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Task 1. Comparison of job adverts.
I looked at four job adverts for Chef, Senior Chef and Senior Chef jobs. These adverts come from Shaw Healthcare, Glebe House, TGI Fridays, and Greene King. Even if the workplaces are different, many skills and requirements are the same.
The first common skill is food preparation and cooking. All adverts say that the chef must prepare and cook food to a high standard. Shaw Healthcare and Glebe House include HACCP standards and accurate kitchen records. Greene King also says that chefs must maintain hygiene levels and follow company recipes, and prepare meals that guests enjoy.
The second shared skill is food hygiene and safety. Every advert mentions keeping the kitchen clean and following health and safety rules. Shaw Healthcare and Glebe House include HACCP standards and accurate kitchen records. Greene King also says that chefs must maintain hygiene levels and follow safety regulations. TGI Fridays wants chefs to follow company hygiene procedures.
Another important skill is teamwork and communication. All four adverts say that chefs must work well with other people. Shaw Healthcare needs the chef to work with managers, staff, and residents. Greene King says communication with the team is very important. TGI Fridays highlights personality, teamwork, and positive energy.
Working under pressure is also a common requirement. Greene King says the chef must work well in fast-paced service. TGI Fridays does not require experience because it offers training. Greene King does not list qualifications but wants passion and willingness to learn.
In summary, the main common skills all four adverts are: cooking ability, hygiene and safety knowledge, teamwork, communication, working under pressure, and motivation to learn.
Task 2. Self-Assessment & Evidence.
To understand myself better, I completed a simple self-assessment using the SWOT method.
Strengths.
I am a hard-working person who wants to learn new skills. I always try my best in my studies. I communicate well with people and enjoy working in a team. I am reliable, and when I start something, I finish it. My university work helps me stay organised and responsible. I am motivated and want to grow in my career.
Weaknesses.
I do not have formal chef qualifications yet, such as NVQ Level 2 or City & Guilds. My experience in professional kitchens is limited. Sometimes I feel less confident when I try new cooking techniques. My English level is B2- C1, so I still need to improve my vocabulary and speaking skills. I also want to improve my time management during busy moments.
Opportunities.
Many chef jobs offer training and qualifications. This is good for me because I can learn in the workplace. I can also complete online food safety courses. My university studies help me develop management and leadership skills for the future. I can also learn from more experienced chefs.
Treats.
There is competition for chef jobs, especially senior positions. Some people have more experience or qualifications. Working in a kitchen can also be stressful, and I must be ready to work fast, safely, and under pressure.
Evidence of Readiness.
I have experience from university, where I completed tasks on time and worked well in groups. This shows responsibility and teamwork.  In part-time jobs, I gained customer service and communication skills. The supervisor told me that I work well and learn fast. I am committed to personal development because I study Business Skills and ACCA courses.
These studies show that I can focus, plan, and work hard. Even if they are not related to cooking, they help me build good work habits.
Overall, I am ready to start a chef job because I am motivated, organised, and willing to learn.
I understand my weaknesses and know what steps to take to improve. Role-play interview in class
Task 3. Goal & personal development plan.
Based on my SWOT analysis, I created short-term and long-term goals to help me grow in my career.
1. Complete a level 2 food Safety course to meet basic chef requirements.
2. Get experience in a real kitchen, even in an entry-level role.
3. Improve my English by practising weekly, using apps, and watching videos.
4. Improve my time management by planning my tasks and using a schedule.
5. Build confidence by asking for feedback and practising new skills.
These goals will help me get qualifications and experience that employers want. They also help me prepare for future jobs.
Long-time goals.
1. Get NVQ Level 2 or 3 in Professional Cookery.
2. Improve leadership skills by supporting other kitchen staff.
3. Progress to a senior chef role after gaining more experience.
4. Finish my university degree and continue ACCA studies because I want to grow into accounting in the future.
These long-term goals match my career plans. I want to succeed in hospitality now and later move into accounting and forensic accounting. Both careers need discipline, motivation, and training.





Personal development plan.
	
	Short- term time frame.
What do I want to accomplish in the next three to six months?
	Min-term time frame.
What do I want to accomplish in the next six months to two years? 
	Long- term time frame.
What do I want to accomplish in the next two to three years? 

	Section1. My goals.
What are my overall goals that I want to accomplish in this time period?
 

	My goal is to complete a Level 2 Food Safety course, gain basic kitchen experience, improve my English communication skills, and improve my time management at work.

	My goal is to gain more experience in a professional kitchen, complete NVQ Level 2 in Professional Cookery, and improve teamwork and communication skills.
	My goal is to progress to a Senior Chef role, complete NVQ Level3, develop leadership skills, and finish my university degree while continuing ACCA studies.

	
	
	
	

	Section2. Skills and knowledge to be learned
What specifically do I need to learn?
What project do I need to work on?








	I need to learn food hygiene and safety rules, basic food preparation and cooking skills, kitchen organisation, and English communication for the workplace.







	I need to learn advanced cooking techniques, time management during busy shifts, teamwork skills, and basic leadership skills in the kitchen.
	I need to learn staff supervision, kitchen management skills, leadership skills, and professional responsibility that can also support my future accounting career.

	Section3. Next steps.
How am I going to acquire the skills and knowledge?
How am I going to do this project?
	I will complete an online Level 2 Food Safety course, apply for entry-level kitchen jobs, practise English every week, and use a schedule to plan my tasks.
	I will enrol in NVQ Level 2 Professional Cooking, learn from experienced chefs at work, ask for feedback, and take more responsibility during shifts.
	I will enrol in NVQ Level 3, apply for Senior Chef roles, complete my university degree, and continue my ACCA studies.



	
	Short-term time frame.
What do I want to accomplish in the next three to six months?
	Mid-term time frame.
What do I want to accomplish in the next six months to two years? 
	Long- term time frame.
What do I want to accomplish in the next two to three years? 

	Section 4. Resources
 

What resources do I need? 




	I need time for study, internet access, online food safety courses, and English learning apps.

	I need support from my employer, workplace training, funding for NVQ qualifications, and guidance from experienced chefs.
	I need university learning resources, ACCA study materials, financial support, and professional mentors.

	Section5. Time Schedule
 
What is my time schedule?

	I will start next month and expect to finish within six months.
	I will start after gaining basic kitchen experience and expect to finish within two years.
	I will start after completing NVQ Level 2 and expect to finish within three years.

	
When will I start?

	
	
	

	
When do I expect to finish?
 
	
	
	

	Selection6. Completion.
 
When have I completed each step?
 

	□___Level2 Food Safety course completed_______
      Date: Jun 2025.
 


 □____NVQ Level2 completed______
      Date: July 2026.


□____NVQ Level 3 completed______
      Date: July 2027.

	□____Entry-level kitchen experience gained______
      Date: August 2025.
 Increased responsibilities at work
 □__________
      Date: September 2026.
 
 □___Senior Chef role achieved_______
      Date: December 2027.

	□____English improvement completed______
      Date: September 2025.
 
 □____Leadership skills developed______
      Date: December 2026
 
 □___University degree completed_______
      Date: June 2028.
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