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Component 1 - Old CV
Ffion Roberts
Mobile: 0406 059 370
Email: ffiffi212@gmail.com
Personal Profile 
I believe myself to be a friendly, confident and approachable individual with a proven ability to work well on a face to face basis with both professionals and customers. I am a very motivated, energetic individual that is willing to learn new skills take on new challenges and complete any tasks given. I have a flexible and adaptable attitude toward working environments and a willingness to undertake any additional duties, roles and responsibilities in support of an employer’s changing needs. I have excellent social skills and have a lot of experience working in large teams, also playing a leading role within the team. I’m great working in pressured environments and very organised. 
Key Skills and Abilities 
· Excellent customer service gained through experiences in hospitality also great dealing with suppliers. 
· Passionate and motivated with a drive to succeed. 
· Hard working, easy to get along with. Always professional. 
· The ability to effectively, professionally and politely handle any issue, complaint or query presented by customers and staff members. 
Education & Training 
School: Ysgol Y Preseli
8 x A to C Grade 
College: Pembrokeshire college 
· NVQ Level 1 & 2 Catering & Hospitality 
· Level 1 & 2 Food and Drink service 
· Health and safety Level 1 & 2 
Achievements 
· 2010 Rotary Club of Great Britain Young Welsh Chef. 
· Carbon Cook Off Winner 2010 
Work experience 
· 2007 – 2008 Waitress in ‘Royal Oak’ Newport. 
Responsibilities included taking orders and dealing with money, working face to face with customers. Using the till and helping lock up at night. (part time) 
· 2008 – 2010 Chef at ‘The Canteen’ Newport. 
Here my role was to run the kitchen, doing stock checks and ordering from suppliers. I had responsibility for locking up at night and also designing new menu recipes. I also had the responsibility to source local, fresh suppliers to create a  sustainable and ethical menu.
· 2010 – 3 months work experience in ‘Llys Meddyg’ Newport. www.llysmeddyg.com 
Here I had the fantastic experience of working with an inspirational chef named Scott Davis also getting to work in a 2 Rosette kitchen. I specialised perfecting stocks and sauces. My responsibilities included being trained to make three different types of bread a day. I also got to work with a great pastry chef and learn some fantastic cooking techniques which stood me in good stead for future employment. I also organised  my own starter section and preparing food at a high level. 
· 2010 – 2011 Chef at The Harbour Master Aberaeron. www.harbour-master.com 
I worked in a very busy boutique hotel ( 1 rosette) with 15 chefs in 2 different kitchens. 
I started out as a Commis chef my role was to learn every section from starter section to main section, prepping food ready for service, working a very busy service. After a few months I got promoted to Chef de Partie were I had a lot more responsibility working alongside the Head chef and sous chef developing daily specials using local fresh fish and meat. The emphasis was upon quality of ingredients which meant I had to develop a knowledge of the best local suppliers and develop an excellent professional relationship with them. My responsibilities included ordering, stock checks, costing menus and menu development. 
· 2011 -2012 Kitchen Manager and Sous chef ‘The Ferry Inn’ 
I managed a team of 6 chefs working in a very busy riverside restaurant. I enjoyed the new challenge of managing my own team of kitchen staff. My responsibilities include doing the staffing rotas, finding new suppliers, coasting dishes, stock checks and ordering. I also worked as a sous chef in the open plan kitchen visible to the dining public. Customer service was paramount in such a visible and high intensity environment. 
· 2012 – 2013 Boswells Café’Kingswood. 
Here I gained more experience training as a barista, widening my knowledge of coffee and coffee art. Dealing with customers and handling money. also had the responsibility of opening up and setting up for the day service. 
· 2013 - 2015. Sous chef - ‘Loch Fyne Restaurant’ Bristol.
Loch Fyne was my first experience working in a chain restaurant and here is where i learnt more on the paper side of working in a kitchen. Here i worked close with the area chef sending him update about the stock and also the gp report. here i dealt under very pressured situations dealing with a high volume restaurant. also dealing with fresh fish and making sure the ordering is done with precision to avoid any wastage. At Loch Fyne i found my strong point was running the pass and keeping the rest of the chefs organised and making sure the food goes out on time and to the correct specs. Becoming a senior team member at Loch Fyne I provided reliable and efficient cover at another Loch Fyne’s around the Uk. 
Personal information 
· Full driving license. 
· Welsh and English speaking 

New CV.
	Ffion Roberts
Athenry, Eglwyswrw, Crymych. SA41 3UJ
ffiffi212@gmail.com 07719995310

	SUMMARY 
A friendly, confident and approachable individual with a proven ability to work well interacting with all stakeholders both professionals and customers.  I am a motivated and energetic individual who is willing to learn new skills, take on new challenges and complete any tasks given. I have a flexible and adaptable attitude toward working environments and a willingness to undertake any additional duties, roles and responsibilities in support of an employer’s changing needs. I have excellent social skills and have gained a lot of experience working in large teams and playing a leading role within the team. I relish working in pressured environments where effective organizational skills are essential. I am a clear and concise communicator with excellent interpersonal skills an enthusiasm for learning and a passion for seeing others succeed. 
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	A team player who can communicate, collaborate and lead effectively within a team or as an individual.
Ability to find a resolution for problems and resolve efficiently.  
	Desire to tackle challenges while maintaining a positive outlook.
Effective time management, prioritizing workloads efficiently to a high standard.  
An empathetic disposition.






Experience
	DEcember 2018 – MAy 2019
work experience, Ysgol Gynradd Aberteif.
· Offering practical support to the teachers in Dosbarth Derbyn Year 1 and 2, assisting with the day to day classroom management.
· Preparation of lessons for delivery to Year1and 2 of The Foundation Phase according to themes advised by the teachers that followed the relevant curriculum.
· Supervisory role of children during lunch and break times.
· Helping children with Special Educational needs to partake of a multi-sensory experience on a residential learning experience.
	
	
	

	june 2018 – MAy 2019
senior chef, Stiwdio 3 – cardigan 
· Allocating the shift rota’s for a busy café in Cardigan. 
· Preparing food and ordering ingredients.
· Running the kitchen on my shift.

2015 -2019
senior chef, El salsa - cardigan
· I have worked for six years for El Salsa and have been integral to the team as they moved from a mobile catering unit that covered festivals to the current successful Street food outlet in Cardigan.
· I have trained new staff members in the very precise strategies that a high-volume catering outlet requires to operate efficiently.
· The concept of El Salsa has a highly visual and close contact with the customer base. The open plan kitchen requires a “performance” that provides the customer with the optimum level of customer service. I was the face of customer service within the close-knit team.
· 

2016
senior chef, Buustamons Fjällgård - Sweden
· This working experience provided me with an insight to working in a fast-paced restaurant in a ski resort in the North of Sweden as a Senior Chef leading a large team.
· I met the challenge of working in a different language and learning a new culinary heritage. We had customers from across the globe and I relished working in a very cosmopolitan environment

2016
senior chef, pee wee’s at the point – western Australia. 
· This restaurant is one of Australia’s foremost venues for fine dining. This experience stretched my culinary skills as I learnt to handle and cook hitherto unfamiliar ingredients. 
· I headed a team that worked to very tight deadlines and provided a varied and International menu with a Western Australian thrust.
· Pee Wees is a popular wedding venue which required excellent customer service and a slick team operation. This was an extremely valuable experience for learning how to work well under great pressure.

2015
senior chef, fe fi fo patisserie – Inverell Austrailia.
· This was an award winning Patisserie and I learnt many new catering skills such as  making fresh  croissants and crafting  delicate pastries.
· My role included attending local producers markets to source the finest ingredients. I had to learn to negotiate with suppliers to get the best deal on ingredients. Plan menus accordingly and ensure all items wer priced appropriately.

2011 - 2015
sour chef, Lloch fyne restaurant - bristol
· Loch Fyne was my first experience working in an award-winning chain restaurant.  With 47 Lloch Fyne’s within the UK working to a high standard and following the highest specification was paramount. My main responsibilities here was dealing with the paperwork side of the business and updating the database daily. Working together with multiple senior members of the company gave 



2010 - 2011
chef de partie, harbour master – aberaeron. 
· I started out as a Commis chef my role was to learn every section from starter section to main section, prepping food ready for service, working a very busy service. After a few months I got promoted to Chef de Partie were I had a lot more responsibility working alongside the Head chef and sous chef developing daily specials using local fresh fish and meat. The emphasis was upon quality of ingredients which meant I had to develop a knowledge of the best local suppliers and develop an excellent professional relationship with them. My responsibilities included ordering, stock checks, costing menus and menu development and dealing with suppliers.

	
	
	


Education
	June 2020
ba Early years education and care, university of wales trinity saint david.
· 

	June 2010
NVQ Hospitality and catering, pembrokeshire college
· NVQ Level 1, 2 & 3 Catering & Hospitality 
· Level 1 & 2 Food and Drink service 
· Health and safety Level 1 & 2 

ysgol y preseli.
· 8 x A to C Grade GCSE’s.
· Level 2 Welsh Baccalaureate
· Level 2 Key Skills 


	


Activities
· Full driving license 
· Welsh and English fluent speaker 
· 
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Component 2 - Personal Development Plan

	Area for further development. 

	Why?
	How?
	Who/Where?
	When?

	1. Knowledge
· Research to further my education with a master’s degree. 
· Either choosing social work masters or social psychology. 
	· Further my education and career. 
· Gain a deeper understanding of field I chose. 
	· Research online
· Contact different universities and arrange to attend open days.
· Arrange a meeting with career adviser.
	· Swansea University or University of Wales.
· Discuss with student services.
	· On going 

	0. Knowledge 
· Gaining experience working with domestic abuse charity


	· My passion is to work and help families that need support.
· Further my career 
	· Applying and writing to numerous domestic abuse charities around my local area. 
· Research online
	· Research within my local area.
· Contact West Wales Domestic abuse services. 
	· On going. 

	0. Skills
· Improve my welsh language and writing. 

	· For my own personal development.
· Better opportunity for my career. 
	· Join the local welsh schools evening class.
	· Cardigan 
	· On going.

	0. Skills
· Further safeguarding training. 
	· To gain deeper understanding on how to protect children.
	· Learning from the course.
· Finding extra courses with NSPCC on safeguarding. 
	· University of Wales Trinity Saint David.
· Online 
	· On going.

	0. Values
· Being socially aware of the hardship that some communities and developing countries face.

	· Good for my personal growth 
· To be social aware
Making a positive impact 
	· Apply to ICS
(international Citizen Services )
	· Info about ICS and the process
	· Summer 2020 

	0. Values 
· Volunteer in my local community projects

	· Develop personal growth
· Connecting with my community 
	· Attend meetings in local village hall
	· Village hall
	On going

	0. Other?


	
	
	
	




[bookmark: _GoBack]Component 3 – STAR technique.
Example of how you have contributed to a team or group activity?

As a level 5 student last year I worked with two other students to re-enact a scenario of professionals in an initial child protection conference and present in front of lecturers. 

Everyone had to choose and research a professional that attend the conference and come together with the information and work together whilst following correct procedures and statutory requirements. Conflict arose when piecing together everyone’s information as we all had different ideas and perceptions on how a child protection conference should go. 

I engaged with the group and supported each individual concern on how they felt abut the conference. We each agreed if in doubt we would report back to the All Wales Child Protection Procedures (2018). This made it easier if anyone in the group had any concerns.

Morale was high within the group before the presentation day as we had overcome any challenges that had come our way. As a group we had come together and worked as team to get the task done. On the day of the presentation each student presented a clear statement about their purpose and chosen profession. The conference help each individual develop knowledge and understanding of the need of multi-disciplinary involvement.  














Reflective paper.
The module Skills for Life: Employability and Future Pathways aim to encourage a range of competencies, behaviours and attitudes that develop enterprising thinking and an employment mindset with the ability to critically reflect on my own development needs. The purpose of this reflective paper is to learn through analysing my own experiences during this module. The reflective model I will be using throughout is Gibb’s Reflective model (1988) which has been used to develop my professional practice. My initial expectation of the module was it would provide a vocational focus specific to my course of study and would inform my future decisions regarding further study or career choices. 
The Employability Day offered an opportunity to explore future options. Student Services were available throughout the day to discuss options and provide key information for future decision making. It was reassuring to be informed that this relationship will continue after the end of the degree programme as many students need to seek relevant support at the post-graduate stage. This provides a very positive service for new graduates who may feel overwhelmed once they have left the supportive environment of their degree course. Upon further reflection this element could have been optimised by providing more opportunity on the day for engagement with the student service team. The timetable of the day meant that time was constrained as students attended the compulsory sessions and were unable to avail themselves of the full range of student services on the day. I expected to be able to discuss vocational choices such as teaching or social work, but this was not the case. That is not to suggest that the day was not valuable, merely a reflection upon how it differed from my expectation as it covered areas that improve “employability” rather than employment opportunities. 
I commenced the module with a lack of confidence in my skills due to my experience in the workplace being focussed upon ten years in catering and hospitality. The module helped me to realise that many of the skills and experience I have acquired during these ten years are transferable to the Early Years context. This served to improve my confidence and realise that I can improve my employability and enterprise skills by using the experience gained in a positive way. Learning how to cope in stressful situations, resolve problems and work in a pressurised environment have enabled me to develop strategies that are transferable to any workplace. The module allowed me to evaluate the benefit of my past experiences and see the relevant application to my new career pathway. I felt the emphasis upon developing areas that would improve competencies was a particularly constructive element of the module. This module and indeed the whole of my course has fostered and developed my organisational skills and improved my competencies in many areas. A specific example is the use of “Mind Mapping” in organising my research and the planning of assignments, utilising a far more logical and strategic approach to my work. 
As previously mentioned, a key challenge for me during this module was the lack of confidence in not realising that my previous experience had provided transferable skills that are relevant to any workplace. The module encouraged me to reflect constructively on what I had previously achieved and more importantly how I have developed over the course of my studies. This has been a very important factor in my increased confidence and willingness to explore options outside of my normal range of expectations. The course has been transformative for both my personal and academic development. I have struggled with my dyslexia and the support of my tutors and the Learning support team has changed the way I approach my work, providing confidence that I have potential and that there are no obstacles to me reaching this potential.  
Where I to participate in the process again I would approach the module with more confidence about my past work and realise the value of the skills I gained. I would also have tried to gain more relevant experience in the Voluntary Sector prior to undertaking future study. I have decided that I will seek volunteering opportunities to help further develop my employability particularly as I have decided I want to pursue a career in social work.
This module has focussed my mind upon my future employment in several ways. Most notably I see my course as a part of a journey of development towards gaining employment in Social Work. I have been given the necessary skills to move towards further qualifications necessary for my chosen pathway. This will involve studying at master’s level, something I now look forward to with anticipation rather than fearful that I am not capable of achieving this step. Learning to reflect objectively upon my progress has been a valuable part of this process. I can now set goals and decide upon a clear pathway of achieving my objectives. The module has highlighted the value of gaining experiences such as volunteering which will further improve my chances of getting on a future course that will realise my goal.
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