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Reflective Portfolio of Practical Tasks
 	Learning experiences are necessary for career development since they provide practical skills and knowledge required in real life. Giousmpasoglou and Marinakou (2021) observe that experiences are essential for success in the restaurant or hotel industry as they enhance confidence and skills to meet and exceed guest expectations. As a student, the experience can help sharpen culinary skills and offer opportunities to interact and learn from individuals with vast experience in the restaurant industry. This paper will reflect the supply and stock management experience, meat cooking skills, and preparation and plating skills. It will also reflect on my experiences in the hospitality industry and future career aspirations. 
Element 1: Supply and Stock Management
Supply and stock management comprise procuring, producing, forecasting, and tracking inventory levels to ensure consistent customer food supply (Amicarelli et al., 2022). Timely ordering of supplies and stock management is crucial in the restaurant industry since it ensures reliable food delivery to guests. My restaurant achieved operational excellence and guest satisfaction due to its ability to fulfil customer orders promptly, creating a pool of loyal customers. Also, Kumar et al. (2020) explain that timely ordering of supplies reduces the risk of product price changes, such as increased prices due to high storage costs. Such costs are tagged on the food delivered to customers, which compels customers to seek alternative restaurants offering fair prices for the same food products. 
Moreover, appropriate management of the stock enabled the restaurant to make timely orders for additional stock, ensuring a consistent supply of products and vegetables which are highly perishable (Sucheran & Olanrewaju, 2021). It reduced product delivery delays, which could have compelled the restaurant to incur additional costs in seeking alternative supplies. Additionally, I accurately labelled the supplies and separated the perishable and non-perishable products during storage. I stored perishable products like vegetables in the cooling room and refrigerators to ensure they remained fresh for use. Therefore, the restaurant managed to maintain product prices and improve guest satisfaction by fulfilling customer orders efficiently, with timely stock management and ordering of supplies. Despite my success in stock management, I experienced various challenges when working in the supplies and stock management section. For example, manually sorting the supplies before they could be stored was challenging, especially on Fridays when the restaurant received many supplies. I overcame this challenge by ensuring that the perishable and non-perishable supplies were separated when offloading them from the trucks and cartons (Kumar et al., 2020). This ensured that most of the off-loaders did most of the work, enabling me to enjoy the inventory management process. I also experienced a challenge of inventory loss where some inventories, especially vegetables, could get spoiled even before the sorting process was completed. I realised that this challenge was caused by the poor storage practices of the suppliers, which I resolved by accepting only fresh produce (Elsaed & Ibrahim, 2020). I counterchecked the perishable products and transferred them directly to the coolers to maintain their freshness. I learned to prioritise perishable goods when sorting inventories to eliminate avoidable losses. Therefore, effectively dealing with supplies and stock management challenges helped me learn to sort inventories and ensure they remain fresh for use at the restaurant.
Element 2: Meat Cooking Skills
I have learned various meat cooking skills throughout the placement period, like grilling, flat top and stove work (Ortuño et al., 2021). To effectively grill and prepare well-cooked meat, I learned to tenderise it using a tenderising hammer before it is seasoned with different spices like salt, paper, cinnamon, ginger, and cloves (Miller et al., 2023). This cooking method was the most enjoyable since it produces crispy and smoky flavoured meat that many people love. I also learned to use a flat top to prepare juicy and flavoured meat. Kerth et al. (2022) explain that the method allows the preparation of huge quantities of meat suitable for backyard parties where many guests should be served. I also learned to use stove work to prepare delicious and flavoured meat crusts. Searing the meat before preparing it on a stove is important in locking in the flavours of all the spices used to marinate it to produce delicious and crusty meat (Kerth et al., 2022). Based on these cooking skills, I perfected grilling since it is the most preferred among guests. Customers prefer grilled meat for its health benefits, like reduced fat content, preservation of nutrients, and flavour. 
Moreover, I have mastered various cooking and storage systems like rationale, salamander, and cook-chill-freeze methods. I used a salamander oven to broil meat several times due to its ability to generate high heat intensity and cook within the shortest duration. The method also produced a perfect grill and crust for the meat. Also, I used the rational oven to roast, grill, and steam meat (Vierck et al., 2021). It enabled me to consistently cook meat while simultaneously preparing other flavours and spices. Finally, the cook-freeze-chill method was also integral in preparing and storing meat (Kumbar & Ravindra, 2021). While using the method, I properly cooked meat, chilled it rapidly, and stored it at cold temperatures. It was effective in reducing wastage and ensuring timely delivery of food to customers. It maintained the food's quality, nutritional value, and flavour, making it an ideal choice for preparing food for future use.
Element 3: Preparation and Plating Skills
Food preparation and plating are crucial culinary skills that can give a positive impression and guest satisfaction when done correctly (Foskett et al., 2019b). I learned that I can impress guests and elicit curiosity about the food served by ensuring perfect preparation and plating of the starter menu and desserts. I have learned to effectively adapt the presentation of the starter menu to the occasion and match portion sizes on the plate, including balancing the variety of desserts and contrast to the texture (Foskett et al., 2019b). An excellent presentation of a starter menu can intrigue guests' desire to taste the food, which is necessary for positive guest experience and satisfaction.
Also, I've mastered three popular plating techniques in the UK: using textures, manipulating colours, and free-form plating. According to Sen (2023), the texture technique involved combining smooth and crispy foods to create deep and contrasting textures. I applied the technique when presenting puree sauce, crunchy nuts, and seared protein with a crispy finish. Colour manipulation was my favourite style of presenting food since the colour variations created a visual appeal that stimulated guests' appetites (Chauhan, 2023). The method creates a natural interest in the food, positively influencing mood and anticipation. The free-form plating enhanced my creativity in food presentation (Cifci et al., 2023). I was able to creatively present unique and exciting food and colour splashes with drizzling and drawing combinations.
Furthermore, my skills in creating sauces and custards improved throughout the experience. I have mastered the reduction process for making sauces, which involves concentrating the flavours and adding textures by overheating to reduce the liquid in the sauce (Cifci et al., 2023). I've learned to strain sauces to achieve a smooth texture, improving my ability to prepare and present intriguing food to guests.
Element 4: Reflections on Experience
The learning experience can be explained using Kolb’s experiential learning cycle, which assumes that individuals learn concepts by experiencing them in real life (Morris, 2020). The model comprises four components, namely description, interpretation, evaluation, and planning. Based on the description component, the learning experience has improved my perception and desire to pursue culinary skills further. It has enabled me to understand that food preparation and presentation is an art that should be mastered and perfected through passion and practice (Ekincek & Günay, 2023). I have mastered the techniques in meat preparation, which will come in handy throughout my journey in the hospitality industry. I can also comfortably cook and store meat properly through the cook-chill-freeze method while maintaining the flavour of the meat. The meat cooking skills have greatly impacted my social life since I will be able to build my reputation around it when camping or having parties in the neighbourhood. A positive reputation is integral to the success of restaurants hence, having exceptional meat cooking skills will spearhead me to success in the industry.
Consequently, the interpretation component defines the meaning of the experience to the learner (Morris, 2020). The experience has positively changed my perceptions about culinary skills. I initially assumed they were basic skills I should have for proper food preparation at home. However, I have realised that culinary skill is an art that I can leverage and focus on throughout my life (Schwab, Zorjan & Schienle, 2021).  Additionally, the evaluation component assesses the value of the experience to the learner (Morris, 2020). In this case, my culinary skills will enable me to comfortably prepare food according to guests' specifications and satisfaction without worrying about messing up. Like any other skill, Foskett et al. (2019b) observe that having exceptional culinary skills will help me create new and unique menus that can improve the context of food preparation and presentation in the restaurant industry. 
Finally, the planning component defines how the learner will apply the skills gained (Morris, 2020). I will leverage my culinary skills to establish a restaurant specialising mainly on meat cooking. The restaurant will enable me to showcase and earn a living through my culinary skills. As an individual who desires to leave a positive impression on guests, having exceptional culinary skills will enable me to achieve guest satisfaction and a positive brand reputation (Velasco & Veflen, 2021). Therefore, my passion and interest in culinary skills have enabled me to achieve a positive experience while learning different techniques and skills for food preparation and presentation.
Element 5: Leading to the Future
I have mastered crucial culinary skills like food plating and presentation during the experience. These skills have positively shaped the trajectory of my professional career in the restaurant industry. Among the skills gained, meat preparation was the most satisfying, especially techniques like grilling and cook-chill-freeze methods of storage (Kumbar & Ravindra, 2021). I have tried the techniques severally at home and in family gatherings and the skilful preparation of meat has always been appreciated. As a result, I want to progressively perfect my skills in meat preparation and establish a big meat joint in the city where I can showcase and sell my skills. Through this, I can utilise my entrepreneurial skills, like effective communication, to attract and satisfy customers, including developing a positive brand reputation (Foskett et al., 2019a). 
According to Siegrist and Hartmann (2023), meat cooking provides a niche market with unlimited potential that has not been tapped fully. Many people love meat, which is preferred in social occasions like fundraisers and parties. This means that setting up a huge meat joint can satisfy the needs of many people (Siegrist & Hartmann, 2023). I will be able to comfortably prepare delicious meat at such gatherings, which can open new opportunities for me to grow my interest and eventually set up a big restaurant venture (Drummond & Brefere, 2021). Tapping on this niche market will enable me to build a positive reputation and competitive edge in the market. To effectively achieve this dream, I will need to perfect my skills in preparing boiled meat. Not all customers prefer roasted or fried meat, some of them like meat boiled with different flavours. Perfecting my skills in this section will enable me to prepare and present meat that satisfies the needs of all customers. Thus, this learning experience has sparked my passion and defined my career in the restaurant industry.
Conclusion
Students can enhance their culinary skills by learning from experienced individuals in the restaurant industry. Timely ordering of supplies and effective stock management are crucial in the restaurant business as they minimize delays in product delivery and help maintain product prices. During my learning experience, I faced challenges with manual sorting and inventory loss. However, I significantly improved my meat cooking skills by utilizing various techniques such as grilling and using a flat top for meat preparation. Additionally, I learned different meat cooking and storage methods such as rationale, salamander, and cook-chill-freeze techniques. I also mastered food preparation and plating techniques including texture utilization, colour manipulation, and free-form plating. Furthermore, I learned to create delicious sauces and custards. This experience significantly enhanced my perception of culinary skills and sparked my interest in pursuing meat cooking in the future. My goal is to establish a positive reputation in the restaurant industry through exceptional meat cooking skills. By successfully managing supplies, handling storage, and mastering exceptional meat cooking skills, I have met the learning outcomes for the restaurant. Overall, this learning experience enables individuals to develop a passion for and knowledge of culinary arts.
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