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Writing a reflection will help me to explore and analyse my thoughts feelings and experiences related to a particular event, project, or learning process, for this piece in particular it is linked to the micro-teach given to 5 of my fellow cohort. This should help give me a deeper understanding and promote personal growth within my teaching ability. John Dewey (Boud, Cressey, and Docherty, 2006)  was one of the first theorists to explore reflective practice, there have been several theorists who have built upon and adapted the reflective practice since then, one that I can relate to is David Boud, he emphasises the transformative nature of reflection in professional development and learning, his perspective of reflective practice involves a dynamic and iterative process where individuals critically examine their experiences, assumptions, and actions, it is seen as an active engagement that goes beyond mere problem-solving to help encompass a deeper understanding. Boud considers reflective practice as a way of feeding forward and encourages individuals to develop a habit of ongoing reflection, this will help me to continue to improve my teaching abilities in the future. Boud’s framework is a three step process which starts with experience, this is where I will describe the event that took place, then move on to reflection, which is pulling the experience apart, and the final process is learning, this is the part where I shall discover what I have learnt and how this impacts me (Boud, Keogh, and Walker 2013).
Experience
I had to plan and deliver a 30 minute micro-teach of my choosing, this included preparing a lesson plan, it was to be done in front of five of my fellow cohort. Using andragogy (Bouchrika, 2023) to help plan a lesson that adults could relate to, I decided to do the lesson on wine making, tasting and food pairing, this would motivate the learner by using different learning styles such as watching videos having discussions and doing practical activities, to do this it would include tasting three different types of wine and four different types of food. After speaking to my lecturer this had to be adjusted as I could not use wine for the actual session, so exchanged wine for non-alcoholic drinks that would have the desired effect required for the outcome of the lesson, this also allowed for the lesson to be inclusive meeting one of the professional standards outlined by the Welsh government to Value and promote diversity, equality of opportunity and inclusion.
Reflection
On the day of the micro-teach I had purchased all of the resources required and arrived early at the University to be able to set up in a relaxed manner, I was extremely nervous about presenting in front of the class, however as it was a group of us all in the same position it was reassuring not to be the only one in this situation. I uploaded the power point that I had previously compiled, it had already been established that the volume was not working properly on the computer, this was rectified prior to my lesson with the help of Mark, this allowed for thinking in action. I distributed the resources necessary to help the learners achieve the overall goal of the session, however it was then brought to my attention that some of the participants had food allergies/intolerances which meant they could not participate in the activities I had planned, again being able to adjust and use other ingredients that I had bought to support the lesson meant that it was a minor disruption for those present. I was also concerned that the video I had imbedded in the power point would not work which would impact the timing of the session leaving my session short. Overall, the lesson went well, and my fellow students agreed that I had achieved the overall goal of the lesson.


Learning
Even though I was the person to plan and deliver the lesson I also became the learner, during the session I learnt to adapt on the spot, trying to figure out what other foods could be used instead of the ones I had chosen because of allergies initially was a worry, I learnt to stay calm and consider my options, previous to this experience I would have panicked and not been able to think clearly but in this situation that was not an option and I discovered I do have the ability to overcome last-minute unexpected issues, I learnt to preplan better where it was considered that not all learners would drink wine I did not consider food allergies or intolerances. The feedback from the tutor as well as my fellow students was positive, which in the beginning I did not think was helpful however now I see that it has helped me to build on the attributes that I am already adept at. Another thing that I have learnt from the session is to ask for written feedback from my fellow students that could be anonymous as I believe it may have been more constructive feed forward, also having it in writing would have helped me to look back instead of relying on my memory. I already have some small experience in teaching but only online and have discovered that even though it is still something that makes me nervous with the right planning I can produce just as good quality lesson in person. Pre planning is key to a successful teaching and learning experience.
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Appendix 
PGCE/ProfGCE/PCE (PCET)

Teaching Observation Record
Guidance on the use of form
This form is intended to be used to record feedback from formally observed teaching sessions including micro-teaching. The trainee teacher should complete Section 1 in advance of the teaching session and forward the completed form to the scheduled observer. They will then provide feedback to the trainee based on the headings indicated in Section 2 and suggested areas for feedback. However, this is not intended to be prescriptive in nature, but rather to promote dialogue on the quality of the teaching that has been observed in order to provide guidance and to inform targets for future professional development for the trainee teacher. Section 3 should be completed by students following receipt of the observation feedback as a reflection on the feedback obtained and the suggested points for development.

Section 1
	Trainee teacher: Philippa Fitzgerald
	Observer: Mark Flagg

	Date:20/11/23
	Time:5.00pm

	Topic:How wine is made and pairing wine
	Group: PCET

	Setting (classroom, workshop etc):
	Number of learners:4/5



Trainee Teacher notes 
	Please note here any information you feel would be beneficial for your observer to be aware of prior to the start of the lesson, such as your rationale for a particular teaching approach, how this lesson fits into the wider curriculum for the learners etc.

	
I have chosen different approaches such as activities and videos as well as power point to be able to accommodate different learning styles.









	Please note here any specific areas that you would like to request feedback on from your observer, for example delivery style, planning and preparation, teaching strategy used.

	

There are no specific areas.








Section 2
Observer Feedback:
	1. Lesson planning and preparation:
For example (but not limited to)
· Lesson plan (structure, detail provided, variety of activities, appropriateness)
· Resources prepared (clarity of any slides used, handouts provided, are resources accessible)
· Learning outcomes (suitability of outcomes for learning group and subject)

	Thank you for sending me the lesson plan, it has a clear structure and a good choice of strategies , and activities. The range of activities are well chosen to move from presentation to experiential learning. The choice of resources, engaged learners in experiential learning , which is a superb way of consolidating learning. 




	2.  Teaching and delivery: 
For example (but not limited to)
· Lesson start/conclusion (timing, sharing and reflecting on outcomes, were outcomes met?)
· Classroom presence and presentation skills (appropriateness of teaching strategies used)
· Pace of lesson and use of time (inclusiveness of lesson for all students, overall workload expectation on students and impact on well-being)

	You have a superb teaching style which is inclusive. The lesson was delivered well, with clear outcomes and a very good pace and timing. The video was superb and set the lesson learning, before moving to superb interactive experiential learning. You have a very clear classroom presence , getting the balance right between leading and supporting the learning.





	3. Professional knowledge and skills
For example (but not limited to)
· Subject or vocational knowledge (familiarity with the subject being taught, responding to questions)
· Clear expectations for learning and behaviour (formative and summative assessment, checking on student knowledge)
· Identification of and engagement with professional standards (which standards are evidenced and where)

	
A superb level of professional knowledge , setting a high level of expectation for the lesson. You exemplified the professional teaching standards.  You are a superb teacher, well done Phillippa!












	4. Points for future development (no more than 3 or 4). Where possible these should be identified in negotiation with the trainee teacher.


	
The only thing to reflect on is what theory and concepts support the reflection on how you were successful.





Section 3
Student teacher reflections:
	Note here your reflections on the lesson itself, the feedback obtained and any plans you have to address the development points notes. 
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What is Wine

Wine is fermented grape juice







The grapes are crushed to release their sweet juice. Alcohol fermentation is needed to change the grape juice into wine.
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How Wine is Made 



White Wine 

Red Wine and Rose

Sparkling Wine 

The wines are made in a very similar way 





The 4 main types are white red and rose and sparkling
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Differences

White Wine 

Crushing

Pressing

Fermentation

Maturation

Bottling



Red Wine and Rose 

Crushing

Fermentation

Draining

Pressing

Maturation

Bottling







(Lidl, 2023)

(Butler, 2023)







(UK, 2018)







Activity 



Peel a green grape

Peel a red grape

Transfer to white napkin

Eat the skin of the red grape









Foods and Wine

Myth or Fact

Red meat Match with Red wine

Pasta/fish/chicken with White wine



(Wset, 2023)





In most cases this is true however if you don’t like a certain wine chose what you comfortable with.
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Activity 



Peel a green grape

Peel a red grape

Transfer to white napkin

Eat the skin of the red grape













Activity



How food and drink complement each other 

How food and drink can change flavour



(Wine Folly, 2023)





Drink coke eat Welsh cake drink coke= coke less sweet 

Remind them to try cheese with red at home to get the proper effect of the tanin

9





Finally 





There is so much information around wine how it's made and how to pair with food we couldn’t cover it all, please go to local vineyards and try wine tasting for your selfs.



Remember there is no right or wrong it's about what your pallet enjoys.



(LeCordon Bleu, 2023)





Encourage them to do their own research in vineyards or at home.
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