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On October 2023, I was planned to be placed at a restaurant called La Braseria. I was placed there as a commis chef. Which was located on Wind Street in Swansea at the corner of the start. (La Braseria, “Contact and Location”) The restaurant is Mediterranean, but the restaurant menu style is à la carte. It has excellent hygiene standards and a 5-star rating. (Food Standard Agency, 2023) The restaurant is based on an alcoholic theme, with rustic wooden barrels with painted titles all around the bar. (Figures 13, 14, and 15)
In this reflective portfolio, I’ll discuss the advantages and disadvantages of working on a placement. I’ll also share my experience while in the kitchen with placement and issues. La Braseria's working style is different from other restaurants around the area of Swansea, as it’s basic on Wind Street, which is styled old, rusted, and corroded. The expectation at La Braseria wasn’t as good compared to my experience at Gower College Swansea Training Kitchen, where I was trained on how to cook, cut, and serve with both teams and individuals. Gower College was experienced in a modern-style kitchen with new and future technology. However, the experience in La Braseria was difficult and different. I was taught in an individual setting without much support from senior chefs. I also noticed that most of the chefs weren’t doing anything, which made me do all the tasks while I was there. I was expecting more team-building skills in a big restaurant with organisation in every section of the kitchen. But instead, I saw a more unorganised restaurant. The kitchen at La Braseria was an old-style restaurant with less technology. What I mean by technology is mixing, handling, weighing scales, and no hotplate. However, if I look at the new incoming vision, I will see lots of failures for this restaurant, but I know I’ll learn from failures too for my future restaurant. For new students from other universities or colleges, this could be a negative experience. Who is there to learn new skills and gain experience in the kitchen? In the kitchen, I was taught how to cut and make breaded brie, chips, Moorish chicken, lamb brie, grilled chicken wings, and croquettes. (La Braseria, 2023) I wasn't told how to cook. I was doing repeats of those dishes every week. It was a little irritating to learn the same thing every week. This may help my skills, but it was making me annoyed. I was experiencing new skills every week, and I noted every skill in my notebook at placement. La Braseria has a larger menu with lots of dishes, which changes every weekend to something different and weekdays to something normal. La Braseria's most popular dish is the Moorish Chicken Skewers and Lamb Brochette. I was repeating the same dishes; I didn't learn many dishes, as I could have learned how to make sauces and soups. I requested one of the chefs to show me how to make one of the sauces, and he directed me to make it and guided me. How to Make Bechamel Sauce with a Lot of Techniques, Which I have shown in (figure 1) , What Consistency to Serve in Front of Customers, and Texture. In the kitchen, I didn’t learn any plating techniques or any cooking techniques in the restaurant. But I learned time management while working in a busy environment with 30 to 50 people around. That helped increase my management speed in a busy environment. La Braseria stores all the items in the freezer and fridge, uses them within 3 days, and labels them before storage. (Food Standards Agency, 2023) and (Figure 7)  They have prepared for the day. La braseria sometimes reorders the items in a busy environment. All the items that are prepared are fresh; nothing is artificial. But I believe there is so much waste, which should be solved as soon as possible, but the chefs, owner, and manager don’t care. Which could be used in making other dishes or stocking or inventing new dishes for customers. I was looking at a website where they are working on a project for food waste in Scotland. They say, “Reduce costs and generate new income streams, while responding to the climate emergency... the circular economy is critical to Scotland's net zero ambitions.” (Zero Waste Scotland, no year), Over a tonne of food waste is happening across the hospitality industry, which should be reduced for the betterment of the environment. In competition with La Braseria is a restaurant called Awa Grills, which also has an a la carte menu and is set up in a way similar to La Braseria. (Awa Grill House, no year.) The food is a little similar to La Braseria, as La Braseria grills the food on a big grill and BBQs it. Awa has the same similarity, and it is popular in Swansea. Awa has a 5-star rating by the Food Standards Agency. (Food Standards Agency, “Awa | Rating Business Details | Food Hygiene Ratings”, 2023) The hygiene is really excellent in Awa, and there are good reviews by customers across Swansea. But La Braseria ensures that all customers are satisfied with the service and food. If there is any problem with food, they ensure to solve it by taking it back to the kitchen and getting new, giving a discount, or offering a drink to customers for free with the meal or a treat. The communication in the kitchen is different as there aren’t many chefs there. Only Head Chef, Sous Chef, and I (Commis Chef). As you might not know, this is the level of structure of the kitchen bridge. Which will be shown in (Figure 12). The size of the meal is standard. (Figures 16 and 17)
I experienced that many health and safety rules weren’t followed in the kitchen and at the front of the house. By law in the UK, if floors are wet, you must have a sign saying the floor is wet. As it is ordered by the Health and Safety Executive Rules in Section Work Act 1974, Health, and Safety (GOV.UK) (, as a new employee or apprentice, you should have an introduction week where he or she is trained on emergency exits, smoking areas for staff, staff locker rooms, staff toilets, and basic knowledge of health and safety. The skills I learned from that place were knife skills, where I was trained how to cut within safety. Example.: lamb fat trimming: I was shown how to cut it without cutting your hands and how to hold a knife without hurting. Another skill I was shown was how to be time-efficient while working during busy hours and how to handle customer orders that have to be turned back to the kitchen during busy hours due to temperature, texture, or other reasons. The head chef supervises me during my shifts and guides me with unique duties like making chicken wings or lamb marinade. La Braseria takes allergy actions very seriously, as it is about customer life. La Braseria knows about 14 allergies, and they label allergy items before storing them. (Figure 7) La Braseria staff make sure that allergen guidelines have been given to customers before food is ordered and provide them with knowledge about them, as well as prepare allergen food on a different colour-coded board and keep it clean as you go. To stop the spread of cross-contamination around the kitchen. (Food Standards Agency, “Allergen Guidance for Food Businesses," 2022) La Braseria stores all the records of allergens in a file with evidence of a list of allergenic food items for customer safety. (Figures 2, 3, 4, 5, 6, and 7) However, I believe the standard of hygiene is a little low compared to another restaurant, Swansea. What I mean by that is that cleaning as you go by other staff is a little low. There is not much deep cleaning going on, like, for example, under the table, where there is equipment or hot water cleaning and sanitising before working on the tables. But overall, it’s a good restaurant. One hazard that La Braseria has is that they grate, slice, and chop cheese and bread in the pod wash area. which isn't safe, has hygiene issues, and doesn't have a planned station for only cheese and bread to stop cross-contamination. La Braseria doesn't have an area for hot plates due to its old-style restaurant, which has lots of hazards. I have noticed the kitchen staff doesn't clean the utensils that you use; instead, they hand the dirty dishes to the porter to clean, as that could put more pressure on the porter to do both side dishes. La Braseria doesn't wash any utensils before use, as there could be dirt or bacteria from overnight or for many days. All items at La Baseria are stored in the fridge; meat is stored in one freezer and fridge; restaurant fridges and freezers are stored in different areas; and fish and shellfish are stored in one fridge and freezer with a lid and label. (figure 7) La Braseria training is a little low, in my opinion, from the experience I had. However, they could improve that by having good staff who could train and communicate with the new commis chef. To have knowledge about hygiene, health and safety, and HACCP (Hazards Analysis Critical Control Points), as it is important. (Foster Refrigerator, 2023) and I have seen that most of the staff personal hygiene was good; they washed fresh uniforms, ironed, cleaned nails, and arrived on time to work. 
La Braseria has had a shortage of staff lately due to its unprofessional owner-manager attitude towards staff. The reason for the shortage of staff was not paying staff salaries, the attitudes towards the staff, and not good communication from the manager and owner. But lately, every business in the hospitality industry has lost staff due to COVID-19 and a variety of reasons. There is an article about the loss of staff due to COVID-19 where they discuss the issue. (Bernardino, 2023) To solve the problems, the manager at La Baseria could have arranged a meeting with the employees, offered them better roles in the kitchen, tried to solve the problem, and made them stay with respect. Treating staff with good respect shows the real value of a business in front of customers. By law, it is very important to train employees at work about health and safety. (legislation) On the first week of placement, I informed the manager about the lights where I found hazards. He replied, "Yes, okay, I'll get it fixed by tomorrow by a maintenance staff." (Paul and Gareth), which wasn't fixed until 3 months later, when I was about to leave the placement. As a manager, it is the manager's or owner's responsibility to get the light fixed quickly, as it's a hazard as anyone could trip or fall from the stairs or locker room. The law says, “Under the Health and Safety at Work Act of 1974, an employer has a duty to ensure the health and safety of employees.” (Instrumentation) The menu has been planned from the start when the business was opened by the real owner, who passed away. The real owner of the restaurant used to keep the restaurant active and strict towards the staff and had a high standard of service and quality at the time. The food is delivered by the Gower Butchers and Howells Butchers. Fruits and vegetables are supplied by Get Fresh, and fish and shellfish by Swansea Fish. (The Gower Butcher, 2023), (Howell Butchers, 2008), (Get Fresh), and (Swansea Fish, 2019). All those suppliers supply fresh ingredients and items every 3 days.
Overall, in my opinion, the restaurant was good; it just needs improvement and maintenance. The leading team needs improvement, and restaurants need little changes to modern, new-style technology and little change in servicing style.



















Appendices

Figure 1 –
[image: A yellow bucket full of white stuff

Description automatically generated]










[image: A piece of paper with writing on it

Description automatically generated]Figure 2 – 

[image: A calendar with many squares

Description automatically generated with medium confidence]Figure 3 –

Figure 4 –[image: A calendar with writing on it

Description automatically generated]







[image: A calendar with writing on it

Description automatically generated]Figure 5 –

[image: A calendar with writing on it

Description automatically generated]Figure 6 -






Figure 7 -
[image: A close-up of a prescription form

Description automatically generated]







Figure 8 –


[image: A hand holding a piece of paper

Description automatically generated]








Figure 9 –


[image: A hand pointing at a book

Description automatically generated]









Figure 10 –




[image: A hand pointing at a book

Description automatically generated]





Figure 11 –


[image: A person holding a notebook

Description automatically generated]








Figure 12 -

[image: Kitchen Organization | BNG Hotel Management Institute]



Figure 13 –
[image: Popular Swansea Wind Street venue handed one food hygiene rating - Wales  Online]
Figure 14 –
[image: The Meat counter where you can order La Braseria - Picture of La Braseria,  Swansea - Tripadvisor]
Figure 15 –
[image: ]



Figure 15 –
[image: Photo]
Figure 16 –
[image: The Bar Area in the La Braseria - Picture of La Braseria, Swansea -  Tripadvisor]


References

Awa Grill House. “Awa.” Awagrillhouse.com, awagrillhouse.com/. Accessed 5 Mar. 2024.
Bernardino, Dana Safa. “The Impact of COVID-19 on Restaurant Employees.” 1Huddle, 14 Apr. 2023, 1huddle.co/blog/impact-of-covid-19-on-restaurant-employees/. Accessed 6 Mar. 2024.
Food Standard Agency. “La Braseria | Rating Business Details | Food Hygiene Ratings.” Ratings.food.gov.uk, Oct. 2023, ratings.food.gov.uk/business/96067. Accessed 5 Mar. 2024.
Food Standards Agency. “Allergen Guidance for Food Businesses.” Food Standards Agency, 14 June 2022, www.food.gov.uk/business-guidance/allergen-guidance-for-food-businesses. Accessed 6 Mar. 2024.
Food Standards Agency. “Awa | Rating Business Details | Food Hygiene Ratings.” Ratings.food.gov.uk, Oct. 2023, ratings.food.gov.uk/business/1502608/awa. Accessed 5 Mar. 2024.
Food Standards Agency. “Best before and Use by Dates.” Food Standards Agency, 19 Mar. 2021, www.food.gov.uk/safety-hygiene/best-before-and-use-by-dates. Accessed 5 Mar. 2024.
Foster Refrigerator. “Training Staff on Food Hygiene Regulations.” Foster Refrigerator, 2023, www.fosterrefrigerator.com/en/knowledge-hub/guides/training-staff-on-food-hygiene-regulations#:~:text=To%20comply%20with%20regulations%2C%20anyone. Accessed 6 Mar. 2024.
Get Fresh. “A Premier Grocery Store, Get Fresh.” Get Fresh, getfreshswansea.co.uk/.
GOV.UK. “Health and Safety at Work Etc. Act 1974.” Legislation.gov.uk, 1974, www.legislation.gov.uk/ukpga/1974/37/contents. Accessed 5 Mar. 2024.
Howell Butchers. “Howell’s Butchers Ltd. Pedigree Welsh Beef, Saltmarsh Lamb, Free Range Pork, Lamb, Turkey, Chicken & Eggs - Serving South & South West Wales.” Howellsbutchers.co.uk, 2008, www.howellsbutchers.co.uk/. Accessed 6 Mar. 2024.
Instrumentation, A. T. P. “Lighting Levels in the Workplace | (UK) Health and Safety.” ATP Instrumentation Ltd, 7 Nov. 2022, atp-instrumentation.co.uk/blog/lighting-levels-in-the-workplace-uk-health-and-safety/#:~:text=Under%20the%20Health%20%26%20Safety%20at. Accessed 6 Mar. 2024.
La Braseria. “Contact and Location.” La Braseria, 2023, labraseria.com/contact/. Accessed 7 Mar. 2024.
La Braseria. “Food Menu.” La Braseria, 2023, labraseria.com/dining/. Accessed 5 Mar. 2024.
legislation. “Employment and Training Act 1973.” Legislation.gov.uk, 2012, www.legislation.gov.uk/ukpga/1973/50. Accessed 6 Mar. 2024.
Paul, and Gareth. “Light Issue at Stairs and Locker Room.” 8 Nov. 2023.
Swansea Fish. “Swansea Fish.” Swansea Fish, 2019, www.swanseafish.net/. Accessed 7 Mar. 2024.
The Gower Butchers. “The Gower Butchers.” Thegowerbutcher.co.uk, 2019, thegowerbutcher.co.uk/.
Zero Waste Scotland . “Business | Zero Waste Scotland.” Www.zerowastescotland.org.uk, www.zerowastescotland.org.uk/business. Accessed 5 Mar. 2024.

image4.jpeg
BRASERIA-MANS O





image5.jpeg
s
i,

e





image6.jpeg
CONTAINS THE FOLLOWING ALLERGENS:

] Crustaceans (prawns, s,
Iangoustine, lobster & crayfish)

THIS PRODUCT

[Jlupn [ Celery (andceleriac)
[ Eggs [] Cereals Containing Gluten
(wheat,ye,spel ot Kemut) [ Molluscs (dams,snalls, mussels

whelks, oysters & squid)

[J Fish
[ Peanuts [J Nuts (aimonds, hazeinuts,
Os walnu, cashow, pecen, rezlh
5 csane pistachio, macadamia [] Sulphites & Sulphur Dioxide
[ Mtk Jqueensland) (preservative found in some dried
[ Mustard (] Soy Beans edamane, miso, Gt it and wines)





image7.jpeg




image8.jpeg




image9.jpeg




image10.jpeg




image11.jpeg
Kitchen Organization Chart

Executive
Chef
T
Executive
Sous Chef
[ I I 1
Pastry ‘ Sous Chief Banquet
Chef BULEe, Chef Steward Chef
Chef o | e
Baker e s Steward
Night Breakrast
cook Caok

Pantry Commis





image12.jpeg




image13.jpeg




image14.png




image15.jpeg




image16.jpeg




image1.jpeg




image2.jpeg
sessenin ancanre dha s

==

) 5 0
e @ v
b 7
o .
=) v 7
v i v
S 5 .
s v
9





image3.jpeg




