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I have looked at Welcome Break and KFC team Member job Role:
KFC (2026) team member at https///www.kfccareer.com
(2026) Welcome Break available at: https://www.linkedinl.com/jobs
Are officially managed by Welcome Break. Group Limited as a franchise partner. While employees wear the KFC uniform, they are subject to Welcome Break's specific pay rates and benefit structures.
KFC team Member role involves a combination of customers service, food preparation, and mainly cleanliness. (Add references of KFC and welcome job adverts)
The job descriptions highlight responsibilities such as greeting customers, taking accurate preparing food items, operating tills, and managing Front Of house tasks. Team member maintaining food safety, sanitation, and temperature-control procedure keeping work areas clean and organised. Key skills identified across adverts include customer service teamwork, communication, flexibility, working under pressure, and basic food- preparation abilities. The adverts also stress the need for patience, adaptability, and the ability to handle busy service periods efficiently. 
In contrast, the Bakery Chef role requires highly specialised technical skills. The job adverts describe duties such as measuring and weighing ingredients, preparing dough, kneading and shaping, baking products, and monitoring oven temperature with precision. Bakery Chef’s must also create and refine recipes, maintain sanitation standards, and managing ingredients stock efficiently. Additional requirements include understanding allergens, keeping work areas clean and safe, working efficiently under pressure. Additional skills include understanding allergen regulations, maintaining high standards of product quality, and adapting to fast-paced production demands.
Shared Skills and Knowledge
Despite their differences, the two job adverts share several common skills:
· Food safety and hygiene awareness
· Teamwork and communication
· Ability to work under pressure
· Time management
· Maintaining cleanliness and organisation
Both roles require adherence to health and safety standards- KFC Team members must follow sanitation regulation during food preparation, cleaning, and customer service, Whereas Bakery Chef must follow strict food hygiene guidelines, including allergen controls and cleanliness protocols.
Importance of a Shared Skills: Food Safety Awareness
Food safety awareness is essential across both profession because it ensure that all food served to customers is safe, hygiene, and of high quality. In fast food setting like KFC, strong safety practices reduce the risk of contamination during rapid food preparation and high customer turnover. For bakery Chefs, precision in follow safety standards is crucial when working with perishable ingredients. Poor food safety can lead to customer illness, legal consequences, and damage to business reputation. Therefore, understanding and applying food hygiene principles is fundamental requirement for maintaining professional standards in both roles. In settings like KFC and a bakery, the way staff greet customers, handle requests, solve small issues, and communicate clearly directly affects the reputation of the business.
Strong customer also contributes to smoother teamwork, as staff must coordinate orders, manage queues, and handle busy periods professional. Overall, this skill is crucial because it supports both the operational and social sides of the job.

TASK2
Strengths and area for Development
Understanding my current skill and how they relate to the requirement of customer-facing food service role in an important part of preparing for job such as a KFC Team Member or a Hot Chef Bakery Team Member. Both positions demand excellent customer service, strong communication, the ability to work well under pressure, and awareness of food hygiene standards. By reflecting on my strengths, weaknesses, and area for improvement, I can create a clear picture of where I currently stand and what I need to develop further to be fully prepared for employment this sector. One of my greatest strengths is my ability to deliver excellent customer service.

One of my biggest strengths is customer service which is essential in both KFC and bakery environments. I enjoy interacting with people and i feel confident communication with customers from different backgrounds. For example, in college settings, I am often the person who helps welcome new students or support classmates who feel unsure about instructions. I try to say positive, polite and calm, even if someone is confused, stressed, or frustrated. These qualities are important because customer service directly affects how customers feel about their experience. In roles like KFC Team Member, customers expect fast, friendly service, and employees must respond quickly to questions, handle complaints professionally, and make customers feel valued. I believe my natural friendliness and patience would help me perform well in these situations.
Another key strength is teamwork. Food service jobs rely heavy on teamwork because the environments are fast-paced, and everyone needs to support each other to keep operations running smoothly. During busy service times, such as lunchtime or evenings, these skills help me work quickly and efficiently without losing accuracy.

Weaknesses
Weakness I have recognised is that I can become nervous and stressed when faced with difficult customers. Although I always stay polite. I sometimes struggle with confidence in these moments. This is something I want to improve, as dealing with customer complaints is part of many hospitality jobs. 
Another weakness my limited experience using professional kitchen equipment such as deep fryers, grills, and industrial ovens. While I understand basic cooking and hygiene principle, I need more hands-on practice with the specific equipment used in KFC or Hot Chef environments.
I also know that I need to improve my multitasking abilities. When many tasks happen at once, such as taking orders, preparing food, and restocking, I can sometimes feel overwhelmed. However, I believe this will improve naturally with experience and training.

Opportunity 
There are many opportunities for me to grow and develop in these types of roles. Both KFC and Hot Chef employers offer formal training, such as food hygiene, equipment use, and customer service skills. Taking advantage of this training would help me build confidence and develop professionally.
Another opportunity is the change to gain experience in a fast-paced food environment, which is valuable for future roles in hospitality, retail, or customer service. These jobs allow me to strengthen my communication skills, teamwork, and ability to work under pressure.
These roles also offer opportunities for career progression. With experience, I could work towards becoming a shift leader, supervisor, or even a manager. Learning from colleagues and showing dedication would help me advance step by step.

Threats 
Some potential threats to my progress include high level of competition for food service roles, especially in popular locations. Additionally, the fast-paced nature of these jobs means employers may prefer applicants with previous experience, which could put me at a disadvantage initially.
Another challenge is the risk of stress or burnout if I do not manage my workload effectively or if I struggle with multitasking. However, recognising this risk early allows me to prepare strategies, such as improving my organisation skills and asking for support when needed.

Evidence of Readiness for Employment
My readiness for employment is supported by several aspects of my academic, personal, and practical experiences. Firstly, my involvement in college activities-such as welcoming new student and supporting classmates-demonstrates my strong communication skills and engage with people respectfully.
I am not very confident about my workplace skills. That probably means im not sure about many of the following statements. To be fully confident about the workplace skills I need to know how to.
Fit in a team and succeed and how to handle conflict differentiate between efficiency and effectiveness, prioritise my time and deal with procrastinate.
Secondly, the feedback I have receive from tutors and peers' highlights my reliability, positive attitude, and willingness to help others. These qualities are essential in customer-facing roles where professional and teamwork are valued highly.
Additionally, mu understanding of food hygiene principles-developed through my studies-show that I am already aware of essential industry standards such as cleanliness, temperature control, and allergen safety. This foundational knowledge means I can quickly build on these skills with further training.
Finally, my ongoing self-reflection and awareness of my strengths and weaknesses demonstrate a commitment to personal growth, which is a key indicator of employability. Employers value individuals who can learn from experience, adapt to challenges, and continue developing professionally.

Task3
Employment Goals 
Based on the weakness identified in my SWOT analysis- such as managing difficult customers, gaining confidence with professional kitchen equipment, and improving my multitasking abilities-I have developed clear short-term and long-term employment goals.
Short-term goals (next 3-6 months): 
My first short-term goals are to build greater confidence when dealing with challenging customers. Improving these skills will help me remain calm, professional, and assertive during stressful interactions. I also aim to strengthen my multitasking skills by practising handling several tasks at once in structed, law-pressure environments before applying these skills in fast-paced workplaces. Another important goal is gaining basic competence with kitchen equipment, such as fryers, grills, and ovens, through employer training or supervised practice. These short-term goals will help me become more effective and independent in entry-level food service roles.One short-term goal is to become more confident and assertive when dealine with difficult customers. This is important because customer facing-roles require professionalism, patience and emotional control. 

Long-term goals (1-3year):
My long-term ambition is to progress into a position with more responsibility, such as a shift leader or supervisor. Achieving this will require strong technical knowledge, leadership skills, and consistent performance. I also hope to develop more advanced cooking or baking skills so I can specialise in a particular area of the hospitality sector. These long-term goals reflect my desire for professional growth, increased responsibility, and continuous improvement.
With my ambition to take on more responsibility and develop my leadership abilities. I also want to build more advanced cooking or baking skills so I can specialise in an area hospitality that interest me. These goals support my long-term career path, which involves growing from entry-level work into skilled and supervisor positions.

Personal development plan 
	Handling difficult
Customer 
	Practise role-plays:
Observe skilled staff; apply techniques in real situations
	3 months
	Supervisor guidance online videos 
	Success Criteria 

	Equipment confidence
	Attend training; request supervised hands-on practice
	6 months
	Access to equipment; training materials
	I can identify the hour and minute hands-on a clock

	multitasking
	Begin with simple paired tasks; gradually increase complexity
	4 months 
	Support from colleges 
	I can convent between 12-hours and 24hour clock format



I will improve more practise with role-plays to build confidence; I will watch how experienced staff handle difficult situations, and I will use what I learn in real customer interactions.
3 months, My supervisor’s advice, and Online training videos
Success Criteria:
· I can correctly identify the hour and minute hands every time
4 months, Help from colleagues 
Success Criteria:
· I can manage multiple tasks without getting overwhelmed.
6 months, access to equipment, and training / guides materials 
Success Criteria:
· I can operate the equipment safety and independently.
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Statement

| am confident | have the workplace skills employers are looking for

You're not very confident about your career possibilities. That probably means you
aren't sure about much of the following:

- How to find out about the different potential career options out there
- How to build your work experience and get the most out of those experiences
- The pros and cons of being self-employed including becoming an entrepreneur

- How to make decisions about your career and plan your next steps

The programme below can help you with all of this. So work through it carefully to
build your confidence in this topic.

Your Actions

Go to your Career Possibilities programme

Need more support? Contact your careers service to get some help via careers@uwtsd.ac.uk

Detailed Results

Q Search for e-learning content
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| know what motivates me, my values & how | prefer to work

You're not very confident about your workplace skills. That probably means you
aren't sure about many of the following statements. To be fully confident about the
eight core workplace skills you need to know how to:

- Fit in a team, why teams fail and succeed and how to handle conflict

- Differentiate between efficiency and effectiveness, prioritise your time and deal with
procrastination

- Explain clearly what commercial awareness means and how to research to develop
your commercial awareness

- Approach a problem effectively and make sound decisions

- Prepare for a presentation, use visual aids, deliver a presentation and be fully
aware of the impact of your voice and body language

- Prepare for a negotiation, open, run and close a negotiation

- Recognise your own leadership style as well as the skills and qualities needed to be
a leader

- Think critically about problems and information presented to you

The programme below can help you with all of this. So work through it carefully to
build your confidence in your skills.

Your Actions

Go to your Workplace Skills programme

Q Search for e-learning content
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You're not very confident about your self-awareness: That means you probably
struggle with the following:

- Identifying your strengths and skills and understanding the difference between the
two

- Knowing what would incentivise you to work harder

- Being clear on what your values are or what's important to you at work

- Knowing what type of work you prefer to do or how you prefer to communicate with
others

Don't worry. Most people aren't even aware of their lack of self-awareness, so you're
already ahead of them! Improved self-awareness can make all the difference to your

confidence and can help you to make the right career choices, so take the time to
develop yours with the self-awareness programme below.

Your Actions

Go to your Self-Awareness programme

Need more support? Contact your careers service to get some help via careers@uwtsd.ac.uk

Detailed Results

Statement

| know what I'm good at & what | enjoy doing

| know what motivates me, my values & how | prefer to work

Q Search for e-learning content
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