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Introduction 
During my time in Milfoglie, an Italian coffee shop and bakery, i have found that i have learnt a lot more when compared to my first time around in 2024. However, whilst comparing my two starts at the cafe, I also noticed how much the old manager did when he was there, as the current head chef is now having to run the entire establishment by himself. The now current owner is seemingly having to rely on placement students provided by the lecturers at the UWTSD. This portfolio is being written to provide analysis, reflection and study of my time spent at my placement. 


Element 1 – supply and stock management 
[bookmark: _Int_uTt3lJ4r][bookmark: _Int_NB883GWu]Working with salmon immediately showed a significant weakness within my knowledge of stock management systems. To explain, fresh fish is very time sensitive and should be stored appropriately to maintain its quality and safety, this is supported by (Kelson, 2025). During my early observations in my placement, it became very evident that I have many limitations within my approach working around fish. Initially I had the impression that stock rotation was a straightforward task, when I quickly discovered that it was definitely not the case.
[bookmark: _Int_9d5s9aS9]Millefoglie is a coffee and pastry establishment, the presence of both savoury, and meaty ingredients in limited fridge space creates quite a clash in regard to organisation, prioritisations, and workflow. For instance, I recall the head chef and I accepting a food delivery, the salmon delivered was brought in slightly thawed. Although I correctly followed each procedure, including temperature checks, and of course raising any concerns I had, I noticed a system level issue. Deliveries were often left outside of the establishment for what could be several minutes or even hours, before either myself or the head chef could check the delivery. The delay is a contributing factor to the temperature fluctuations within the delivery, which causes the fish to start thawing (Taylor, 2019). 
To critically reflect, I realised that although I followed every procedure, and handled the situation professionally, I failed initially to challenge the broader process; to explain, I should have Raised the issues I had earlier on, or even offered an alternative to ensure either myself or the head chef was available to receive any deliveries immediately. Some days we were unfortunate and ran short on ingredients, one of which being salmon, this is due to high customer demand (Wilkinson, 2023).  on the other hand, on days that were quieter, the stock narrowly approached its use by date. My initial instinct was to view these fluctuations as unavoidable. However, communication is very important, the chef should've communicated with myself, communicating there precise tracking information, allowing me to understand when I am needed to collect the delivery and where the delivery is to be delivered. communication is a powerful tool, communication allows what was deemed to be a “unavoidable” situation to avoidable (Green, 2025). A personal limitation, that was identified was my own time management, especially during the Mise en place – referring to the discipline of organisation within the preparation (Malavenda, 2025). Withing the first couple of weeks of placement I mistakenly left the portioning for the salmon too late, which lead to the head chef and I having to rush the handling of the salmon, to ensure that the food goes out appropriately, and in a timely manner.

Element 2 cooking skills
[bookmark: _Int_5SO2oHXu]Before placement, I had no interest cooking with fish or cooked/cold meats, I am a baker, not a “Chef”. Arriving at millefoglie, and discovering that fish and salami are the main element of the brunches produced and served to the customers, was rather very un-easing. Developing my salmon skills of course requires a lot of attention, and a lot of hard work (Walker, 2025). To discuss the fish, maintaining moisture in the salmon whilst also maintaining the texture is very demanding, to ensure all elements are reached, keeping track on the times and heat control is a must (Thomas, 2025). One of my biggest challenges which I faced was pan searing the salmon, I previously mentioned that I'm not a chef, I initially set the temperature to the highest setting, and kept flipping the salmon – tearing the skin, which of course prevented the salmon from cooking thoroughly. Research founded by (Roberts, 2025) states that Undercooked fish can cause serious health issues, especially when the fish isn't cooked correctly, fish that's cooked at the incorrect temperature can carry harmful bacteria and parasites, which is the cause of food poisoning. I was heavily focused on technique rather than control, which I need to improve on. 
To reflect on my experience, I recognised that my impatience had a significant impact on the work I was producing. As I was improving, I still had areas where I felt like I needed some work. to explain, I was quite inconsistent, I struggled to ensure all fillets of fish were identical. Millefoglie is not by any means a professionally run kitchen, meaning that they do not own an high maintenance oven, the oven is run on electricity, which I personal struggle to decipher. I have worked in many kitchens in which they either use a combi oven which I highly relied on or a gas oven. High maintenance ovens provide more consistency, cooking food significantly faster, the oven is also versatile, the oven can steam, roast, bake and grill foods (Chen, 2023). Although millefoglie is operating well using an electric oven, having an industrial oven appears to be more appropriate for the business. 
Alongside fish, I often worked with cold meats, such as salami and ham, particularly during the preparations for brunch boards / dishes. Although cured meats are less delicate than salmon, cured meats still demand precision. Preparing the salami and ham, I acknowledge that slicing the salami too thick or trimming the ham unevenly increases wastage, not only that, but it also affects the presentation of said dish, further reinforcing the connection between my knife skills and sustainability. Handling cured meats, being cautious of portion control, the storage temperatures, and of course cross contamination, acknowledging the importance of maintaining high standards across all products not just premium products.
A positive insight was my growing ability, to evaluate my cooking techniques honestly, instead of focusing solely whether the dish succeeded, after every dish I reflected and assessed why the dish succeeded or failed, critically thinking, what I could’ve done differently, to avoid a situation from occurring. Reflecting my time management skills, examining temperature, moisture retentions and of course the order of tasks within the kitchen workflow. Within this element it taught me that becoming more proficient with salmon, and even with seemingly simpler ingredients such as salami and ham - it's not just technical. Cooking and preparing cured meats and salmon requires self-awareness, patience, critical evaluation, lastly the commitment to improvement (Pauly, 2025). 

Element 3 preparation and plating 
Preparation and plating offered many significant opportunities to reflect on. This is due to the exposure of gaps in my precision, creativity and showing my abilities to perform under pressure. A re-occurring issue I faced was organisation during prep. For example, portioning the salmon ideally should’ve been portioned early, to ensure consistent size and appearances. I mentioned at the beginning of my placement I struggled with timings, as I’m focusing more on pastry preparations, as well as incorporating fish prep into smaller time frames. As a result, to this, I feel rushed, and become overwhelmed, which unfortunately created avoidable mistakes, such us off cuts or poorly trimmed fillets. Working with cold meats reinforced my learning process. Salami and ham, dry out quickly once exposed, typically salami would last 1-2 weeks once open and kept in the fridge, noted by (Mueller, 2019). delaying the slicing until the last minute created unnecessary pressure during service. During the first couple shifts in millefoglie I underestimated how time sensitivity cured meats can be when used for boards or garnishes for dishes. I recognised that managing these ingredients require the same organisation and foresight as fresh proteins. 
Regarding plating, my early work showed a lack of confidence in visual creativity. To explain I tend to copy fundamental standard plating formulars, focusing more on avoiding mistakes than producing visual dynamic dishes. to critically evaluate, I've realised I fear judgment from more experienced staff, the fear of judgement prevents myself from willingly experimenting with plating (Hugo, 2025). However, after receiving positive feedback on a salmon dish that I plated more creatively, it came to my attention that taking control over the work, I realised that it could improve both skills and confidence.
Cold meats also influenced my reflection on plating. Arranging, folding or even laying ham/salami requires intentional visual design to achieve height, balance, colour contrast supported by (Walker, 2025). Initially I relied on basic patterns, as I progressed through placement, I learned to create restaurant quality presentations, by evenly spacing elements, and adjusting salami folds. This experience strengthened my confidence and taught me that being creative comes with practice (The, 2025). There was a lack of clarity regarding plating guides for certain dishes, while This gave me creative freedom, it also led to inconsistency between myself and the chef. Reflecting on this, I realised the importance of having a reference plate/photos provided consistency within the dishes. It is especially important to grasp, as it is expected in Michelin restaurants strongly supported by (McNeill, 2024). Ultimately, this element has taught me that plating is not purely based on being artsy; it reflects on organisation, time management, and lastly confidence, having the confidence to make informed decisions under pressure.

Element 4- reflection on experiences
This element requires an in-depth critical reflection, as it involves questioning my expectations about the culinary industry. Before placement, I imagined a kitchen as a structured environment where each task aligned neatly with certain roles. Instead, I learned that professional kitchens Are quite dynamic, adaptable, constant flow of communication, and of course vast problem solving (SkillMaker, 2025).
A critical turning point for me was recognising how stress influences behaviour (Mayo Clinic, 2023).  for example, reflecting on my placement in El Pescador, as it‘s quite a popular location, I found staff were very hot headed, and difficult to work with, as the tension rose, communication began to diminish,  I found myself retreating to silence as I feared making minor mistakes. The lack of communication made service harder for others, rather than easier. Reflecting, I realised avoiding communication is itself a risk in high pressure environments. Working in Millefoglie helped me understand that professional kitchens require clarity, not silence. Working with salmon, which is notably a repetitive task regarding portion, working with said fish made me aware of the physical strain it has on my wrists and shoulders. Working with cold meats highlighted similar challenges. To explain, thinly slicing salami or trimming/carving the ham requires consistent wrist control stated by (Knight, 2019), which made me more conscious of technique and of course physical endurance. 
Placement in Millefoglie also raised my awareness of sustainability issues. To explain discarding salmon trimmings often made me question how kitchens balances efficiency with the environmental responsibilities. Taking into consideration the packaging of cured meats, realising how much plastic is being used to protect, and store meats (Loria, 2025). Overall, placement has shifted my perception of the industry from idealising to being realistic. To continue, instead of discouraging myself, I now have a deeper understanding, which motivates me to continue working within the industry, with the thought of being more open minded, having clearer expectations, and lastly gain more self-awareness.  

Element 5 – leading towards the future
Evaluating my experiences and the skills I have developed while in placement has helped me discover a realistic sense of my future career. Although I had an idea where my future career plans were heading, I was uncertain about my direction, how to get there. I worked across salmon-based dishes, developed pastry skills and working with cold meat, which helped me broaden my abilities, and address my limitations, to improve. Placement confirmed my interest within the industry, but it also helped me identify the weaknesses within myself, and helped me understand true success in the means of a professional kitchen

conclusion
[bookmark: _Int_GhHjiAQX]Throughout this reflective portfolio I gave a brief critical demonstration, to how my time in placement at Millefoglie has not only strengthened my technical abilities, and expanded my knowledge within the culinary industry, but the establishment has taught me to adopt a critical attitude, look from another's perspective. In placement I learned that stock management involves communication and planning (Stock, 2025). cooking salmon requires precision and patience, not only that, but plating reflects on both creativity and of course technical organisation. Working with cold meats, such as ham and salami enhanced my understanding of portion control, sustainability - regarding plastic wastage, and lastly presentation. Through placement I recognised my own personal flaws, such as silence when working under pressure, inconsistent workflow - that is a task I must continue to work on, lastly overreliance on equipment. To reflect on placement in Millefoglie, placement has shaped a more realistic and determined approach to my future career. Seeing the culinary industry as a very demanding, lively, not so glamorous environment. My experience in placement has given me the motivations to continue developing my skills and aiming to become more self-aware as well as showing more commitment to the industry. 
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