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Element 1:
Inventory management is the process of monitoring the amount of ingredients that come into the restaurant and the amount that gets used up. We need to know how long until the next delivery of the items and order the correct amount accordingly and consider how long the items will remain fresh, (NetSuite.com).
This process can be difficult and take a lot of time. Some businesses may have their own tracking system for inventory that does the tracking and measuring but would not take into consideration if some food was spoilt or the loss of some items due to waste in the kitchen, (Bookingninja, 2024).
At Bilash restaurant, where I do my placement, it is done by hand by the chefs. They would be aware of the stock and how long they keep fresh. When a delivery comes in, all the ingredients would be put away in the correct places. 
I would put away the dry spices and herbs in containers. On one instance I took in the dry packets of spices and put into the containers. I did not realise that the items taken had to be ticked off the list and when the chef noticed they were not ticked off, they were all reordered. I felt bad but was lucky that it was just the dry food and not anything fresh. Eva Maria Hanson (2023). If it was the fresh fish or poultry, it would have gone to waste and affected the businesses profit margins. If this was explained during training, then it would not have happened.
We try to sell products that will go off soon, by recommending them as menu of the day, (Supply chain challenges).


Element 2:
There are different ways of cooking meat. One way is cooking in a tandoori oven. Cooking time must be precise, or the meat could burn quickly. Tandoori chefs must be experienced in what they do as they are under a lot of pressure to get out cooked food fast and not a lot of time to make mistakes that need more time to rectify. 
Skewered meat in the oven gives a taste that is different to other form of cooking (Great curry recipes, 2023). I have made a few errors in timing the food in the tandoori oven. I put a starter portion of lamb chops in and kept taking them out before they were cooked. With repeatedly getting it wrong I realised the other food in the oven were affected and a nan bread fell off, that had to be cooked again. I was getting better at it over time but felt anxious about getting the cooking temperature affected by opening the lid cover as nan breads can fall off if the heat is reduced by a small amount. This would result in delay in orders going out.
Another way of cooking the meat is by pan frying with onion on the gas cooker hob which I am confident with.
Cooking meat with onion and spices in a big pot to use in curries is the preparation in advance. It would be put in containers after rapid chilling, then stored in controlled temperatures and ready for later use or for up to 5 days. 
As soon as any frozen food delivery comes in it should be stored away in the freezer and the chilled food stored inside the fridges, Alliance online 2016.
 The cook chill method would be used for preparation to cool the food in a timely manner then chilled for later use, (Cook:Chill, 2020).
The kitchen can get extremely busy and there have been many times when the chefs would not think of giving me the time to practice which meant there was a lot more that I could have learnt but those opportunities were missed. If I was more experienced, then I could have kept the flow going so, they could not risk me getting things wrong as it will keep the whole kitchen from getting the food out in time. Working different nights of the week was to witness how things are in quiet nights compared to the busier nights was good for learning about the difference but, I got to learn more things like cooking techniques and how to prepare, store and handling of foods on the quiet nights 




Element 3: 
We like to taste the food through our senses. How we see, smell and feel plays a big part in how we think the food will taste. Edawards, E (2023). 
Food plated and beautifully presented is seen all over social media. Competition amongst the food industry means all the businesses are constantly trying new things to be better than the rest. Customers are drawn to the colourful, artistically presented food and make the decision to visit these places based on how good they look to the eyes. Artistically presented food tastes better. The Guardian (2014). 
Colourful and edible garnishing is used on the plate, decorated with bright coloured sauces. Cullercoats Bilash (2024).
When stories are shared online, I share the story on my social media for my followers to see. I get comments about how good the food looks, and they would like to try it out.
I prepare the presentation salad. Red onions are sliced thinly across the round onions so when the segments are separated, they are all, round rings. These are later used to put over the paratha that is folded so it looks like a ring around a cone. Lots of colours are used in the side salad and a bright green sauce and a red one applied by the back of a spoon to finish off the design.
Different sized and shaped plates are used for different dishes to make the food look more interesting. The size of the plate needs to be just right, too big would make it look like there’s too little food and a small plate will make it all look cluttered. Placing food in a way where some parts of the food are stacked up and some spread out is key. Kopinadmin, P (2019).










Element 4:
I always thought Indian cuisine was a simple one as it was mainly all curries with very similar ingredients. Work experience here has taught me how hard and how much effort and skills go into so many different parts of prepping, cooking, storing, presentation and so much more that goes on in a busy kitchen. The stressful environment can also be a positive factor, pushing us to learn through eustress which is a good stress that helps us learn. Teams, E (2022). For a while I had worked in school kitchens, the start of the day till the end was pretty much planned out and things went smoothly most of the time. Although it was a very fast paced job, there was a lot of repetitive work that could be done without thinking as it was either continuous frying of frozen food such as chips, or it was a big pot of boiled pasta, then cans of shop bought jars that went into it to complete the dish. The government standards for school dinners are to encourage children to develop habits of healthy eating with lots of fruit and salad on the side but the main food was simple cooking, Gov.uk (2024).
My experience at school kitchens made me believe that restaurant kitchens would be similar, if not probably easier as some nights the restaurant may not serve hundreds of customers like we did in schools. To my surprise it was extremely different, and although everyone had their own department to work in, it had to be exactly synchronized so the food could go out at the exact right time with the rest of what the other chefs were preparing. The kitchen code (2024).
Here, there are many ways of preparing similar foods and a lot of very different ingredients are used for each dish.  Getting it all right is important, so the flavour of the dishes do not turn into something completely different. For example, adding Shatkora which is citrus macroptera, to the wrong dish or excluding it from the right dish will taste completely wrong and ruin the dish.
Many dishes go with garnishing on top, thinly cut coriander go on a few dishes that I would sprinkle on at the end. 
A customer requested no coriander on her dish, although it was communicated to me, I got busy and forgot, it got served to the customer with coriander. It was a fault of mine and I felt bad as the dish had to be cooked again by the chef and it was a waste of time and money. I did get annoyed at myself, but I also told the serving staff to make a note on the bill always so its not missed.
Under Natasha’s Law the ingredients need to be what is stated so it is not only about the taste but also to prevent allergic reactions and for the safety of the customers. Natashas law came about after a fatal allergic reaction. Taylor, S (2024). Considering all these factors I am extra careful with the ingredients that I use.

Element 5:
I would like to open my own Indian restaurant. I have grown up learning a lot about Indian cooking from my family. Along with that the work experience has taught me a great deal more. I feel equipped with a great deal of knowledge that will hugely help me on the road to preparing and planning well, before the time comes to set up my own business.  (UK startups 2024). With the knowledge I have gained through doing this course and with the kitchen experience it will help me a great deal in the future. (The importance of food safety training in kitchens 2022).


Conclusion

I have achieved my learning outcomes and through the experience which will help me with my business. 
Being brought up having Indian meals almost every day and then eventually learning to cook all the basic meals myself puts me in an advantage in understanding all the key main ingredients and further learning a great deal more working in an Indian restaurant. I knew already of the main key ingredients, but I have learnt about many ways of cooking the meat, and fish. From stripping chicken wings to make chicken chat with it, to using the tandoori oven to cooking lamb chops and getting that smoky, charred flavour, that adds that depth to the food. Klopfer, B (2016).
There is a lot that needs to be taken into consideration when it comes to handling and storing fresh vegetables and meats, cooking and rapid chilling to freezing. There are legislations for the safety of consumers that need to be followed. (Food Safety and Hygiene 2023). 
There are areas that I need more experience in such as cooking in the tandoori oven. The techniques used to keep the nan breads on the sides of the oven until its fully cooked and ready to come out. I am however pleased with everything that I have over time improved in.
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