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BMGM4003- Customer experience & service skills placement LEVEL 4 – Reflective portfolio (1500 words)

	Student Name
	

	Student ID Number
	

	Lecturer Name
	




You are required to complete a reflective portfolio to capture the learning experience and knowledge you have acquired within your culinary skills experience. You need to complete four sections as set out in this document, each section must contain 325 words and so your writing must be relevant as to allow you to display the knowledge that you have gained.

In each section reflect on:
 
What new skills / knowledge you have acquired 
How will you apply your knowledge in the future?
What are your personal reflections on the subject?
Why is this topic important within the industry? 
Provide evidence of further reading. Include a minimum of 3 references per section.

This is the placement development record and is designed for the student to reflect on (not describe) their learning experience to critically review their development.

Students should focus upon their: 
· Vocational Development 
· Self-Development 
· Academic Development 

The Development Record Should Include: 

A brief generic overview of the overall placement. This should review the experience in terms of the placement objectives and the student’s own learning outcomes. Students may wish to provide evidence of achievement of the aims put forward in their action plan and learning agreement. Particular attention should be paid to issues regarding self, vocational and academic development as well as highlighting ‘lost’ opportunities. 

The portfolio aims to provide a self-reflection of your progress and to review the work that you have undertaken, applying evidence of developing the following key skills criteria: 
· Self-management and development 
· Task management
· Applying initiative in workplace problems
· Communication 
· Application of knowledge Assessment Criteria 

Students will be assessed upon their ability to critically evaluate their personal performance and development as well as their reflective analysis of the overall learning experience, outcome achievements, key skills development, application of theory in practice, identification of lost opportunities and future career development/skills application. 

This record should not be descriptive in nature but reflective, analytical, and critical. Your placement module lecturer will meet with you bi-weekly to review your progress and regularly meet with your kitchen supervisor to ensure you are progressing through your tasks and acquiring the support you need to be successful in the department rotation.

Upon completion of your placement, you will be required to upload your completed portfolio to the Turnitin link provided in Moodle. Timely submission will be expected as per university guidelines and the required dates will be posted in the Turnitin Link.


	Generic overview of overall placement
(This section does not achieve any marks but allows you to give a general overview of your experience to allow for more focussed writing within the next four sections.)

	







































	Section 1
	· Give examples of how you have contributed to a positive customer experience.


	







































	Reference list (minimum of 3 please) – please use Harvard refencing system

	










	Section 2
	· Give examples of how you have received guest feedback and dealt with this.


	







































	Reference list (minimum of 3 please) – please use Harvard refencing system

	










	Section 3
	· Describe the range of service skills you have developed – how did meeting guests make you feel? What did you learn from colleagues and diners alike?


	



































	Reference list (minimum of 3 please) – please use Harvard refencing system

	











	Section 4
	· How did you make service better- what wud you need to develop to make your service excellent?

	



































	Reference list (minimum of 3 please) – please use Harvard refencing system
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