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Introduction
For this paper, I will provide a personal reflection on my five-years career development plan as a head chef and a small single restaurant owner. I will discuss the following three skills: knowledge, qualification, and position related to my career path. As the framework for understanding how I will discuss my experience, capability, and role as a head chef, I will use the Driscoll model of self-reflection to describe how learning those skills has helped me develop a career plan. Driscoll's model or what model is designed to help me reflect critically on my personal and career development. Also, learning these strategies has led to personal growth (Allan, G. Driscoll, D. (2014). 
Furthermore, the term reflection has many different definitions. Plack et al., 2005, (p. 200) define reflection as an issue of concern in which the person examines their experience. The authors also point out that the term reflection is defined as a change in a person's outlook, deriving from refining their understanding of experience through an internal process Plack et al., (2005). Alternatively, in other words, the Driscoll model helps individuals to identify improvement and development of personal growth from their experiences, which may influence how one will likely behave in the future. Also, I will conclude with how learning skills related to my career path has helped me academically, professionally, and personally.
Practical Knowledge About Being a Head Chef 
What?
When I started my Professional Development and Career course at the University of Trinity Saint David of London, I had an understood of where I wanted to be in five years as it relates to me being a head chef. Moreover, as a teenager, I was in charge of cooking for my grandmother, which influences my passion for cooking and planning the weekly dinner menu. Furthermore, my earlier experience with food preparation and the free range to be creative in the kitchen set the wheels in motion to become an executive chef. I got my break working in a Jamaican restaurant, which has provided me with twelve years of experience.
So, What?
I came to realis that to become an executive chef requires more than just cooking. It requires technical and soft skills. In terms of technical requirements, I need to know how to manage the kitchen and lead a team. Besides, I need to have excellent knowledge of all sections in the kitchen. Such as delivering and receiving goods. Also, I needed to know how to prepare food and beverage. Moreover, I must know and have skill sets to produce high-quality food. In addition, not only do I need to have numeracy skills, but I must know how to manage budgets and keep records (Patten, J.D., 2003). In terms of my soft skills, I must exercise excellent time-management, organization, and communication skills. Also, I must demonstrate the practical knowledge of having good oral hygiene and effectively managing pressure and encouraging team building (Patten, J., 2003).
Now What? 
I have gained some experience and committed to being a single small restaurant owner executive chef within the next five years. So, upon completing my business courses, I do not plan to restrict myself to one geographical location, so my restaurant will be in central London and another restaurant in Kingston, Jamaica after the fourth anniversary of opening in London. Opening a restaurant in these areas means my business will help develop the local and priority communities in London and Kingston, Jamaica. I have made those personal changes by enrolling in school as a full-time student to build my management knowledge. Taking the business courses will provide me with the skills to become a better business manager and an executive chef. I have learned in my Professional Career and Development course to make specific, measurable, achievable, realistic, and timely personal goals. 
Executive Chef Skills Qualification
 What?
Now I understand my strengths and have gained the qualifications and knowledge that contribute to my professional development as a self-employed executive chef. I am aware that owning a restaurant and being an executive chef is not an easy task. Moreover, statistics show that 61.4% of independent restaurants fail within their first year of opening (Parsa, G.H. et al., 2005, p. 311). Moreover, according to many theorists, internal factors such as managerial decisions do not measure up to the restaurant's survival. Also, lousy location and the size of a restaurant contributing factors (Parsa, H. G. et al., 2011, p.373). Knowing that my restaurant has a likelihood of failing in the first year of operation influenced my decision further to develop my understanding of the food restaurant industry. Taking the business courses helped me to develop an action plan to implement preventive strategies. Such as emergency funds, insurance, and balancing family life bring something different that sets my restaurant apart from the other local Caribbean restaurants.     
So what?
Now I am currently doing my business courses, obtaining the technical qualifications or skills, and 12 years of practical experience. I am more familiar with what the hazards are for a single restaurant owner, and I put a plan in action to partner with a Caribbean restaurant chain for two years. The two-year partnership will allow me to equip myself with all the tools to make the transition to a single restaurant owner. Upon completing my courses, I give myself twelve months from the date of graduation to launch the restaurant. My reason for setting that time frame is that I have 12 years of advanced work experience and an established client base and a location that I am in the process of obtaining. My research has prepared me to be realistic. Therefore, what this means for me, I learned will likely happen during the transition and how to be ready. I am aware that not having the qualification and or practical experience in using a wide variety of cooking utensils and different range cooking skills can be problematic and time-consuming. In the restaurant, business time must be utilized wisely. 
Now What? 
Conducting my five-year plan, I am aware of the threats associated with not having the technical qualifications and soft skills for being a single restaurant owner and ahead chef. Moreover, I now understand that if I want my restaurants to be competitive, I must change how I am currently doing things if they are not working. Now that I have the insight because the business courses that I am presently taking have equipped me with the academic qualifications to research the food industry. Moreover, because of my newly acquired skills and capabilities have enabled me to do things differently. For example, I am currently working as a part-time chef. The courses that I am taking have given me the confidence to use customers' feedback to implement changes to the menu and maintain growth in changing and maintaining and improving when the changes are ineffective. Furthermore, I will continue to follow proper hygienic standards in health and safety guidelines that relate to food preparation. The hidden opportunities my qualifications and the business courses have opened for me makes me aware of the legalities associated with not having proper qualifications can cause lawsuits and the restaurant to fail. Therefore, with the skillset, knowledge, and confidence, I can handle the inconveniences. 
Position as an Executive Chief
What? 
I currently work as a part-time chef and am faced with competition, customers' unrealistic expectations and staff shortage. Because of taking the business courses when these problems arise, I have the confidence and skill set to effectively manage the challenges. When faced with challenges, I noticed that I am reacting differently because of my formal education. Moreover, my co-workers have commented on my new and improved outlook. For example, my experience with attending my Professional Career and Development course online and the lecturer's requirement regarding turning our cameras during his lectures while communicating with each other has positively influenced my confidence, which is the same for my classmate. 
So What? 
The new-found confidence has positively impacted my ability to work under pressure and during unsociable hours. Moreover, the new skills have strengthened my five-year plan's gaps and prepared me for the food industry's future. Moreover, knowing the gaps in my plan is essential because it will help me to make informed predictions based on my position as a chef. For example, I will have a better understanding of the resources that are available for small business owners, and strengthen my managerial skill set because studies show that lacking those things are more likely to be closed (Parasa, G., H. 2011). Knowing some factors that are associated with being an executive chef and having a successful restaurant makes me feel more confident when compared to before taking the business courses and the effectiveness of my five-year plan. The conclusion that I have drawn from my position as a chef that will be beneficial to my five-year plan is that I have good self and environmental awareness. Also, the ability to plan, know what issues are essential—moreover, the ability to communicate clearly and effectively and the ability to manage one's time wisely. Additionally, to be creative and learn to adjust when things are not working. Above all, the ability to motivate my team.  
Now What? 
Now that I have developed my five years career plan and understand the essential requirements such as my skills, 12 years of experience, technical, managerial, and soft skills will make the process easier for me. Also, I have discovered that the advancement in technology has made things easier. For example, the new culinary kitchen tools make it easier and faster to prepare meals while maintaining the integrity of the food. Furthermore, with the development of apps, customers can place their orders online and have their food delivered to them with u-eats. I will continue to set smart goals, and I will manage my time wisely. My position as a chef has provided me with opportunities to learn new cooking techniques, how to prepare food from different cultures and to develop my professional and technical skills.
Conclusion 
I am reflecting on my personal and professional experiences and how I have been granted the opportunity to practice what I learn in university, to my work and my personal life as help to make an informed career plan.  For example, I have taken comfort in knowing now the five-year year plan had gaps. I now have the confidence and ability to develop and plan smarter, realistic, specific personal and professional goals. As a part-time chef and sole parent of four children, I am utilizing the skills that I have developed in my business courses and my research to advance to the next level as a parent, a student and a professional. Now I am more aware of what I am currently doing as a part-time chef, why I need to change how I am currently doing things. More importantly, I am more prepared for the inconveniences that may occur during the transition phase; there will be resistance to those newly implemented changes. For example, customers' biases, my influence on them not liking the new changes and that I may lose customers and or gain customers.  
Moreover, I must use my customers' feedback as data to maintain and determine if the changes are significant and if the changes align with the restaurant's location sizes and customers. I now conduct my research and fact check information that I receive about food preparation and presentation. Moreover, I am confident and aware of the risk factors associated with restaurant failure; therefore, I am researching the location in central London before choosing the location. 
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