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I aknowledge no ai has been used in the creating of this reflective writing

Element 1
In this assignment i will be going into depth about my experiences of culinary placement at el pascodor
On the 4th of November i started my placement at el pescador.on my first shift at el Pescador i met the chefs and was mirroring what  the head chef was doing he took me over to a section and showed me the process of there beetroot tartare which consisted of bruinois of beetroot and onions etc  I think this was to test my knife skills  as gibbs states it is not important to have an experience in order to learn Micheal,(2023). Without reflecting on this experience it can be forgotten(gibbs,1988,p.9), Mcleod (2024). which makes me think about traditional french cuts in the sense of how they can be overlooked when in actuality they are the base of so many techniques used in a kitchen . The tartare gets paired with there red meat dishes ; chef  then proceeded to show me how the flow of the kitchen works during service  with sous chef  on grill section and chef de partie on dessert. Section while briefing me on the dishes there making for there new menu .
We then proceeded to go onto duck wellingtons although the cooking process was different to a average wellington which was interesting although fascinating due to the process being and having ulterior steps regardless the product came out the same .from my experiences on my first shift i wanted to make a good impression as learning is the process whereby knowledge is created through the transformation of the experience (kolb 1984,p.38) and to enhance my knowledge through my experiences i have to be open to a new chefs/establishments way of cooking which is a adapted version of the things i would know previously.
On my second shift of el Pescador i went into the kitchen which i proceed to go into prep again this shift although this time i started on onions one observation i have found in El Pescador is that the knifes in that kitchen are extremely blunt which is a slight issue as a blunt knife is a dangerous knife due to a more pressurized motion when cutting ; one pier i work with and am in education cut themself due to this reason Knives (2024). After cutting onions i then got showed the starter section in more depth in the sense of where things are kept and how to present each dish one small issue i have found is due to the majority of the El Pescador staff being foreign there is a language barrier when it comes to communication which is difficult when trying to understand somethings although i can mostly grasp what the want doing although its definitely difficult but as kolb states “ reflective observation “ in a sense i could take the time of day to learn spanish so that it would be easier on them for me to understand but my only contradictory to this is that would it be beneficial to try and learn a whole new language .
Element 2 
The health and safety of el pascador is definitely something that has popped up to my attention as it is quite a small kitchen and they don't have a awful lot of space it seems there is a small trace on cross contamination with one particular chef as he does a lot of stuff and i have not seen him do a awful lot of hot soapy water on surfaces although he uses sprays, Burton-hughes (2024).I feel as though it is not correct format as you need to wash it before you sanitize it while i strongly believe they  are up to date when it comes to deep cleaning Samson,(2018) i did not see there cleaning schedule or a allergen list inside the kitchen , i may of not seen it but i do not know if they have one in there . For me i believe one of the denominators for this issue with there hygiene training skills as (klara 1999) states if there is a link to be between poor training and poor hygiene i would suspect its due to the fact that as middle aged people who worked hospitality for such a long time they try to take the easy route of cleaning ,due to this it could aslo be linking to them simply having to much pride to take a food hygiene course with all the new rules and regulations and simply not knowing the correct way to do it Carrol (2015) . While there stations and clean and sanitized they dont have a deep clean day or i may have not seen it .while working there so far which also goes into my next discovery to not seeing a locked chemical cupboard with a lack of cleaning products ; i have only seen de greaser , sanitizer and dish soap there which can be affective but a lack of other products which are extremely effective to kill bacteria are not present there another denominator is the floor is always extremely greasy which results in a slipping hazard Mitchell (2012). 

Another aspect i found during my placement in the work place is a slight sense of sexism Russian (2021) some of my piers dont seem to be getting the same equality Uribe.M. (2024).as myself for example alot of the time ill be on pass or helping the head chef where my pier will be on desserts which seems to be a large stereo type for women in the hospitality industry going forward on this aspect one of the chefs while my pier was making the preparation for a Savoury dish he made a remark without animosity he stated  “ after you make this youll be able to make this for your husband when he comes back from work “ which is a crazy statement although it was a very odd the chef meant it in no rude way as he is a elderly man at 75 years old and the version of society he lived and lifestyle him and his wife have would be very different to todays society of who is doing what around the household and who is working as today although pay between women and men is still different it is more equal for women to be in work.
Element 3 
How would i go about improving el pescador well in my honest opinion i think el pescador takes to many covers for how small the kitchen is for example when working there the checks pile up very quickly and it causes a larger rush then usual in the kitchen which is also effected by the language barrier in my case when trying to explain what i need to prepare etc when the prawn dish is called the name is translated to gambas and due to me not knowing i started preparing the wrong dish so i was a couple minutes behind what then becomes a issue for the overall flow of the table when the stuff is coming up to pass Shamsi,et l (2020) . Due to it being such a big menu i find remembering all the dishes can be quite tough in the aspect of remembering what goes in what although i only am on starters and pass there is just so much to improve on for me and i feel to better there buisiness slowing down how many things they have on the menu would be a great help . Refining of dishes would also be a great addition as although the food looks lovely when served i feel as though because of how fast f0od comes to the pass and it being such a small kitchen it has to be served very quickly so more tables things can come to the pass Groebner,(2024). 
another observation would be having the staff members do their health and safety levels again just due to the sanitary levels of their kitchen for example them using predominantly on anti bac sprays instead of hot soapy water on their counter tops after they finish preparing their meats and fish to then prepare vegetables and there desserts  also on the topic of cleanliness i feel as though them having more cleaning products would be very beneficial for there overall flow of clean down Poulston,(2008)
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