more confident team member in the kitchen.

Future Development
Even if I improved a lot during this placement, I know there are still many things I need to work on. One of the most important areas is speed during very busy service. I am better now compared to the beginning, but sometimes I still feel that I can improve more. In a kitchen like Wagamama, speed is very important, but at the same time the quality must stay the same. I want to continue practicing so I can work faster without making mistakes.
Another area I want to improve is leadership. During my placement, I had some moments when I helped other team members or supported the section, especially when it was busy. However, I still need more experience to feel confident leading a full section on my own like a real sous chef. Leadership is not only about giving instructions, but also about supporting the team and keeping everyone calm during pressure (Adair, 2009).
I also want to improve my organisation and communication skills. Sometimes, when the kitchen is very busy, it is easy to lose focus or forget small details. Better organisation will help me work more efficiently and avoid mistakes. Communication is also very important, because good communication helps the whole team work better together (Belbin, 2010).
In the future, I want to continue working in professional kitchens and gain more experience. I would like to learn new cooking techniques, understand more about different cuisines, and improve my confidence in all kitchen sections. Step by step, I would like to reach a higher position, such as sous chef.
This placement helped me a lot in my personal and professional development. It gave me more confidence, improved my skills, and helped me understand what is needed to succeed in a professional kitchen. I now feel more prepared for my future career and motivated to continue learning and improving.




Conclusion
In conclusion, this placement at Wagamama was a very important experience for my development. At the beginning, I started with very basic knowledge, and it was difficult to keep up with the kitchen environment. However, over time, I improved my skills, became more confident, and learned how to work under pressure.
I developed important culinary skills such as time management, food safety, and consistency in cooking. I also understood how important teamwork and communication are in a professional kitchen. These skills are essential for working in this industry (Belbin, 2010).
The experience also helped me to reflect on my mistakes and learn from them. This is very important for personal development and future improvement (Gibbs, 1988).
Overall, this placement helped me grow both professionally and personally. I now feel more prepared to work in a kitchen and continue developing my skills in the future.
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