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My "Placement: Developing Culinary Skills" placement portfolio documents my culinary adventure. It helps me contemplate and evaluate. It objectively evaluates my professional kitchen cooking talents, academic knowledge, and personal improvement, not just my experiences. The academic frameworks and real-world experiences in this portfolio demonstrate how my culinary and managerial skills have progressed, which aligns with my hospitality and culinary arts career ambitions. 
The lengthy history of outstanding cooking and the new technology that are revolutionizing the culinary world inspired my early career aspirations. French cooking and Escoffier's 2011 works have always encouraged me to learn how to cook. My goal has always been to develop these skills while adapting to culinary changes. Foskett et al.'s (2019) comprehensive look of helpful cooking methods strengthens my ambition to master both traditional and modern cuisine. 
Cousins, Lillicrap, and Weekes (2019) emphasize the importance of food and drink service. Food and drink management is complicated, according to Davis, Lockwood, Alcott, and Pantelidis (2018). This inspires me to study several hospitality skills, including cooking and management. Foskett et al. (2019) recommend applying hospitality and catering theories in practise. This matches my ambition of becoming an excellent chef who knows how to run a hospitality business. 
Mills et al. (2017) and Wolfson et al. (2020) examined home-cooked dishes and diet. This made me consider how cooking talents can be useful outside of professional kitchens. The focus on diet quality and social and economic issues that affect household food preparation (Astbury et al., 2019) matches my interest in how cooking might improve health and quality of life. Cooking treatments enhance diets and behaviors (Hasan et al., 2019; Reicks, 2018). Scientific evidence supports my belief that cooking education may benefit public health and lives. 
This internship lets me apply classroom knowledge to real-world situations. It will help me cook better, understand kitchens, and understand the complicated relationship between food, nutrition, and health. It matches my objective to improve cooking by integrating ancient methods with current nutritional understanding to generate delicious, healthy, and attractive dishes. 
Finally, this reflective portfolio shows everything I learnt and experienced on the job and plans my culinary arts career. It shows my journey to becoming the best at cooking and management and the important role cooking plays in promoting health and well-being in society by combining the respected views of Escoffier, Foskett et al., Cousins et al., Davis et al., and dietary effect research. 
Part 1: Stock and supply management 
Stock and Supply Management: How to Start 
Any cooking business relies on good supply and stock management. This crucial kitchen management task ensures that everything works well and that all ingredients and supplies are available. This maintains quality and service. Literature emphasizes its importance. Cooking outstanding food requires proper tool organization, according to Escoffier (2011). Foskett et al. (2019) emphasize the importance of good stock management to maintain food service standards and boost efficiency. 
Reflective Analysis 
Several instances during my placement tested my stock and material management skills. When demand for our specialty dish skyrocketed, we almost ran out of a vital component. Action was needed immediately to avoid service interruptions. I swiftly contacted local suppliers and built on existing contacts to arrange an emergency supply. This emphasizes the importance of flexible supply management and vendor relationships. 
In another situation, a new inventory management system reduced waste and improved stock flow. The early weeks were difficult as the crew adjusted to the new method. We reduced food waste and improved stock use by working together and having regular training, showcasing what occurs when you utilize new technologies to manage stock. 
Educational frameworks and principles 
Academic literature supports good stock management with several frameworks. Inventory control reduces waste and maximizes profits, according to Davis et al. (2018). They recommend balancing ordering and stocking for corporate efficiency. Cousins et al. (2019) examined Just-In-Time (JIT) inventory, which reduces stock levels to improve operations and save money, similar to lean management in the food industry. 
Step 2: Master meat cooking 
Essential Meat Cooking Knowledge 
Any good chef must cook meat well. This includes grilling and rationale, salamander, and cook-chill-freeze cooking and storage methods. These abilities include knowledge of the numerous varieties of meat and how to cook them correctly to improve taste, texture, and presentation. Escoffier (2011) discusses classical meat preparation, including how and when to perform it. However, Foskett et al. (2019) discuss modern instruments and practices that elevate beef preparation. This shows how culinary traditions and new ideas can coexist. 
Reflective Analysis 
My job allowed me to strengthen my meat cooking talents by working in numerous kitchen areas. One of my favorite things was learning how to use a flat-top grill to cook a steak so the crust formed while the meat was medium-rare. This competence increased with practice and support, giving the person confidence to cook for specific customers. 
Also growing was the usage of the difficult cook-chill-freeze procedure for meat products. It was crucial to understand how different meats react to rapid cooling and freezing to comply with food safety regulations. My mistakes and schoolwork helped me master this approach, which cooks meat securely and well. 
Educational frameworks and principles 
cookery theories can help you master meat cookery. The Maillard reaction is well-known in culinary science. It discusses the chemical reactions that give meat taste and color when cooked at high temperatures (Foskett et al., 2019). In "Practical Cookery" (Foskett et al., 2019), heat transmission basics are discussed, which are essential for operating grills and salamanders effectively. 
Element 3: Plate-Preparation Skills 
Steps to Prepare and Plate 
Preparing and serving food are as vital as cooking in culinary arts. A dish's presentation is the first thing customers see, and it might indicate its taste and quality. Escoffier (2011) claimed culinary presentation ties the chef's notion to the diner's experience. This makes it an essential talent for chefs. Foskett et al. (2019) discuss new plating approaches that combine appearance and function to improve the eating experience. This cooking skill demands creativity, accuracy, and an understanding of how the plate's components appear and taste. 
Reflective Analysis 
I improved my food preparation and plating skills at work. First, we had to balance food appearance on the plate with warmth and texture. As I cooked the appetizers and main courses, I tried to make them complement each other and add flavor. After reading Foskett et al. (2019), I plated a deconstructed cheesecake to make it look good and let people feel the textures. 
Working in pastry was difficult, especially since desserts had to be accurate. Making desserts seem nicer required meticulous garnishing and color contrast techniques. I practiced drawing intricate designs and developed an excellent eye for detail and steady hand. 
Educational frameworks and principles 
To comprehend gastronomy and serving aesthetics, we must understand how visuals effect food perception. The premise that "the first bite is with the eye" indicates how appearance affects flavor (Foskett et al., 2019). Plate perception can be explained by Gestalt theory. It says people see the plate as a whole, not its components. It promotes plating where each item works together to make a show. 
Element 4: Thinking Back 
New Food Industry Perspectives 
Before my employment, I thought of food service as creativity and love of food, especially cooking. However, this experience has shown me how hard the industry is, how exact and efficient it must be, and how vital teamwork and management are. Managing a restaurant, from supply chain to menu planning and customer service, taught me how crucial it is to view the culinary arts as a whole. With a better perspective, I now see cooking as art, science, and commerce, which has revolutionized my enjoyment. 
Important Learning Times 
Learning the cook-chill-freeze method was one of my most essential lessons. I struggled to maintain quality and safety at first. I learned how crucial it is to be adaptable and continuously learning in the culinary arts by solving this difficulty with research, practice, and aid. Another key aspect was guests' feedback on my food. Many thanks for your warm words. They inspired me to cook and create amazing meals(Lavelle  et.al 2017). 
A service disruption caused by team miscommunication revealed how crucial it is to communicate and work together in a busy kitchen. This experience reminded us how crucial it is to collaborate and communicate to keep things operating smoothly and satisfy customers. 
Reflecting on Experience 
The placement was great, especially because I got to apply what I learned in class to the real world, which improved my practical skills and food industry knowledge. I learned a lot about food and business from experienced pros. This practical experience has helped me define my career goals and gain confidence. 
However, the event had issues. The high-stress environment, long hours, and early adjustment to professional kitchen speed and standards were alarming. It was difficult to balance creativity and culinary tasks, which caused doubt and irritation. 
I remember my placement as rigorous but fulfilling. Besides learning about cuisine, the experience made me realize the hard work and determination needed in the company. Solving my challenges has helped me grow personally and professionally. They taught me perseverance, teamwork, and greatness(McGowan et.al 2017). 
Even though the job is demanding, nothing beats helping create exceptional culinary experiences. This experience strengthened my desire to work in food. I now understand the field, have greater abilities, and want to accomplish it. 
Part 5: Future preparation 
Future career goals 
My placement experience affected my food service career ambitions. I started off with a passion of cooking and a vague aspiration to be the best. Real-life experiences, issues, and lessons learnt during the placement have clarified and planned things. I've learned that this field requires numerous talents, from fundamental cooking to management and leadership(Lavelle et.al 2017). 
I learned how crucial a wide range of abilities is when managing supplies and stock, learning advanced cooking techniques, and plating. Watching kitchen management and seeing how vital teamwork and communication are in a hectic situation piqued my interest in food management. My drive to succeed as a chef, manage kitchens, and teach food stems from this all-around perspective. 
Skills and knowledge that need improvement 
After considering the placement, several growth areas have emerged: 
I have a decent foundation in cooking, but I want to master more advanced skills, especially modernist and international food. 
Leadership & Management: Get to kitchen manager or higher by learning to lead, manage a team, and solve problems. 
• Nutrition and Sustainable Practices: Since health and sustainability are becoming more essential in the food industry, I need to learn more about nutrition and sustainable cooking(Cottrel,2019). 
• Business sense: Anyone who wants to open a restaurant or other food business must learn how to cut expenses, promote, and be an entrepreneur. 
Objections and Career Options 
My culinary aspirations have become a multi-step career path thanks to my experiences. To improve my cooking talents, I wish to work in different kitchens to gather experience. It will focus on improving techniques and being creative with food preparation and presentation. 
I'd like to become a sous-chef or kitchen manager in the coming years so I can focus on kitchen operations. This position will improve your leadership and restaurant business skills. 
I want to educate or coach future chefs in culinary schools. I think opening a restaurant or culinary consulting firm would be the best way to apply my culinary and managerial skills. It would let me convey my culinary perspective and promote the sector. 
Finally, the placement has shaped my career aspirations and taught me the value of continuous learning. I am now committed to excellence, excited about new ideas, and driven to improve the culinary sector. These aims and my areas for improvement will guide my culinary career to a satisfying and fascinating work(Hassan et.al  2019). 
In conclusion 
This work has changed my life, taught me a lot, and focused my culinary career aspirations. Important lessons and accomplishments include: 
• Essential Culinary Skills: Mastering meat preparation, stock management, and plating and presentation. 
• Learning about kitchen management, including inventory, the supply chain, and leadership and teamwork in high-pressure situations. 
Appreciation for the Art and Science of Cooking: Balancing creativity and technical proficiency in the culinary arts and applying academic knowledge to real-life cooking circumstances. 
• Personal and Professional Growth: Overcoming challenges, adapting to hectic kitchens, and realizing that a great chef must keep going, communicate properly, and keep learning. 
These incidents have greatly influenced my food industry career. They made me respect the culinary arts, desire to study more, and want to help the sector. I want to keep learning, trying new things in the kitchen, and leading and innovating in cooking. 
Part 6: Viva preparation 
4. How did your food business experiences affect your views? 
When I started the placement, I was mostly interested in the creative sides of cooking. However, it made me realize how complicated the industry is, including how important efficiency, management, and the ability to work under pressure are. It helped me learn more about the job and respect it more. 
5. How will you maintain learning and improving at cooking? 
Comments: "I want to learn more about advanced cooking techniques and management principles, so I plan to get more education, both in the classroom and through work experience." I also need to keep up with culinary products and trends to grow and adapt. 
Gibbs' Reflective Cycle has six steps to reflect on an experience: Description, Feelings, Evaluation, Analysis, Conclusion, and Action Plan. Let's use this model to think about a difficult part of the placement, like how you handled a busy service time that seemed too much. 
Short Description 
During my placement, the kitchen was understaffed, so I had to do a lot of extra work on top of my regular responsibilities. With so many orders, the pace was quick, and there was pressure to maintain quality and speed. 
How you feel 
After starting the jobs, I became more driven and less stressed about not being able to keep up with the rapid pace or reach the kitchen's high standards. I was excited and worried about disappointing the team. 
Checking Out 
It was both difficult and rewarding. It pushed me out of my comfort zone in a good way, showing me how quickly I can think and how flexible I can be under pressure. Everyone on the team worked together to help each other, showing how well they got along. However, the stress made me realize that I needed to improve some of my skills, especially in time management and prioritization. 
Analysis and Review 
The high-stress situation made me realize how important it is to be a skilled chef in many ways, including being able to stay calm under pressure, managing tasks, and communicating well with others. It also showed how theoretical information can't always be applied in fast-paced settings and how important teamwork and help are for solving kitchen problems. 
In conclusion 
After thinking about it, I've realized that even though I've learned a lot about cooking and improved my skills, there's always more I can do, especially when it comes to stress. It's also shown how important it is to work as a team and have a helpful workplace. Figuring out where I'm lacking is crucial to my career growth. 
Action Plan 
I'll do this to prepare for similar events: 
1. Improve my time management by taking classes or attending activities. 
2. Reducing stress helps you stay calm and focused during hectic times. 
3. Ask your more experienced coworkers for advice on prioritizing tasks under time pressure. 
4. Face more challenging circumstances alone to gain confidence and strength. 
5. I should regularly reflect on my experiences to enhance and adjust my action plan.
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