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[bookmark: _Toc240379391]Element 1: Career Sector Investigation
Target length: 500 words
Choose either a graduate career sector that interests you or a business area that you would like to establish.
[bookmark: _Toc240379392]1.1 My Chosen Sector or Business Area
My chosen career sector is the hospitality industry, food and beverage sector.
Hospitality is a large and diverse industry that includes restaurants, pubs, hotels, cafes, take away, catering companies and other business, that provide food, drink, accommodation, and customer service.
I have chosen this sector because I already have several years of experience working in the hospitality industry as a chef, which I have started as a kitchen porter and worked my way up, became a sous chef until my last unexpected promotion as a kitchen manager.
This experience gives me a good understanding of the demands of the industry, such as teamwork, customer service, food safety, time management, working under pressure, and how to build your own personality in work.
I am interested in developing my career further, exploring the opportunity to progress and potentially establish my own business. 



[bookmark: _Toc240379393]1.2 Sector / Business Area Research
The hospitality sector main purpose is to provide customers with food, drink, accommodation, entrainment, and positive experience.
That involves many different types of jobs, like chefs, Comis, waitering staff, bar staff, receptionist, cleaners and managers.
Customers can be locals, families, business customers, or people attending special events.
The work can involve preparing and serving food, taking bookings, serving customers, ordering stocks, keeping areas clean and making sure food safety rules are followed.
Good customers service is also important because customers expect to receive a friendly and professional service. The catering and hospitality sector provides a wide range of career and opportunities, from entry level jobs to management positions. 

[bookmark: _Toc240379394]1.3 Skills, Qualities and Attributes Valued by Employers
Employers in the hospitality sector look for people who have both practical skills and the right attitude towards work. Good communication is important because staff need to work together and understand what customers and other team members need. Teamwork is also very important, especially in busy kitchens, restaurants, and pubs where everyone has to work together to provide a good service.
Employers also value people who are reliable, organised and able to manage their time.
In hospitality, workers can be under pressure during busy periods, so staying calm and being able to solve problems are useful qualities.
Food safety, cleanliness and following workplace rules are also essential, particularly for people working with food.
In my experience as a chef, I have developed these skills by preparing food, working with others members of the kitchen team, organising tasks and helping to maintain food safety standards. I believe that being willing to learn and improve is also important because the hospitality industry is always changing. 

[bookmark: _Toc240379395]1.4 Current Trends Affecting the Sector
The hospitality industry is currently suffering of staff shortages. Hotels, restaurants and pubs can find it difficult to employ and keep workers, this can put some pressure on the existing team, which it may make it harder to provide a good service. Employers need to offer a suitable training to create better working conditions.
Another important trend is the use of AI, the hospitality business can use it to help with 
AI can save you time and help the business to organise their work more efficiently.
However, staff still need good communication skill because hospitality is based on personal customer service.
Workers need skills like teamwork, communication and food preparation, but they also need to learn new technology skills. This means they need to continue evolving and developing new skills.  





[bookmark: _Toc240379396]1.5 Personal Career Fit
I chose this sector because I am a chef and it covers my existing set of skills, like food preparation, teamwork, communication.
I am attracted to hospitality because offers different career opportunities, allows me to continue develop my skills. 
I also would like to learn more about finance, improve my management skills and eventually run my own business. 










[bookmark: _Toc240379397]Element 2: Skills Audit and Professional Development Plan
[bookmark: _Toc240379398]2.1 Personal SWOT Analysis
	STRENGTHS

• Teamworking 
• Reliable 
• Honest

	WEAKNESSES / AREAS FOR DEVELOPMENT

• Professional communication
• Management
• Time management 


	OPPORTUNITIES

• Manage a team
• Possibility to establish a business
• economic stability

	THREATS / CHALLENGES

• Inflation
• Find qualified employees
•customers happiness 




My personal SWOT analysis helps me understand my strengths and the areas where I need to improve. In this analysis I identified my main strength are teamwork, reliability and honesty. These are important in hospitality because I need to work well with other people and be trusted by my colleagues. Teamwork is especially important during busy periods, when everyone needs to support each other to provide a good service. However, I need to improve my professional communication, management skills and time management. Developing these skills could help me manage a team and, in the future, possibly establish my business. There are also challenges, like inflation, finding qualified employees and keeping customers happy. Understanding these strengths and weakness can help me prepare for my future career.

[bookmark: _Toc240379399]2.2 Emotional Intelligence and Professional Behaviour
Emotional intelligence for me is very important because it helps me understand my feeling and how I react to other people. Working in hospitality sometimes can be stressful, especially during busy periods when there is pressure to complete tasks quickly. In these situations, I try to stay calm, focus on my work and communicate clearly with the team. I have learned that becoming angry or frustrated can make a difficult task even worse. I also listen to other people’s opinions and try to understand their point of view, even when I don t’ completely agree with them. At university, I can use the same approach when working in groups, giving presentation or discussing different ideas with the classmates. I believe being respectful, reliable and honest shows professional behaviour. In the future, I would like to improve my confidence and professional communication for my career. These skills are important if  I want to take more responsibilities in the future.
[bookmark: _Toc240379400]2.3 Applying Theories or Models
Two models that can help me understand my development are the Gibbs reflective cycle and the Johary window. Gibbs encourage people to think about an experience, consider what went well or bad, and decide what they could do differently next time. I can use this after a difficult situation at work to improve my management and communication skills. For example, if communication between team members causes a problem, I can think about what happened, how I reacted and what I can change in the future. This might help me improve my communication and management skills. The Johari window focuses on self-awareness and how other people see us. Feedback from colleagues or university classmate can help me recognise strength weakness that I may not notice myself. I believe that accepting constructive feedback and reflecting on myself will help me to become more confident and improve my professional behaviour. Using these models can help me learn from experience and become more confident and professional.



[bookmark: _Toc240379401]2.4 SMART Development Goal
	Specific
	What exactly do I want to improve or achieve?
I want to improve my professional communication and become more confident when managing a team.


	Measurable
	How will I know I have made progress or achieved it?
I will ask my colleagues for feedback on my communication and progress.


	Achievable
	What actions and resources will make this realistic?
I will practice communication at work and during university group activities.


	Relevant
	Why is this important to my career or professional development?
this will prepare me for my management and running my own business.


	Time-bound
	When will I complete or review this goal?
I will review my progress in six month

















[bookmark: _Toc240379402]Element 3: Recruitment Application Pack
Assessment brief: equivalent to 1,000 words
Apply for a real vacancy or a role provided by your tutor. Your application pack must contain all four items below.
[bookmark: _Toc240379403]3.1 Selected Job Role
	Job Title
	Sous chef 

	Organisation
	Nofio Lounge

	Location
	Porthcawl, CF36 5BT

	Where the vacancy was found
	Indeed

	Job Role URL 
	Sous Chef - New Site Opening - Porthcawl CF36 5BT - Indeed.com


[bookmark: _Toc240379404]3.2 Tailored Curriculum Vitae (CV)

Matteo Pilloni
Neath,Wales
Tel: +44 7415695816
Email: matteopilloni2@gmail.com

Professional Profile 
I am an experienced chef with 18 years of experience working in different types of kitchens, including pubs, restaurants, hotels, events and fine dining. I have worked for many years as a Sous Chef, and I am currently working as a Kitchen Manager. I have experience in managing busy services, stock control, ordering, food safety paperwork, staff training, menu planning and controlling food waste. I enjoy working as a part of a team and helping other members of staff develop their skills. I am now looking for a Sous Chef position where I can use my experience and continue developing my leadership and management skills.
Key Skills
· Kitchen management and organisation
· Leading and managing busy services
· Staff training and teamwork
· Food preparation and cooking
· Menu planning 
· Ordering and stock control
· Food safety and hygiene 
· Food safety paperwork and record keeping
· Stock rotation and waste control
· Opening and closing procedures
· Maintaining food quality and presentation 
· Working effectively in fast paced kitchens
Employment History
Kitchen manager – The Street Food King
Purple Badger Pub, Llanrhindian Holiday Park, June 2026- present
Responsible for the day-to-day running of the kitchen and maintaining high standards during service. My duties include ordering and stock control, completing food safety paperwork, opening and closing the kitchen, training staff and menu planning. I manage the kitchen during service, organise the team and monitor food quality. I also control food waste and make sure stock is used correctly and efficiently.
Sous Chef – 100% Events
Swansea, January 2026- June 2026
Worked as a Sous Chef in an event environment specialising in Asian – style cuisine. Supported food preparation and service while maintaining food quality, presentation, hygiene and organisation during busy events.
Sous Chef – bridge end inn
Swansea March 2025-December 2025
Worked alongside the head chef to support the daily operation of the kitchen. Assisted with food preparation, service, stock rotation, and maintaining high standards of food quality and hygiene
Chip shop worker – Roma fish bar 
Morriston August 2024 -February 2025
Prepared and cooked food in a busy takeaway environment. Worked efficiently during busy periods while maintaining cleanliness, food safety and customer service standards.
Sous Chef – St Ellis bay
Llanelli February 2024 June 2024 
Worked in a fine dining kitchen alongside an experienced chef. Prepared and served a range of classic dishes and developed my knowledge of food preparation, presentation and high-quality service
Sous Chef – la Casona 
Skewen September 2023- February 2024
Worked as part of the kitchen team preparing and serving food while maintaining good standards of organisation, food quality and hygiene.
Sous Chef – old white horse
Glyn-Neath November 2019- July 2023
Worked in a fast-paced kitchen specialising in home made food. Kitchen staff worked independently and shared responsibility for preparation, organisation and maintaining standards during service.
Suos Chef – Glyn-Clydach Hotel
Neath July 2018 November 2019
Worked alongside the Head Chef, helping to create new dishes and manage the daily kitchen operation. Responsibilities included deliveries, stock control, ordering, stock rotation and kitchen paperwork.
Sous chef -Travellers wells
Skewen May 2018- June 2018
Worked alongside the head chef preparing fresh food from scratch. Responsibilities included ordering, receiving and storing deliveries, stock rotation and completing kitchen paperwork.
Chef de partie/ sous chef Four winds 
Aberavon august 2017 February 2018
Prepared starters, main courses and desserts from scratch. Assisted with food storage, ordering, kitchen organisation and paperwork.
Chef de partie – La Casona 
Skewen October 2016 June 2017
Prepared starters and desserts and assisted with food presentation. Helped to organise orders at the pass during service.
Sous Chef Nant-y-Ffin hotel and motel
Llandisilio October 2014 October 2016
Prepared food for weddings, funerals and other functions, including main menu dishes desserts and buffets. Responsibilities also included food storage, ordering and kitchen paperwork.
Chef de partie La Memo Brasserie
Port Talbot June 2013 October 2014
Prepared starters, pizzas and desserts from scratch and supported the kitchen during daily service.
Pizza Chef / starters
Cirencester April 2011 May 2013
Responsible for pizza preparation starters and supporting the kitchen on the daily service.

Education and Qualifications 
University of Wales Trinity Saint David (UWTSD)
Current undergraduate student 
Currently studying towards a Certificate of Higher education (CertHE),developing my academic, professional, communication and management skills.
Babcock 2017
NVQ Level 2 -Professional cookery
Babcock 2017
GCSE 
Level 3 award food allergen awareness
Level 3 food hygiene safety in catering 
Additional information
Driving license; Category B and C
Languages; Italian and English
[bookmark: _Toc240379405]3.3 Cover Letter
 I am writing to apply for the sous chef position at Nofio Lounge Porthcawl. I am very interested in this opportunity, especially because it is a new opening where I can bring my experience and also be part of developing a new kitchen team.
I have 18 years of experience working in the hospitality industry and have worked in different kitchen environments, including restaurants, pubs, hotels, events and fine dining. I have spent many years working as sous chef and I am currently working as a kitchen manager for The Street Food King at the Purple Badger Pub in Llarhindian Holiday Park.
In my current position, I am responsible for ordering, stock control, food safety paperwork, opening and closing the kitchen, training staff, menu planning and managing busy services. I also monitor food waste and make sure food quality, and hygiene standards are maintained. These responsibilities have helped me develop my organisation, leadership and teamwork skills.
I hold an NVQ Level 2 in professional cookery, a Level 3 award in food allergens awareness and a level 3 award in food hygiene safety in catering. I am also currently studying CertHE business skills at the uwtsd. 
This is helping me develop my knowledge of business, with my communication skills teamwork and leadership.
I believe my experience as a Sous Chef and kitchen manager would allow me to make a positive contribution to Nofio Lounge, I am comfortable working in a busy kitchen, supporting and training other members of the staff and maintaining good standards during service. I am also keen to continue learning and developing my management skills. 
Thank you for considering my application. I would welcome the opportunity to discuss my experience and suitability for the Sous Chef position.

Kind Regards
Matteo Pilloni

[bookmark: _Toc240379406]3.4 LinkedIn Profile
.
	LinkedIn Profile URL
	www.linkedin.com/in/matteo-pilloni-22108b40b

	Professional Headline
	sous chef at 100% events limited

	Evidence / Screenshot
	[image: ]


[bookmark: _Toc240379407]3.5 Application Rationale
I chose to apply for the Sous Chef position because of the requirements of the role match my experience in professional kitchens and my current responsibilities as a kitchen manager. The job description highlights the importance of working well within a kitchen team, maintaining food quality and hygiene standards, supporting kitchen operation and helping to manage a busy service.
I tailored my CV by giving greater importance to my current Kitchen Manager role and my previous Sous Chef experience. In my current position at The Street Food King, I am responsible for ordering, stock control, food safety paperwork, opening and closing, staff training, menu planning, managing service and controlling food waste. These responsibilities are relevant to a Sous Chef role because they demonstrate that I can take responsibility for the organisation and smooth running of a kitchen. I also included my previous experience in restaurants, pubs, hotels, events and fine dining to show the range of kitchen environments in which I have worked.
My qualifications were also selected to support the requirement of the position. I included my NVQ Level 2 in Professional Cookery, Level 3 allergen awareness and level3 food hygiene safety in catering. these qualifications show my knowledge of food preparation, food safety and allergens awareness. I also included my current CertHE Business Skills studies at UWTSD because they are helping me develop my communication, teamwork, leadership, and business skills.
The cover letter was tailored to explain why my experience is suitable for specific Sous Chef position. Rather than repeating my CV, I focused on my management responsibilities teamwork, food safety knowledge and ability to work during busy services.
For my Linkedin profile, I used a professional headline and information that matches my CV. This creates a professional identity and allows an employer to see the same key skills and experience across my application. Overall, I focused on the requirements most relevant to the role and used evidence from my own experience show how I meet them.
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Indeed (2026)

image1.png
Prifysgol Cymru

Y Drindod Dewi Sant
University of Wales
Trinity Saint David





image2.png
Matteo Pilloni @

sous chef at 100% events limited
Swansea, Wales, United Kingdom - Contact info

(o) () ()
pen to \ sec IOI’]V/ \ nhance proftr EV/

‘ 100% events limited

g

Prifysgol Cymru Y Drindod
Dewi Sant / University of Wal...




