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Reason 
This reflecting portfolio organises and contemplates my culinary arts career. This portfolio is vital to my schooling since it lets me reflect on real employment, learn, and develop my customer service and cooking skills. 
The aims 
I had numerous intentions when creating this portfolio: 
1. To Evaluate What I've Learned: I want to assess my practical skills, especially in areas crucial to outstanding cuisine, such as first impressions, wine, and customer service. 
2. To Learn About Yourself: Reflection helps me grow as a chef by revealing my strengths and faults. 
This portfolio will allow me to document my growth and achievements during the placement. This will demonstrate my adaptability and success in a fast-paced kitchen. 
Its relevance 
I need to do this reflecting portfolio for school and my chef career objectives. To succeed in cooking, you must think critically and improve. This portfolio has taught me a lot about cooking, taste, and communicating with visitors and coworkers. This portfolio will demonstrate my learning dedication and gastronomic skills to potential employers. This will prepare me for career advancement. 
By journaling and reflecting on my culinary experiences and feedback, I hope to learn how to delight clients. This will aid my entry into international cuisine's competitive landscape. As I strive towards being a chef who cooks well and produces outstanding dining experiences through service and creativity, this reflection process, based on academic and practical experiences, is crucial. 
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Brief Idea Analysis 

First impressions matter in cooking. They set the tone for the meal and affect how customers view the business. My cooking duties stretch beyond the kitchen. It involves making sure customers' initial impressions are favourable, from food presentation to atmosphere and service. 

A Personal Experience 

I remember a work occasion that demonstrated the importance of first impressions. That night, a couple celebrating their anniversary sat in a dark corner of the bustling restaurant. The error occurred on a busy night. I quickly corrected the lighting and provided them a free amuse-bouche with a brief overview of its origins and materials when I realised they were unhappy. This tiny step greatly improved their experience and led to a good review they shared in person and online. This showed me that even negative first impressions can be corrected with rapid and cautious action (Cornell, 2021).

Evidence from Industry 

Evidence suggests first impressions matter in hospitality. Customers choose a service in the first seven seconds, according to Harvard Business Review. These choices may affect their overall service experience. Guest satisfaction with meal quality is often influenced by staff and restaurant setting, according to a Cornell Hospitality Report. 

Knowing first impressions is crucial has impacted my cooking style. My first few moments with guests will now be carefully organised to help them feel good about their stay. This includes meal presentation, cleanliness, and staff friendliness. I know these are crucial for a good first impression. I will now strive to exceed guest expectations in whatever I do. This will help me meet my culinary excellence and detail goals (Johnston & Clark, 2008).
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Now We Know 

Learning about wine has been entertaining and helpful to my cooking. I knew little about wine other than the most popular varieties. I began an organised wine education programme because I felt a good wine list is essential to a wonderful meal. Wine tasting events, online viticulture and oenology courses, and restaurant sommelier programmes were required (Cornell, 2021).

These experiences have taught me about grapes and their origins, as well as how weather and soil affect wine taste. This training has helped me pair wine with food. Now I can recommend wines that complement certain cuisines and improve the dining experience. 

Wine knowledge has let me talk to guests more confidently and clearly. Talking about a wine's origins, taste, and pairings is a memorable added service. Providing a fresh, vivacious Albariño from Rías Baixas to complement seafood dishes has increased sales and satisfied clients (Chapman, 2007).

Evidence from Industry 

Industry research shows that wine knowledge is crucial in cooking. The International Journal of Wine Business Research found that restaurants that educate their workers about wine have happier, more spending customers. The study reveals that skilled staff can influence what guests consume, improving the guest's experience and the business's reputation. 

I will keep improving my wine skills as I grow my business. This study will be supplemented with sommelier certification. Wine knowledge will help me produce beautiful meals and make me a better cook who knows how food and wine go together. To maintain my culinary excellence, I must pledge to keep studying and improving at wine (Chapman, 2007).
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After analysing our restaurant's wine list, I noticed various possibilities to update it to fit our diverse cuisine and serve more guests. Our list features a number of popular grapes like Chardonnay and Merlot, but not many from new areas or lesser-known wines that could attract our more daring guests and pair well with our new recipes (Barber, 2014).

Specific ideas: 

1. Adding regional varieties: Rieslings from the Finger Lakes in New York or a few South African Chenin Blancs could offer our wine list a new tale. 

Organic and biodynamic wines: Foodies are growing more health- and eco-conscious. Serving organic and biodynamic wines could attract this rising market and promote our forward-thinking image (Harris, 2018).

3. Monthly themed wine tastings: Let guests taste our new wines coupled with modest foods from the kitchen. This promotes our wine list and encourages repeat visits. 

Talking to management 

I would explain these adjustments to our restaurant manager, highlighting their potential benefits and supporting them with data and industry trends. I would handle this: Kozub, Hinkle (2006).

1. Preparation: 

• Collect data on wine sales and client comments that indicates a desire for diversity or requests for wines not on our list (Barber, 2014).

• Ask wine industry insiders if organic and biodynamic wines are getting more popular and new wine regions are growing. 

2. Your talk: 

• Schedule a meeting with the restaurant manager and head sommelier. 

• Present an organised paper or slideshow with the following: 

• Missing wines in our lineup. 

• A comparison of similar businesses showing how more wines might assist. 

• Add recommended wines to the wine list with a brief description, origin, tasting comments, and meal pairings. 

• Potential benefits, such as more consumers, happier customers, and higher wine sales (Brown, 2019).

3. Follow-up: 

• Offer to run a trial period for the new wines, including staff training (Barber, 2014).

• Track sales and consumer feedback of new wines to assess their performance. 

I'd demonstrate management that I had a plan and was willing to take the lead to update our wine list. This approach supports our mission to improve dining experiences and makes me a proactive team member who cares about the restaurant's success (Barber, 2014).
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Getting better 

Improving my client communication skills has been a major career aim. My customer conversations started out timid and conventional. I often gave rehearsed greetings and answers that were courteous but didn't connect with guests (Chapman, 2007).

I needed to improve, so I sought input from more experienced coworkers and took hospitality communication workshops. These meetings underlined the importance of actively listening, showing empathy, and adapting to consumer feedback. I used these skills daily and improved my ability to interact with guests more personally. 

I practiced reading people's facial expressions and body language to determine their happiness and adjust my approach. I learnt to recognise whether a customer wanted to know about a dish's history or had a food allergy (Cornell, 2021).

How Customers Fare 

I could tell that speaking better improved customer service. By being personal and concerned in guests' eating experiences, I made them feel appreciated and welcome. The immediate dining experience and overall enjoyment improved, making them more likely to return (Brown, 2019).

In a crowded service, a couple seemed confused by all the selections on our table. I approached them politely and offered to assist them discover what they needed on the menu using my new talents. I suggested pairings and offered short anecdotes about how each meal was produced when they mentioned they favoured lighter fish dishes. The pair enjoyed particular attention and claimed it made their evening more memorable. They left a large gratuity and promised to return with friends. 

Customer and employer feedback shows that my increased communication abilities have improved the business overall. Positive reviewers generally praise the attentive and individualised treatment, saying it makes the dinner unforgettable (Cowin, 2020).
[bookmark: _Toc167410199]Feedback on Communication Skills
Customers Say 

Customer feedback has helped me assess my improved communication skills. Several web reviews and restaurant comment cards reveal how my contacts improved my placement. A frequent visitor noted, "The attentive and insightful conversation we had with the chef made our evening special." He enhanced our dinner by explaining the foods and their origins. Such statements inspire me to improve my customer service (Barber, 2014).

A customer wrote the restaurant after a wine pairing event to praise me for my extensive explanations, which answered their wine questions. This feedback taught me how vital wine education is and how good communication improves consumer experience. 

Colleague Feedback 

Coworker comments has also helped me progress. Our every-other-week meetings often include helpful comments from my supervisor. My manager saw me stay calm and courteous during a hectic service and commended me. Added, "Your ability to maintain composure and communicate clearly with guests even under stress is a strong asset to our team." 

Several coworkers have mentioned I've gotten more confident and straightforward when talking to consumers during peer reviews. They claimed that this modification improved the service and improved teamwork by setting higher standards for communication (Brown, 2019).

Reflection Effects 

I appreciate client and coworker comments since it reflects my real-world communication skills. It helps me identify my strengths and weaknesses. Positive feedback has made me feel better about myself and motivated me to be more open and helpful with guests and team members (Cornell, 2021).

I'll always ask for input and use it to better personally and professionally. Being open to positive and negative feedback helps me improve my communication abilities. My culinary career will depend on these skills, which will let me create unique meals. 
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Changes in perspective 

My placement transformed my perspective on food service. On the surface, this topic seemed to be about cooking skills and inventiveness. My experiences have shown me how vital talent, customer service, business knowledge, and teamwork are in my sector. I now appreciate the dishwashers, servers, head cooks, and management who help make eating enjoyable (Barber, 2014).

Important Lessons 

My employment taught me valuable lessons that shaped my personal and professional growth (Katzen 2017).

1. Why flexibility matters: Kitchens change frequently. I've learned how crucial it is to adapt quickly, like when the menu changes last minute or guests ask for unexpected requests. I now utilise this technique daily to manage stress and adapt to new situations. 

2. Deeper cooking knowledge: Being a chef has taught me about international cuisine. This has increased my knowledge of diverse dishes and curiosity in their cultural origins. 

3. Better conversation skills: As mentioned, strengthening my communication abilities has been crucial to my placement. Learning to communicate clearly and compassionately with coworkers and customers has improved teamwork and customer satisfaction (Katzen, 2017).

Experiences—Good and Bad 

Good and terrible job experiences have helped me grow in different ways: 

• Positive: Customer praise for the cuisine and service is uplifting. These times are rewarding and show me how much my hard work and dedication to cooking are worth (Harris, 2018).

• Negative: Working in a stressful kitchen has been hard. I was agitated and exhausted during hectic periods, which initially harmed my performance and health. But these challenges have taught me that I must be strong and take care of myself to stay healthy and productive at work. 

In conclusion 

Looking back, these incidents have all affected how I operate and approach my profession. These positive experiences have made me love cooking and work harder. Despite their hardships, negative experiences have proved beneficial. They've taught me my boundaries and the importance of balance and health in high-stress situations. 

These lessons will help me make career selections and interact with food service workers. This reflection has made me a more thoughtful, resilient, and creative cook and made me more conscious of how convoluted the food market is (Katzen, 2017).
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Career Goals 

My placement experience shaped my food industry career objectives. I merely wanted to cook well at first. However, this employment has changed my perspective. I wish to build a restaurant with outstanding food and a culturally stimulating dining experience. Inspired by global cuisine, I want to build a restaurant where each dish tells a story and sustainability is a priority (Barber, 2014).

Success Tips for the Future 

To achieve these enormous ambitions, I must improve at several key areas: 

1. Business acumen: Restaurant finances are crucial. Business management, promotion, and finance are included. I'll study culinary business management to gain these skills (Wine and Spirit Education Trust, 2020).

2. Leadership Skills: I need to develop my leadership skills to run a business or kitchen. This includes leading and inspiring a team, solving difficulties, and making the workplace pleasant. 

3. Cultural Culinary Knowledge: I like international food, thus I need to learn more. I want to travel, attend cooking classes abroad, and work in other kitchens to gain real-world experience. 

Apply Your Knowledge 

The skills and knowledge I gained throughout my placement will help me advance in my career. How I'll apply what I've learned: 2017 (Katzen).

• Better customer experience: I will use my increased communication skills and knowledge of first impressions to adapt my interactions to meet and exceed guest expectations to ensure an unforgettable experience. 

Culinary Innovation: I can create new dishes and ways to eat them by combining my better cooking skills with my understanding of wine pairings and international cuisine (McGee, 2004).

Team Management: My job taught me leadership and teamwork, which will help me build and manage good teams. I will use these talents to make the kitchen a productive and helpful place to work since I know how vital teamwork is to providing outstanding service. 

• Sustainable Practices: I will employ sustainable practises in my business and cooking to reduce waste and source products honestly because I know how essential sustainability is in the food sector (Kozub & Hinkle, 2006).

In conclusion 

I'm excited to use what I've learned and improve as a person and professional in the future. Work has taught me useful things and given me new abilities, but it has also inspired me to pursue a profession that matches my values and interests. I can achieve my career goals and make a difference in food by learning, adapting, and using what I know (Johnston & Clark, 2008).
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Learning Briefly 
I've learned and improved several skills at this position, which has helped me grow as a person and worker. Key lessons are: 
I know how crucial first impressions are in food service, so I make sure my first contacts with clients are favourable. 
• Wine Knowledge: I know more about wines, including their origins and meal pairings, so I can improve our wine list and dining experience. 
• Customer Communication Skills: Making talks personal and fascinating has improved my customer communication skills and increased client satisfaction. 
• Industry Insights: I now understand how hard cooking is and how crucial it is to mix artistic cooking and business. 
• Future goals and skill development: I know what I want to achieve with my career and what skills I need, especially in food service company management and leadership. 
Achievement of Learning Goals 
This portfolio shows occurrences similar to this module's learning outcomes: 
I know how to improve first impressions and treat customers well, thus I have a critical grasp of customer experience. 
• Service abilities Evaluation: By enhancing my communication and customer service, I've increased our team's service abilities. 
• Reflective Practice: Using Kolb's experiential learning paradigm, I've carefully examined my experiences to identify the good and the bad. I can further my career with this. 
Future Use 
The skills and knowledge I gained throughout this placement will benefit me in my career: • Improved customer service and conversation: I will continue to make dining encounters memorable. 
• Professional Growth: I want to study business management and foreign cooking to start a culturally rich, ecologically sustainable restaurant. 
• Leadership and Team Management: My leadership abilities will help me lead by example and foster growth, efficiency, and enjoyment in every kitchen I work in. 
• Sustainability in Culinary Practices: Using sustainable approaches in my future initiatives will align with my personal values and address client need for food enterprises to be more ethical and environmentally responsible. 
This reflective portfolio highlights what I learnt and changed on the job and how I might better in the future. This award shows my commitment to cooking well and learning new skills and improving at work. 
Make an action plan for me using my smart goals. Thank you. 
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	Goal
	Specific
	Measurable
	Achievable
	Relevant
	Time-bound

	Enhance Business Management Skills
	Enroll in a culinary business management course to gain necessary business skills.
	Complete the course and obtain a certification.
	Choose a course that fits both schedule and budget, from a reputable culinary school.
	Essential for managing my own restaurant effectively.
	Enroll by September 2024, complete by June 2025.

	Obtain Sommelier Certification
	Pursue formal sommelier training to deepen my wine knowledge.
	Pass the sommelier certification exam.
	Study wine theory and participate in tasting sessions; join a study group.
	Enhance my ability to curate wine lists and provide expert recommendations.
	Start courses by November 2024, certify by May 2025.

	Develop Advanced Culinary Skills
	Specialize in at least three international cuisines to broaden my culinary repertoire.
	Create a portfolio of 30 dishes from these cuisines.
	Attend workshops, work under specialized chefs, or participate in culinary tours abroad.
	Essential for adding innovation and cultural richness to my restaurant.
	Start January 2025, complete by December 2025.

	Improve Leadership Skills
	Attend leadership workshops and seek feedback on my leadership style.
	Lead a team project successfully.
	Identify leadership workshops and mentorship opportunities in or outside of my workplace.
	Improve my ability to manage and inspire a team, crucial for my role as a restaurant owner and chef.
	Engage in workshops starting January 2025.

	Implement Sustainable Practices
	Research and integrate sustainable practices in food sourcing and restaurant operations.
	Develop and implement a sustainability plan.
	Collaborate with local suppliers and use sustainable materials.
	Aligns with my values and consumer demand for environmental responsibility in the food industry.
	Develop plan by mid-2025, implement by end of 2025.
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