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Introduction
This reflective essay examines my professional journey within the hospitality industry over the past eleven years. It explores my progression from Kitchen Porter to Kitchen Manager and analyses the development of my leadership, operational, and managerial skills. The purpose to this reflection is to evaluate how my responsibilities, mindset, and professional identity change over time. It demonstrates that career progression in hospitality requires more than technical cooking ability. It requires leadership skills, financial awareness, emotional intelligence, and continuous personal development.
To support this reflection, I apply elements of Gibbs’ Reflective Cycle, a SWOT analysis, SMART goals, and a Personal Development Plan (PDP). Academic literature is also used to support the discussion of leadership expectations and the changing role of chefs within the hospitality industry.
Description
I began my career at Giovani’s Restaurant in Cardiff as a Kitchen Porter. At this, stage my responsibilities were basics but essential. I cleaned kitchen equipment, maintained hygiene standards, picked and organised stock deliveries, and supported chefs with food preparation. Although the role was junior, it taught me discipline, teamwork, and the importance of food safety.
After gaining experience and demonstrating reliability, I was promoted to Grill Chef. This role required me to cook menu items during busy service periods. I was responsible for maintaining food quality, consistency, and presentation standards. Working on the grill required speed, focus, and the ability to remain calm under pressure.
As I continued to develop my skills, I was given additional responsibilities such as supervising junior chefs, assisting with stock control, and contributing ideas to menu development. These tasks introduced me to leadership and operational thinking. I began to understand that kitchens require organisation, communication, and teamwork to function successfully.
Research by Marinakou and Giousmpasoglou (2022) states that modern chefs are expected to possess not only culinary expertise but also managerial and interpersonal skills. This research reflects the reality of my experience. Over time, I realised that I wanted to move beyond operational cooking and develop leadership skills. This motivation led me to pursue the role of Kitchen Manager.
Becoming a Kitchen Manager required a significant shift in responsibility. I became accountable for staff scheduling, budgeting, stock management, supplier communication, food safety compliance, and maintaining profitability. Instead of focusing only on cooking, I now had to think strategically about the entire operation on the kitchen.
Feelings
At the beginning of my managerial role, I felt confident in my cooking skills but uncertain about my leadership abilities. Transitioning from being part of the team to leading the team was challenging. I experienced self-doubt, particularly when handling staff conflicts or making financial decisions.
There were moments when I questioned whether I was ready for the responsibility. Managing food costs while maintaining quality standards was especially stressful. I felt pressure to prove myself as a leader while also supporting my team.
However, I also felt proud of my progression, moving from Kitchen Porter to Kitchen Manager represented years of hard work and dedication. I felt motivated to grown and develop, over time as I gained experience, my confidence increased, and I began to trust my decisions and understand that leadership involves learning through challenges.
The emotional journey of this transition taught me that feeling uncertain is part of professional growth, and leadership is not about knowing everything immediately, but about being willing to learn and improve.
Evaluation
The transition to Kitchen Manager had both positive and challenging aspects.
One positive aspect that my strong culinary background gave me credibility with my team, because I had worked in junior positions, staff respected my understanding of kitchen pressures. This helped me build trust and maintain team morale. 
However, there were challenges. At the beginning, I had limited training in budgeting and financial management, and I struggled understanding profit margins, cost control, but with some additional new training I manage to understand all these things.
Another challenge was adjusting from hands on cooking role to a more strategic position. I had to learn to delegate tasks rather than completing everything myself. This required trust in m y team.
This evaluation shows that leadership in hospitality requires more than technical expertise, it requires communication, organisation, financial understanding, and emotional intelligence.
Analysis
To better understanding my development needs, I conducted a SWOT analysis. This allowed me to identify internal strengths and weaknesses, as well as external opportunities and treats. My strengths include strong culinary skills, resilience under pressure, and a thorough understanding of food safety regulations. These strengths provided a strong foundation for management.
However, my weaknesses included limited financial knowledge at the beginning of my managerial role, lack of formal leadership training, and time management challenges when balancing administrative and operational responsibilities. Opportunities for growth include enrolling in hospitality management courses, attending leadership workshops, and networking within the industry. These opportunities can help me strengthen my professional skills.
Threats include high staff turnover, rising food costs, and the risk of burnout due to long working hours. The hospitality industry is highly competitive, and effective management is essential for business survival.
Yen et al. (2025) argue that modern culinary professionals must also develop sustainability skills, including reducing food waste and improving environmental practices. This research highlights the expanding responsibilities of kitchen managers.
Based on this analysis, I created SMART goals. I committed to completing a certified Hospitality Management course within twelve months to improve my financial and leadership knowledge. I set a goal to reduce food waste by ten percent within six months by improving stock control systems. I also aimed to conduct monthly team meetings to improve communication and reduce conflict.
These goals were specific, measurable, achievable, relevant, and time bound. They provided structure and clear direction for my professional development.
My Professional Development Plan focuses on three main areas: leadership development, financial management, and personal wellbeing.
For leadership development I plan to attend workshops, seek mentorship from experienced managers, and practise active listening. Developing communication skills will improve team relationships and reduce conflict.
For financial management, I will undertake budgeting training and implement more effective stock management systems. Monitoring key performance indicators weekly will allow me to track progress and identify areas for improvement.
Personal wellbeing is also important, long working hours can lead to burnout in hospitality, I aim to improve time management, delegate responsibilities effectively, and maintain a healthier working environment.
Professional kitchen environments are evolving and require continuous improvement. This reinforces the importance of ongoing development rather than viewing management as a destination.
Conclusion
Reflecting on my career progression, advancing from Kitchen Porter to Kitchen Manager required significant personal and professional growth. The transition involved not only increased responsibility but also a shift in mindset.
I learned that leadership requires communication, accountability, and strategic thinking. Technical cooking skills remain important, but they are not enough for managerial success. Financial awareness, emotional intelligence, and continuous learning are essential.
The use of Swot analysis helped me identify development areas, the SMART goals provided measurable direction, and My Personal Development Plan supports long term growth and sustainability.
Overall, this journey has strengthened my confidence and resilience. It has shown me that growth occurs when individuals step outside their comfort zones and accept new challenges.
Action Plan
Moving forward, I will continue professional education in hospitality management to strengthen my theoretical knowledge. I will seek regular feedback from both my team and senior management to support continuous improvement. Financial performance will be reviewed monthly to maintain profitability and sustainability.
I will also focus on mentoring junior staff to develop future leaders within the kitchen, and every six months I will review my progress using Gibbs’ Reflective Cycle to ensure that I continue learning from experience.
My long-term goal is to progress into senior operational management roles within the hospitality industry. I understand that achieving this goal will require discipline, reflection, and commitment to lifelong learning.
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