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FINAL GRADE

52/100

Work placement
GRADEMARK REPORT

GENERAL COMMENTS

PAGE 1

Comment 1

Look at sentence structure here - it doesn't make sense

Comment 2

restaurants - plural

Comment 3

It also adds towards Sustainability as you're hopefully reducing waste along the way. 

Comment 4

Effective kitchen management also means that you can use stock that is nearing the use by 
date in other things, as in sauces or stocks, ensuring you're maximising any purchases

PAGE 2

Comment 5

Also all this needs to tie in with the menu, especially if you're using seasonal produce. A 
good chef can help maintain profitability by being clever with ingredients

Comment 6

This is First In First Out? Probably worth mentioning that to avoid any confusion and help 
with instant understanding



QM

QM

Comment 7

You are working in a restaurant that has been given 1 Michelin Star. A Michelin Restaurant 
can be anything from a restaurant owned by Michelin, to a Bib Gourmand. Be specific.

Comment 8

Look at sentence structure and use of English here.

Comment 9

consider

Comment 10

These have pretty much dissipated now. Supply chains are back to operating pretty 
efficiently

Comment 11

confront

Comment 12

How do you deal with them? Give an examples of how you've resolved a supplier situation

PAGE 3

PAGE 4

Expand your thinking
Have you looked at unanswered questions?

Comment 13

All these cooking elements are correct and are well described, but you are supposed to be 
discussing them in how you have developed your skills using these techniques, not simple 
discussing the techniques themselves. You are displaying good knowledge, but you need to 
combine that with examples

Needs Title and Information

Needs Title and Information

Comment 14

The pictures are great but need context. Who is the chef? What joint is cooking and what is 
the third dish?



QM

QM

QM

QM

PAGE 5

Comment 15

Again, all good points, but you need to relate them back to your work experience and give 
specific examples

Comment 16

How did you feel about this? Were you nervous? did you ask him any questions?

Good Point

Really good point here

Comment 17

told, rather than explained here.

Comment 18

Good. A good point made with a source to back it up

PAGE 6

Needs Title and Information

Needs Title and Information

Needs Title and Information

Needs Title and Information

Consider structure
Evaluate the effectiveness of the structure of your essay.

PAGE 7

Comment 19

That's great work. An example of how you learned the dishes (taking the menus home), and 
then how your interactions with customers has increased and the effect that has had on 
your confidence would be useful here

Comment 20



Excellent news!

PAGE 8

PAGE 9

4

ENGAGEMENT WITH LITERATURE

Use a range of academic sources relevant to culinary skills and
customer service, including journal articles, textbooks, and online
resources, to support your reflections and analysis. You should
demonstrate the ability to evaluate and reflect on the literature to
develop your understanding of customer service, communication, and
problem-solving in a culinary context.
Use appropriate referencing and
citation methods, following the IHM’s UWTSD Harvard Referencing
Guide, to acknowledge the sources used in your portfolio.

KNOWLEDGE AND UNDERSTANDING

GRADING FORM: BMGM5003

SILVIO LISCIANDRELLI 52

You have used a good amount of different sources,
but perhaps cutting down the number and 
increasing the Academic quality will help you 
frame your points more effectively. Sources are 
there to reinforce a point made or a critical 
evaluation discussed, rather than to explain a 
cooking process.



18

You should demonstrate an understanding of the principles of
customer service in the hospitality industry, including effective
communication, problem-solving, and relationship-building. Apply
relevant theories and concepts related to customer service,
communication, and problem-solving in your reflections and analysis.
Identify areas of strength and weakness in your knowledge and
understanding of customer service and culinary skills and reflect on
how you have developed during your placement.

2

COGNITIVE AND INTELLECTUAL

Analyse and evaluate your personal learning outcomes and experiences
during your placement, including the challenges and opportunities you
encountered. Use critical thinking skills to reflect on your customer
service skills, your ability to solve problems, and your communication
skills in a culinary context. Evaluate how your placement has influenced
your attitudes and beliefs towards customer service and the hospitality
industry.

Your knowledge of cooking techniques is well 
served here, along with some good examination of 
storage and supplier questions. However you do 
need to concentrate on actually developing your 
themes and evaluating them in terms of your 
position and experience, rather than just stating 
facts. It's a key element in level 5 that you critically 
analyse your experiences and reflect on your 
progress rather than just telling me what you have 
done

More work needs to be done on the evaluation of 
points and critical analyses of experience. There is 
some analysis here, but not enough



14

PRACTICAL SKILLS

You should demonstrate an understanding of how customer service
skills can be applied in a culinary context, including the importance of
effective communication, problem �solving, and relationship-building.
Reflect on your practical experiences during your placement, including
the tasks you undertook, the challenges you faced, and the skills you
developed. Evaluate the impact of your practical experiences on your
development of customer service skills, and identify areas for future
improvement.

14

TRANSFERABLE SKILLS

You should write this assignment as a reflective essay, provide your
student name, number, module name and module code and
assignment title. You should use a font of Arial 12 point. Justify your
text, in order for your journal to look professional. Use 1.5 line spacing
throughout the document. Spelling and grammar should be accurate.

You have discussed the practical nature of the 
Placement and your experiences well i parts. The 
learnings of dealing with suppliers and the 
importance of that particular relationship and also 
your growing confidence and abilities dealing with 
both chefs and customers (as stated in your Viva) 
shows your growing awareness and development. 
The understanding of the financial impact of 
supply and good inventory management shows 
that you are taking a wider view of the business as 
a whole, and I look forward to seeing this develop 
over time.

You have thrown yourself into this Placement with 
commendable humility and enthusiasm and that 



has been reflected in the fact that you have been 
offered a position there. Working outside your 
comfort zone is always a challenge, but it's one 
you have embraced and it's good to see your new 
knowledge and experience have had a positive 
effect on you.
You do need to look at your written English, as it is 
behind your spoken level, as well as being more 
assiduous with how you present your work, but I 
am certain these things can be put right i time.


