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Reflective Portfolio – Culinary Placement at Zizzi
Introduction
I completed my culinary placement at Zizzi, a busy Italian restaurant where I worked in a fast-paced commercial kitchen. Throughout my time there, I gained experience in every kitchen section, including pizza, pasta, grill, starters and desserts. Working across different sections helped me understand how each role contributes to delivering high-quality food and an efficient service. My daily responsibilities included food preparation, cooking, maintaining food safety standards, communicating with the kitchen team and ensuring that every dish met the company's standard (Foskett, 2019).
Before starting my placement, I wanted to improve my practical cooking skills and gain experience in a professional kitchen environment. I hoped to become more confident working under pressure, improve my organisation and learn how experienced chefs manage a busy service. During my placement, I gradually took on greater responsibilities, which helped me develop not only as a chef but also as a team member and future leader. This portfolio reflects on the skills, knowledge and professional behaviours I developed during my time at Zizzi and how these experiences have influenced my future career in hospitality (Foskett, et al., 2021).
Culinary Skills Development
The biggest improvement during my placement was developing practical culinary skills through daily experience in a busy kitchen. Although I already had some kitchen experience before joining Zizzi, working in a professional restaurant showed me the importance of consistency, organisation and attention to detail. I quickly realised that producing good food was not only about cooking well but also about following company standards every time (Foskett, 2019).
I began working on the pizza section, where I learned to prepare dough, follow recipes accurately and ensure every pizza looked the same before leaving the kitchen. During busy services, I sometimes struggled to keep up with the number of orders while maintaining quality. As my confidence grew, I learned to work more efficiently without rushing. Repeating the same tasks every day improved my speed, accuracy and confidence.
After becoming confident on the pizza section, I moved to the pasta section. I found this more challenging because I needed to prepare several dishes at the same time while making sure they were ready together with the rest of the table. At first, I became stressed when many orders arrived at once, but I soon understood that good preparation before service made a significant difference. Organising my workstation, checking ingredients and preparing everything in advance through effective mise end place helped me stay focused and reduced mistakes during busy periods. (Foskett, 2019) explains that careful preparation is essential for maintaining efficiency and consistency in professional kitchens, and this matched my own experience.
As my placement continued, I worked across all kitchen sections, including grill, starters and desserts. This allowed me to develop a wider range of cooking techniques and understand how each section depends on the others during service. I also became much more aware of food safety responsibilities. Daily temperature checks, correct food storage, allergen procedures and cleaning routines became part of my normal working practice. Following these procedures helped protect customers and maintain professional standards, which reflects the guidance provided by the (Agency, 2024).
Looking back, I believe my greatest technical improvement was not learning individual recipes but understanding how organisation, consistency and food safety work together to deliver high-quality food. These practical experiences gave me confidence and prepared me for greater responsibilities later in my career.
Professional Kitchen Experience
Working in a professional kitchen taught me lessons that I could never fully learn in a classroom. Every service was different, and I quickly realised that success depended on the whole team working together. During busy periods, everyone had to communicate clearly, stay organised and support each other to make sure customers received their meals on time. This experience showed me that teamwork is one of the most important parts of working in hospitality (Foskett, 2019).
At the beginning of my placement, I focused mainly on improving my own performance. As I became more confident in each kitchen section, I naturally started helping other chefs when they became busy. I learned to recognise when support was needed instead of waiting to be asked. This improved the flow of service and strengthened the relationships within the team. (Tuckman, 1965) suggests that teams become more effective as trust and collaboration develop over time, and I experienced this throughout my placement.
Another important lesson was learning how to remain calm under pressure. There were services where the kitchen was extremely busy, but I realised that panicking only created more mistakes. Instead, I learned to prioritise orders, communicate clearly and focus on one task at a time. My confidence continued to grow because I understood that every challenge was an opportunity to improve rather than something to fear.
As my experience increased, I was trusted with more responsibility. I started supporting newer team members, helping to organise service and making sure standards were maintained across different kitchen sections. Over time, this progress led to me being promoted to Head Chef. For me, this was more than a new job title. It showed that my hard work, willingness to learn and commitment to the team had been recognised. Becoming Head Chef also changed my perspective because I became responsible not only for the quality of food but also for supporting and motivating the people working alongside me. This experience strengthened my leadership skills and encouraged me to continue developing as a hospitality professional (Hospitality, 2023).

Reflection and Personal Development
To reflect on my placement experience, I have used (Gibbs, 1988), as it provides a structured way to analyse experiences and identify future learning.
Description
One experience that had a significant impact on my development happened during a very busy weekend service. The restaurant was full, orders were arriving continuously and one of the chefs was absent, which increased the workload for the rest of the team. I was responsible for my own section but also had to support other areas to keep the service running smoothly. At first, I felt overwhelmed because I wanted everything to be perfect, but there was very little time to think. I had to stay focused, communicate with the team and make quick decisions while maintaining food quality.
Feelings
At the beginning of the service, I felt nervous because I was worried about making mistakes or delaying customers' orders. As the service continued, I realised that becoming stressed was making it harder to think clearly. I reminded myself to stay calm, focus on one task at a time and trust the skills I had developed during my placement. When the service finished successfully, I felt proud because I had managed a situation that would have seemed impossible when I first started working at Zizzi.
Evaluation
Looking back, I believe there were many positive aspects to this experience. The team communicated well, everyone supported each other and we continued to deliver food that met the restaurant's standards despite the pressure. I also recognised that my confidence had improved significantly compared with my first weeks in the kitchen. However, I also realised that I still needed to improve my delegation skills. Sometimes I tried to complete too many tasks myself instead of trusting other members of the team.
Analysis
This experience helped me understand that leadership is not about doing everything yourself. It is about organising the team, communicating clearly and helping others perform at their best. Schön (1983) explains that professionals develop by reflecting on real situations and adapting their practice through experience. Looking back, I can clearly see how this busy service changed the way I approached my work. Instead of concentrating only on my own section, I started thinking about the whole kitchen and how every decision affected the team.
The experience also reinforced the importance of preparation. Good mise en place, clear communication and supporting colleagues reduced unnecessary pressure and allowed the kitchen to continue operating efficiently. (Gibbs, 1988) suggests that reflection helps transform experience into learning, and I believe this accurately describes my own development during placement. Rather than seeing busy services as stressful, I gradually started to see them as opportunities to improve my confidence and leadership skills.
Conclusion
This experience taught me that technical cooking skills alone are not enough to become a successful chef. Leadership, communication, organisation and teamwork are equally important. I also learned that asking for help and trusting colleagues creates a stronger team and improves the quality of service. Looking back, I believe experiences like this contributed to my progression within Zizzi and eventually to my promotion to Head Chef.
Action Plan
In the future, I want to continue developing both my culinary and leadership skills. I plan to learn new cooking techniques, continue improving my communication and support the development of junior chefs. I also want to remain open to feedback because every service provides an opportunity to learn something new. Reflecting on my placement has shown me how much I have grown professionally, but it has also reminded me that learning in hospitality never stops. My long-term goal is to continue progressing within the industry while leading a team that delivers high standards of food quality, safety and customer satisfaction (Hospitality, 2023).

Conclusion
My placement at Zizzi has been one of the most valuable experiences in my professional development. It allowed me to improve my technical cooking skills, understand the importance of food safety, and develop the confidence to work under pressure in a busy commercial kitchen. More importantly, it taught me that successful hospitality professionals need strong communication, teamwork and leadership skills alongside culinary knowledge.
Reflecting on my experiences has helped me recognise both my strengths and the areas where I can continue to improve. Progressing to the role of Head Chef showed me that hard work, consistency and a positive attitude can lead to greater responsibility and professional growth. This placement has strengthened my passion for the hospitality industry and has given me the confidence to continue developing my career while maintaining high standards of quality, professionalism and continuous learning (Gibbs, 1988) (Hospitality, 2023).
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