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Task 1. Comparison of Two Chef Job Advertisements
This assignment compares two Chef job advertisements. The first is a Commis Chef position at Mandarin Oriental Hyde Park, London. The second is a Line Chef position at Kew Green Hotels. Both roles require candidates to prepare food, follow food safety standards and work effectively as part of a kitchen team (Mandarin Oriental Hotel Group, 2024; Kew Green Hotels, 2026).
The Commis Chef role involves preparing ingredients, supporting senior chefs, receiving deliveries and managing stock. The employer also expects good time management, a positive attitude and willingness to learn. Flexible working, including weekends and bank holidays, is also required (Mandarin Oriental Hotel Group, 2024).
The Line Chef position involves preparing and cooking dishes according to recipes, maintaining food quality and keeping the kitchen clean. The chef works with the Kitchen Manager and other team members to provide good customer service. Teamwork, food safety and reducing food waste are also important parts of the role (Kew Green Hotels, 2026).
Both employers require similar skills. These include food preparation, food hygiene, teamwork, communication, organisation and the ability to work under pressure. Chefs also need to follow recipes accurately and maintain consistent food quality. The National Careers Service identifies teamwork, time management, attention to detail and food production knowledge as important skills for chefs (National Careers Service, 2026).
The skill I consider most important is teamwork. A professional kitchen requires chefs to communicate and cooperate with colleagues, especially during busy service periods. Good teamwork helps staff complete orders efficiently, reduce mistakes and maintain food quality.
This skill is also relevant to my own experience in catering. I have worked in restaurant and fast-food environments, where I learned that good communication and cooperation are important when the kitchen is busy. In my future career, I will continue to develop my teamwork skills by supporting colleagues, communicating clearly and learning from experienced chefs. This will help me improve my performance and prepare for my long-term goal of becoming a Chef Manager.


Task 2. Self-Assessment and Evidence of Readiness for Employment
A self-assessment helps me identify the skills I already have and the areas I need to improve. I have used a SWOT analysis to assess my strengths, weaknesses, opportunities and threats in relation to my future career as a chef. My long-term goal is to progress from a chef position to a Chef Manager role, so I need to develop both practical and management skills.
Strengths
One of my main strengths is my practical experience in restaurant and fast-food catering environments. I have developed skills in food preparation, cooking and presentation. I have also gained knowledge of food hygiene and safety and understand their importance in a professional kitchen. This experience gives me confidence when working with food and other members of a kitchen team. I consider myself organised and reliable. Working in a kitchen requires good time management because several tasks often need to be completed at the same time. During busy service periods, I have learned to stay focused and complete my responsibilities within the required time. Good organisation helps me prepare ingredients, manage my workload and maintain consistent standards. Teamwork is another strength I have developed through catering. I am comfortable working with colleagues and supporting them during busy periods. Communication is important because chefs need to coordinate tasks and respond quickly during service. These skills are relevant to employability because chefs need to work effectively with colleagues, manage their time and maintain high standards in a busy kitchen (National Careers Service, 2026). I also have experience with food safety, quality control, stock control and waste reduction. These skills have helped me understand how to maintain food quality while using ingredients responsibly.
Weaknesses
My main weakness is leadership. Although I have experience working as part of a team, I need more experience supervising employees and taking responsibility for a larger part of the kitchen. This is important because my long-term goal is to become a Chef Manager. This role can involve organising staff, managing stock, controlling costs, planning menus and making decisions. I therefore need to improve my knowledge of menu planning, budgeting and staff supervision.


I also want to improve my communication when leading others. I can communicate with colleagues, but I want to become more confident when giving instructions and managing a team. I can develop these skills through workplace experience, feedback from senior chefs and additional training. Another development area is my cooking techniques and ingredient knowledge. Professional chefs need knowledge of preparation methods, ingredients, food safety and quality standards (Culinary Institute of America, 2024). Improving these areas will increase my confidence and the quality of my work.

Opportunities
Completing my university studies is an important opportunity for my career development. My education can provide knowledge that I can apply in professional kitchen environments. My previous catering experience also gives me a foundation for gaining further employment experience. Training is another opportunity. I can complete courses in food safety, leadership and kitchen management. These courses would help me improve areas identified in my SWOT analysis. I can also learn from experienced chefs by observing how they organise kitchen operations, communicate with staff and manage busy services. Career progression is another opportunity. My short-term goal is to develop further as a chef and take on more responsibility. With additional experience, I can apply for senior positions and work towards becoming a Chef Manager.
Threats
One threat is competition within the hospitality industry. Employers may prefer candidates with practical experience, qualifications and strong technical skills. I therefore need to continue developing my skills and gaining relevant experience. Another threat is the pressure associated with professional kitchens. Busy services can involve high workloads, strict deadlines and long working hours. Good time management and organisation will help me maintain my performance during busy period Customer expectations are also important. Customers expect good quality food, suitable presentation and attention to dietary requirements. Chefs therefore need to maintain their knowledge of food safety, ingredients and cooking standards (Culinary Institute of America, 2024).





Evidence of Readiness for Employability
My previous catering experience provides evidence that I am prepared for employment. I have developed practical skills in food preparation, cooking, presentation, hygiene and customer service. I have also gained experience working in teams and managing responsibilities in busy environments. My CV demonstrates additional skills in quality control, stock control, waste reduction, time management and problem-solving. These skills are relevant to professional kitchen work and show that I understand the importance of maintaining an organised and safe workplace. I also understand that I need to improve my leadership and management skills. I want to gain more responsibility and develop my knowledge of kitchen management. Overall, my practical experience, existing skills and willingness to learn provide a good foundation for my future career. My short-term goal is to develop further as a chef, while my long-term goal is to become a Chef Manager. By gaining experience, completing relevant training and improving my weaker areas, I can develop the skills and knowledge required for this career progression.

Task 3. Employment Goals and Personal Development Plan
My short-term employment goal is to secure a full-time Chef position where I can develop my practical skills and gain further experience in a professional kitchen. I want to improve my cooking, organisation and communication skills while learning from experienced chefs. Practical experience is important because chefs need technical skills, teamwork and the ability to work effectively in a busy kitchen (Culinary Institute of America, 2024).
My long-term goal is to progress into a Chef Manager position. I want to combine my catering experience with leadership and management skills. A Chef Manager needs to manage staff, control costs, organise kitchen operations and maintain food quality and safety (Culinary Institute of America, 2024).



My main development areas are leadership, communication, food safety, kitchen management and budgeting.

	Development area
	Action
	Target
	Measure

	Leadership
	Take responsibility for kitchen tasks and support colleagues
	6 months
	Feedback from senior chef

	Food safety
	Complete further food safety training
	12 months
	Qualification achieved

	Communication
	Give clear instructions during service
	Ongoing
	Manager feedback

	Kitchen management
	Develop skills in stock and waste control
	12 months
	Increased responsibility

	Career progression
	Apply for senior Chef roles
	2 to 3 years
	Successful progression

	Management
	Develop supervision and budgeting skills
	3 to 5 years
	Readiness for Chef Manager role



I will review my progress every three months. I will use feedback from managers and colleagues to identify areas for improvement. I will also update my CV when I gain new qualifications, responsibilities or experience. Setting specific and measurable goals will help me monitor my development and prepare for progression into a Chef Manager role. Continuous professional development can help employees maintain and improve their skills throughout their careers (CIPD, 2024).
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