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[bookmark: _Toc121496654]Introduction 
The study has focused on making a reflective analysis of the learning skill. The learning of skills has based on self-learning. One day, I tried to cook a new dish, like making of sweet dish. During trying this new experiment, I have learned several kinds of skills, mainly the presentation skills I have learned here. The presentation skill is the most beneficial skill for showing or demonstrating the ideas, pieces of knowledge, and own activities in delivering. In that case, as I try to make dishes, thus presentation skills, mainly food presentation skills, are highly needed along with practice skills. All of the evaluation and importance of those skills in my cooking time has been demonstrated here through the application of the Gibbs reflective theory. 
[bookmark: _Toc121496655]Main findings of Gibb’s theory 
The Gibbs reflective theory is one of the most common and significant models of reflection that has been elaborated through a cyclic process. This theory has mainly six stages which are included a description, feelings, analysis, evaluation, conclusion, and lastly, the action plan. All of those steps have been evaluated here by analysing all the presentation skills and practice skills that have been demonstrated through these six stages.   
[bookmark: _Toc121496656]Feelings 
Based on my observation, practice skills and presentation skills are highly needed for cooking presentations. Presentation skills are highly needed in cooking. At that time, precision skills are mainly required for aggrading the food on a plate in a proper way that helps in appealing to the eating time. On the other side, practice skill is another type of skill that is highly effective in a cooking procedure. In that case, the practice skill included cleanliness, food safety, management in the kitchen, decision-making, adaptability, and creativity. Due to that reason, both of those are highly necessary for cooking. In my 33 years of journey, the first time I tried to make sweets for my family members. Due to that reason, I was too nervous about cooking this because making sweets is too tough for the public. At that time, my practice and presentation skills helped me in properly making this food, even making a proper decoration of the food without making a hazardous situation. Since my childhood, cooking has been my passion and trying different types of food has been my hobby. In my free time, I have tried several dishes that help in improving my practising skills and presenting the most important cooking skill in preparing food by implementing my skill activities. Thus, those skills always helped me in presenting and making sweets without any hazardous situations. 
[bookmark: _Toc121496657]Description 
As I say that cooking is my hobby, so I have tried different types of dishes, but the preparation of sweets is too tough because both presentation and practice skills along with cooking skills in food preparation are highly needed. As per my experience, I first planned to make the dish; then, I listed several types of ingredients to find out the right tools. Then I started to find out the recipe and learn how to balance it. All of those cooking skills help in properly making sweets. Nevertheless, making sweets is not easy because it has to make several problematic situations during shaping it. Thus, besides the cooking skills, the practice skills help me in properly shaping it (Sweet et al. 2018). However, it has taken too much time. The first time of making sweets, I failed because practice skills along with proper balance are highlighted as necessary for making the sweets. Due to that reason, I practised it four times before the final presentation. During that time, I got a result that helped in properly make sweets. The item, which I have selected for making the sweet dish, is Bun and butter pudding. To make this item, both those three skills, cooking, practice, and presentation, are highly needed for properly balancing this taste.  
[bookmark: _Toc121496658]Evaluation 
The selection of the chosen food items is highly justified for me because the “Bun and butter pudding” has given a great health benefit. It is even healthy because it is the easiest way to geeing calcium within the body and even if it is too tasty. During cooking this item, I can be able to properly execute and develop my cooking skills. I learned how to make a proper balance within this item, and even I have learned how to hold patience during making the sweet. To make the “Bun and butter pudding,” a proper balance of all of the ingredients is highly necessary (Kent et al. 2022). If the butter amount is highest, then the taste has become too worst; however, if the sweet amount is the highest, then the taste also has become too worst. During this time, my cooking skills and practice of giving the right amount of ingredients helped in perfectly cooking the “Bun and butter pudding”, which helped in increasing my skills for executing another item in the future. On the other side, for presenting this item, I present this item by spreading some dust icing sugar on top of this item and then serving it. On the other side, monitoring skills are other necessary skills during cooking that helps in perfectly making a dish with proper monitoring of the cooking process. 
[bookmark: _Toc121496659]Analysis 
As per the above evaluation, it can be stated that both those three skills cooking, practising, and presenting skills have become highly beneficial for making this item significantly (Nakabe et al. 2022). At that time, to properly execute this dish, all of those three skills make a great significance through which I can cook properly. Due to that reason, I have thought that through presentation and practice skills, I can increase my motoring skills and patience skills within I can able for doing any kind of job with proper implementation of those kiss. Thus, it can be stated that those skills are highly necessary for every woman or those people who are interested in cooking. On the other side, to further impairment of those skills, mainly in this cooking field, researching skills can make more significant through which pepper cooking techniques, several kinds of recipes, and how to balance it, how to innovate it can be determined that help in making me a great chef in future. On the other side, I also can turn my hobby toward my passion or profession, which will help in making a great future ahead through being a chef. Due to that reason, I can be able to make a well-established person. 
[bookmark: _Toc121496660]Conclusion 
From the above evaluation, it can be significantly stated that cooking skills, along with practising and presentation skills, are highly necessary for improving daily activities. All of those cooking skills, like how to cook properly, how to balance the ingredients properly, and how to plan properly, help in the proper cooking of several items. On the other side, I have learned that I have some gaps in practice skills. My cooking skills help in being me in fulfilling my dream. My cooking skills help in properly evaluating my activities and even help in making several kinds of innovations. On the other side, practising skills helps in cooking the item properly. As cooking is my hobby thus, learning proper cooking skills, practising skills, and even presentation skills will help in being me become a chef in the future. Due to that reason, the proper application of those skills, an action plan needs to be set that helps in turning my hobby into my passion or profession also. 
[bookmark: _Toc121496661]Action plan 
To apply those skills in the future, I have to make an action plan, which has been evaluated below. All of those action plans help in maintaining and monitoring skills and help properly develop all of those skills in my daily life. The action, which has been evaluated here, is based on how to improve my cooking through the implementation of skills within implementing it proper time duration. 

	Actions 
	Objectives 
	Impact 
	Duration 

	Learning cooking skills 
	To learn perfect balance and taste 
	Helps in cooking properly 
	1 month 

	Learning research skills 
	To learn several thoughts and ideas 
	Bits of help in gathering several kinds of ideas 
	2 months 

	Improving monitoring skills 
	To observe perfectly 
	Helps in finding out the lacks 
	1 month 

	Implementation of practising skills 
	To improve the cooking process 
	Helps to make new innovations and perfectly make this item 
	Frequently 

	Improving the presentation skills 
	To present the items properly 
	Helps in bringing a perfect look to the item 
	1 month 


Table: Action plan 
(Source: self-created)
[bookmark: _Toc121496662]Conclusion 
As per the above evaluation, it can be conclusively stated that to execute the own hobby, the application and growth of the skills are highly necessary. From the evolution, it has learned that I can improve my skills by giving proper time, which helps in fulfilling my dream and turning my hobby into my profession. However, I can cook more perfectly, which can help in making me a perfect chef in the future. Due to that reason, it can be stated that all of those skills are highly necessary for developing my own personal activities through which I can improve my future development properly. 
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