Assessment Specification Task 1
Modue: Employability and Career Development	Module Code: LCLM4005
Student Name: Edilson Francisco de Oliveira Student ID: 1818480
Lecturer: Jaya Gopalkrishnan
	Skills
	 Kitchen Manager Coffee

	Kitchen Manager Pub
	Kitchen Manager Restaurant
	Kitchen Manager Hotel

	1:
Excellent Communication Skills.






	Good communication
Punctuality
Flexibility
Design and Creation
Collaboration

	Good communication
Punctuality
Flexibility
Design and Creation
Collaboration
	Good communication
Punctuality
Flexibility
creation
Collaboration

	Excellent communication
Punctuality
Flexibility
Creation
Collaboration

	2:
Excellent standard of control in different activities.






	Work faster
Delegate functions
Trainer junior chefs
Control of different activities
Photographic memory
	Work faster
Delegate Functions
Trainer junior chefs
Control of different activities
Photographic memory
	Work faster
Delegate functions
Trainer junior chefs
Control of different activities
Photographic memory
	Work faster
Delegate functions
Trainer Junior chefs
Control of different activities
Photographic memory


	3:
Excellent skills as a team worker.






	Diligently
Team worker
Coordination functions
Accurate
Honest
	Diligently
Team worker
Coordination functions
Accurate
Honest
	Diligently
Team worker
Coordination functions
Accurate
Honest
	Diligently
Team worker
Coordination functions
Accurate
Honest 



                                                                           Assessment Specification Task 1


	Knowledge
	Kitchen Manager Coffee
	Kitchen Manager Pub
	Kitchen Manager Restaurant
	Kitchen Manager Hotel

	1:
Excellent in passion and menu planning.



	Passion
Determined
Compliance
Menu planning
Food safety and hygiene
Creativity
Time management
	Passion
Determined
Compliance
Menu planning
Food safety and hygiene
Creativity
Time management
	Passion
Determined
Compliance
Menu planning
Food safety and hygiene
Creativity
Time management
	 Passion
Determined
Compliance
Menu planning
Food safety and hygiene
Creativity
Time management

	2:
Excellent skills in food preparation skills.






	Plating design
Grilling
Inventory control
Knife skills
Nutrition knowledge
Food preparation skills
	Plating design
Grilling
Inventory control
Knife skills
Nutrition knowledge
Food preparation skills
	Plating design
Grilling
Inventory control
Knife skills
Nutrition knowledge
Food preparation skills
	Plating design
Grilling
Inventory control
Knife skills
Nutrition knowledge
Food preparation skills

	3:

Excellent and curious about make changes and do fusion of styles.





	Ability for work under pressure
Attention to detail
Ability to plan ahead
Delegating tasks to kitchen staff
Fusion of styles of cuisine
	Ability for work under pressure
Attention to detail
Ability to plan ahead
Delegating tasks to kitchen staff
Fusion of styles of cuisine
	Ability for work under pressure
Attention to detail
Ability to plan ahead
Delegating tasks to kitchen staff
Fusion of styles of cuisine
	Ability for work under pressure
Attention to detail
Ability to plan ahead
Delegating tasks to kitchen staff
Fusion of styles of cuisine



Assessment Specification Task 2:

OPPORTUNITIES
Formal leadership training
Menu innovation
Adopting new culinary technologies
Dishes design and style
Teacher and training purposes







THREATS
Rising food costs and supply chain issues
Staff turnover
Changing Customers preferences
High competition
Intense local competition






STRENGTHS
Culinary expertise and creativity
Leadership potential
High standard and attention to detail
Strong work ethic and resilience
Focus at the busy



WEANESSESS
Delegation skills
Consistency in communication
Business and cost management
Stress management
Emotional control busy time





Self-Assessment (Swot Analyses):














Assessment Specification Task 2:

Evidence of Readiness:
My readiness for employability and progression towards becoming a Head Chef is demonstrated through my academic development, practical kitchen experience, and the positive recognition I have received from mentors and peers. Through my culinary training, I have built a strong foundation in essential areas such as food hygiene, nutrition, menu planning, and kitchen organization. These academic achievements have equipped me with both the technical knowledge and confidence needed to work effectively in a professional culinary environment. 
In addiction to my studies, I have gained hands-on-experience in kitchen settings where I have prepared dishes, maintained workstation cleanliness, and worked efficiently during busy service periods. These experiences have strengthened my ability to stay calm under pressure, manage time effectively, and consistently deliver high-quality results, and key skills required for future leadership in a kitchen.
I have also taken part of extracurricular activities that support my career goals, such as practising advanced cooking techniques, explore global cuisines, and engaging in team-based culinary tasks. Feedback from instructors and colleagues has been encouraging, often highlighting my strong work ethic, creativity, willingness to learn, and natural leadership qualities. Their positive evaluations demonstrate my capability to take on responsibility and contribute meaningfully to any kitchen team. 
Together, these achievements and experiences show that I am prepared not only for immediate employment but also for future advancement toward my long-term goal of becoming a Head Chef. I am committed, motivated, and ready to continue growing within the culinary profession.
My courses: (Fire safety awareness, Award for licenced premisses staff (ALPS), Allergen awareness including Natashas Law, Equality, diversity and inclusion, Manual Handling operations, Heath & safety awareness, Dealing with sexual harassment in hospitality, Food Safety awareness level 2, Hazard analysis and critical control point (HACCP), Allergens, Heath & safety procedures for our Chefs, Heath & safety procedures for our KP’s).





Assessment Specification Task 3:
Set Employment Goals:
Short-Term Goals
1-Strengthen Delegation Skills
In the short term, I aim to become more confident in delegating tasks within a kitchen team. Instead of trying to handle everything myself, I want to practice assigning responsibilities during practical sessions and work placements. This goal is important because effective delegation improves efficiency and helps build trust within a team, an essential skill for a future Head Chef who most coordinate multiple sections at once. 


2-Improve Communication Under Pressure
I plan to focus on communication more clearly and calmly during business periods. Developing these skills will help prevent mistakes and ensure that the kitchen runs smoothly. This aligns with my aspiration to lead a team, as a Head Chef must give clear instructions, maintain order, and support others during high-pressure service.

3-Build Strong Stress-Management Techniques 

I want to learn strategies to manage stress more effectively, such as better time planning, staying organised, and using positive coping methods. This goal matters because the culinary environment is demanding, and handling stress professionally is key to maintaining high standards and motivating the team.





Long-Term Goals

1-Develop Advanced Business and Cost Knowledge

Over the long term, I aim to strengthen my skills in menu costing, budgeting, stock control, and supplier management. These areas are crucial for running a profitable kitchen. As a future Head Chef, understanding the business side of food service will allow me to make informed decisions and contribute to the success of a restaurant.

2-Grow Into a Confident and Effective Leader

My long-term ambition is to take on a leadership role where I can mentor junior chefs, lead menu development, and create a positive kitchen culture. This goal aligns with my career aspiration of becoming a Head Chef who not only cooks well but also aspires and supports their team.

3-Establish My Own Culinary Identity

I want to develop a distinctive cooking style and signature dishes that reflect creativity and professionalism. Achieving this will help me stand out in the industry and prepare me for leadership positions where responsibility for menu creation is key.

Assessment Specification Task 3:
Personal Development Plan:
Personal Development Plan
	
	Short-Term Time Frame 

What do I want to 
accomplish in the next 
three to six months?

	Mid-Term Time Frame 

What do I want to 
accomplish in the next 
six months to two years? 
	Long-Term Time Frame 

What do I want to 
accomplish in the next 
two to three years? 

	Section 1 - My Goals  
 
What are my overall goals that I want to accomplish in this time period? 

 

Example: become a Student Affairs Officer; learn computer graphics 




	
. Read more books.
. Learn more about IT support.
. Develop and archive some new ideas.
. Explore a bit more the university facilities to learn more…


	
. Finishing my graduation at the University.
. Develop leadership and team skills.
. Improve Business and Kitchen Management knowledge.
. Gain more industry experience.
	
. Explore and learn more about leadership and management sectors.
. Contribute fully menu development.
. Become a master advanced kitchen skill.

	Section 2 – Skills and Knowledge to be 
Learned 

What specifically do I need to learn? What project do I need to work on? 
 
 

Example: Student advising. 
Banner; Dreamweaver; develop a procedures manual 




	
. Speak English efficiently.
. Prepare myself for leader roles.
. Explore my creativity skills on my workplace.
. Become more confident according my learnership development.
	
. Create a portfolio of dishes.
. Explore the creation of a personal recipe book.
. Study plating principles, portion control and colour theory.
. Study global cuisines and food pairing theories.
	

. Expand knowledge of food and nutrition.
. Study supply management.
. Develop knowledge of leadership and communication.
. Increase knowledge of industry trends and technology.


	Section 3 - Next Steps
 
How am I going to acquire the skills and knowledge? How am I going to do this project? 
 
 

Example: take Dreamweaver class; do an 
informational interview; set up a project outline 



	
. Learn through hands (on kitchen experience).
. Strengthen my knowledge through education and training.
. Build leadership and communication.
	
. Using online learning platforms, books, recipes, and videos to study culinary techniques, flavours, and food science.
. Learn from supervisors about leadership styles and team management.

	
. Develop business and management knowledge.
. Improve creativity and culinary identity.
. Reflect on my progress and keep learning during my journey at work of what I have done and what needs improvement. 







	
	Short-Term Time Frame 

What do I want to 
accomplish in the next 
three to six months?

	Mid-Term Time Frame 

What do I want to 
accomplish in the next 
six months to two years? 
	Long-Term Time Frame 

What do I want to 
accomplish in the next 
two to three years? 

	Section 4 - Resources
 

What resources do I need? 
 
 
Example: free time; funding




	
. Educational resources.
. Textbooks and course materials.
. Online learning platforms.
	
. Mentors and experienced chefs.
. Kitchen tools and equipment.
. short courses by a day or a few days to improve my skills and knowledge.
	. Digital and online resources (recipe websites and food blogs).
. Food safety and allergen regulations website (government official sites updated).
. Culinary videos and tutorials (demonstration and advanced skills).

	Section 5 -  Time Schedule 
 
What is my time schedule?  

	
. Improve communication and confidence in the kitchen.
. Learn food safety, allergen, and hygiene procedures.  
	
. Develop leadership and teamwork skills.
. Aim to run a station during practice sessions.
. Create and test new dishes.
	
. Run a section independently.
. Contribute to menu ideas or seasonal special.
. Master advanced techniques in different areas of the business.

	

When will I start? 
 

	. I will begin this development plan immediately and starting from the current academic term.
	. 2 or 3 days per week practical kitchen training.
. 1 day practise skills independently. 
	. 1 day per week focus in theory and study (nutrition, costing, menu design).

	

When do I expect to finish?
 

	
	
	

	Section 6 - Completion 
 
When have I completed each 
step? 
 

	□_January/2026_________
      Date 
 
 □__February/2026_______
      Date 
 
 □___April/2026_______
      Date

	□__June/2026________
      Date 
 
 □_June/2027_________
      Date 
 
 □_August/2027_________
      Date

	□_April/2027_________
      Date 
 
 □September/2027__________
      Date 
 
 □__June/2028________
      Date














REFERENCES: 

1-Food Standard Agency
Website: https://www.food.gov.uk
Use for: Food hygiene, safety regulations, allergen laws, kitchen standards.
Support you learning about food safety, allergens, hygiene, HACCP, and legal requirements.

2-Institute of Culinary Education (ICE)
Website: https://www.ice.edu
Use for: Culinary techniques, chef career pathways, skill development.
Support topics like cook methods, chef progression, leadership skills, professional standards.

3-Culinary Institute of America (CIA)
Website: https://www.ciachef.edu
Use for: Professional chef training, advanced cooking skills, menu development.
Gives evidence for technical skills, creativity, menu design, and becoming a Head Chef.

4-BBC Good Food (Educational Section)
Website: https://www.bbcgoodfood.com/howto
Use for: Techniques, step-by-step guides, ingredients knowledge, global cuisines.
Supports your development in practical cooking skills, flavour combinations, and culinary knowledge.

5-National Careers Service (UK)-Chef Career Overview
Website: https://nationalcareers.service.gov.uk/job-profiles/chef
Use for: Career progression, responsibilities of chefs, skills needed, typical training.
Perfect for supporting your project about career goals, time schedule, chef responsibilities, and future development.







