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Introduction
[bookmark: _Toc159537138]Self-reflection is considered a process of reviewing previous work experience, whether professional or personal, and enhances the goal alignment and self-awareness (Matias, Rodriguez-Jordan and McCoin, 2021). Self-reflection can provide the opportunity to inspire or receive aspiration in an effective manner. This portfolio is based upon the self-reflection of my previous work and includes development of the required set of skills. The main objectives are to critically reflect upon the own experience and lead the process of future career growth using appropriate aspirations and skills. This portfolio will cover different elements of culinary skills required at the different level or sections of the kitchen with the aim of improvement for future career growth. 

Element 1: Supply and Stock Management
Effective stock management and ordering supplies in a timely manner are the key components for food services, ghost kitchens or multi location-based restaurants as these provide the scope for business growth and success in the market (Rahayu and et.al., 2021). In my working experience, I took care of the stock management in the kitchen and looked after the other processes, like ordering requirements, raw materials and supplies. This also included managing storage and handling the stock in an appropriate manner. It is important for food chains and other working individuals in kitchens to maintain proper supplies of required raw materials, vegetables, and other necessary food items and manage them properly to avoid bacteria and reduce dangerous elements in dishes (Al Ali, Arriaga and Rubio, 2021).
[bookmark: _Hlk160004820][bookmark: _Toc159537139]         In my experience, I faced many issues and challenges while working in the culinary department like limited shelf life, safety related requirements and seasonal demands of customers which affect the prices (Techanamurthy, Alias and Dewitt, 2020). Due to lack of time management, I soon faced the reality that I had not been checking on shelf lives as I had got delayed in tracking the expiration dates of the food items, which I had only noticed upon completing a quality check. This procedure is crucial to the managing of the proper supply chain process (Jones, Robine and Rathman, 2020). If I ever get the chance or opportunity to manage the stock in a kitchen again, I will work on my time management skills and ensure this is top of my priorities list. I will also endeavour to apply the method of first in and first out.

Element 2: Meat Cooking Skills
My placement at the restaurant also provided me the opportunity to cook meat. The first time I undertook this task it did not go the best as I was new to the experience. However, I enjoyed being able to experiment with different flavours and food with my senior chef. He enabled me to properly understand how to obtain different tastes in food. In my cooking experience, I effectively learnt about the different types and methods of cooking the meat, such as braising, pot roasting, pan searing, pan frying, roasting, stir frying, barbecuing, smoking, grilling and broiling. While learning this skill, I was taught about the cold storage of meat, which is a common process to preserve meat for longer times (Yoon and Jun, 2020). The cook-chill process is a method of pre-preparing large quantities of cooked food. The food must first be heated to a safe cooked temperature, before rapidly cooling or freezing to a safe storage temperature. By passing through the danger zone quickly, bacteria is not given the opportunity to develop and multiply (Doherty and Doherty, 2024). To follow this process successfully, I ensured the food was cooled as quickly as possible and placed into a refrigerator or freezer as soon as it was safe to do so.
        I also learnt about the use and application of different cooking tools and systems, like a boning knife, iron pan, honing steel, meat thermometer, butcher block or cutting board, different types of spices to use and to deliver a tenderness in meat and sense of flavours (Fredericks and et.al., 2020). I developed different techniques of preparing and cooking meat, but I realised I preferred to prepare my meat using the pan frying and barbecuing techniques as these provide a more smoky and flavourful taste to the meat and make it more tender from the inside. 
Through the process of learning how to successfully cook meat, I have developed many related skills in culinary and other food services. I learnt more about the importance of maintaining the cleanliness in the kitchen, learnt about kitchen management, improved my knife skills, and enhanced the quality of meals which are key components to the successful running of a restaurant (Stone, Migacz and Wolf, 2022). Overall cooking meat has improved my professional chef skills and has allowed to me to be that one step closer to reaching my career goals and objectives.   
If I had the opportunity to work on my meat cooking skills again, I will pay more attention to the different methods of cutting the meat, as this is tricky work, and I will also make sure the meat has proper rest to absorb the different flavours of spices and seasoning.

Element 3: Preparation and Plating Skills
Whilst on placement I had the opportunity to present my culinary and other food preparing related skills to a renowned chef. Such skills enabled me to further polish my culinary capabilities (Cifci and et.al., 2023). During my experience at the restaurant, I received various types of training sessions on plating techniques and preparation skills used at a restaurant. This has significantly improved my culinary skills and preparation level skills as well. 
         I have learnt that it is important for the chefs to present the meal using the visual elements, which is a core or key technique of plating meals in restaurants (Mutlu and Doğan, 2021). I also learnt about the 5 major guidelines and practices to consider whilst plating a meal, and I tried all of them in my learning and experience. These skills that I have learnt must be incorporated into my practices on a regular basis to effectively prepare and present my hand-made meals in an appealing manner (Dewi and et.al., 2020). 
In addition, during my work experience in the kitchen I learnt about the different styles and methods of preparing food items from starters to entries and desserts as well (Mohamed and et.al., 2021). In my preparation, I got the opportunity to learn and develop my skills in preparing different types of sauces. I also got to develop different types of custard, ice creams, with different flavours, and tastes sorbets. This experience showed me the importance of accompanying items on a dish and how these are just as important. I got to learn about different approaches, and this made me realise that, in future, I will prepare and present the food dishes and items in a manner, that considers the colours of the food and is conscious of a presentation texture that matches with the restaurant or hotel theme next time. 

Element 4: Reflections on Experience
The experience of learning and training within the food industry has given me the professional knowledge needed for me to achieve my career goals in the related field and enhance my success or a growth ratio as well (Grootveld and et.al., 2021). The overall experience of learning culinary skills and working upon a different task such as preparing or plating skills, has positively influenced my own perceptions related to the food industry and restaurant chains in region. It enabled me to see the amount of love and work that goes into each dish and has heightened my appreciation for the sector. This journey has made me even more passionate to start my own culinary business venture.
In my previous learning and development time, I used to believe that working in a kitchen department does not have training and growth opportunities. However, I have realised I have effectively acquired knowledge relating to the different aspects and have changed my overall perception relating to the food industry. This allows for continuous growth (Vogel, Sohn and Gomes, 2021). Learning in a practical manner has given me the opportunity to analyse and evaluate my own strengths when it comes to cooking and further provided me the opportunity to improve the areas which require development (Matias, Rodriguez-Jordan and McCoin, 2021). 
This learning experience has been invaluable for my knowledge growth, as I got the chance to learn about different aspects of culinary skills and development such as preparing and plating skills, learning about techniques of cooking meat, learning about the importance of timely ordering of supplies, managing stock storage of materials, or veggies, and different factors of handling the overall operations within the kitchen (Sukerti and Marsiti, 2021). I am grateful that I have been able to creatively express my culinary skills through this placement. 

Element 5: Leading to the Future
My future career aspiration is to be a culinary specialist within a multinational hotel or restaurant chain and provide effective food services to the different and diversified range of customers. My goal is to become a culinary specialist at the international level, which requires the huge ratio of skills and different knowledge abilities to achieve the career goal. 
         The basic culinary skills can be defined as knife skills, plate training, mastering sauces, presentation techniques, knowledge of food trends, different flavours, spices, have a creativity and enough level of confidence to manage whole kitchen department effectively and in proper manner Teixeira and et.al., 2021). I have analysed that some skills above others are needed to become a culinary specialist or specialist chef such as inventory control, stock management, specific skills, leadership and management approach, understanding and better knowledge of different types of ingredients, seasonings, flavours and taste, must have knowledge of food, safety and other sanitation practises to maintain hygiene at workplace (Askren and James, 2021). Additionally, I can effectively analyse the competition and struggle presented within the food industry as the factor of artificial intelligence has been providing the culinary art development programmes, with a motive to make cooking more effective and efficient. 
         The module overall has encouraged my level of thoughts and provided me different kinds of experiences and learning lessons relating to the field of culinary. I feel as if I now have a clear and positive career direction to achieve success and I was feeling confident and motivated after attending my placement. I am very pleased as I have been given an opportunity to improve my areas of weaknesses to better myself for my future job role.

Conclusion
Ardelt and Grunwald (2018) recognise the importance of self-reflection by arguing that it fosters human development and personal transformation. From this report it can be concluded that it is crucial for individuals and other professionals to work upon their self-assessment to improve their professional skills and other abilities to meet the learning objectives for their desired career goal. My placement has been invaluable for my development as an aspiring chef as I have learnt what I excel at and identified areas that I need to work on. I can now ensure I focus on these areas, obtaining more training to better myself. This reflection on my skill set has been crucial for me to be the best chef I can be.
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