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FINAL GRADE

44/100

BMGM4004
GRADEMARK REPORT

GENERAL COMMENTS

PAGE 1

PAGE 2

Comment 1

Remove the word 'your'. Doesn't make sense in the sentence structure

PAGE 3

Comment 2

All of this is true, but leaves out the vital human element. You're working with and hoping to 
inspire and develop members of staff. How would you weave that into your structure? How 
would you communicate these ideas and plans effectively to them?

Comment 3

Ease of contact is key, but so is your employees' confidence in the way you receive 
challenging information. Staying calm and measured will give them confidence to come to 
you.

PAGE 4

Comment 4

How has that helped you in your current Placement and do you have  any examples of 
discussions with management or staff when you've had to discuss or manage challenging 
issues?

Comment 5



This seems more of a manifesto than a reflective portfolio. It's important to be clear in what 
you want to achieve, but it's also important to discuss what you have achieved and learned 
from the Restaurant manager's point of view

PAGE 5

Comment 6

All good stuff, but I would have liked to have seen specific examples of you putting this 
theory into practice. For example, I did X because of Y and this was the result. You could 
then evaluate it and back up your conclusions with sources

Comment 7

staff, rather than staffs
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Comment 8

Absolutely, but a top chef needs a top team to deliver his/her cooking to the customers and 
to explain concepts and ingredients effectively. 

Comment 9

As a manager it is useful to look at how you would attract a wide variety of customers to your 
business. What would be your ideal method of doing this?

Comment 10

Good work for identifying these challenges, but how are you going to manage these from 
this point in? What are your priorities and timescales for solving all these issues?
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Comment 11

Do you feel your soft skills need developing? If so why? Perhaps an example here of a time 
when you realised that these types of skills needed for focus and what you then did to 
develop them

PAGE 8
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ENGAGEMENT WITH LITERATURE

Demonstrate a clear understanding of the relevant literature and
theories related to restaurant management. Engage critically with the
literature and draw upon it to support your arguments and reflections.
Use appropriate referencing and citation practices to acknowledge the
sources of your ideas. Use a minimum of 10 references.

18

KNOWLEDGE AND UNDERSTANDING

You should demonstrate a sound knowledge and understanding of the
principles of restaurant management. Clearly articulate the challenges
and complexities of working in a restaurant environment. Show
evidence of learning and growth in your knowledge and understanding
throughout your placement

EREMIA-ALEX AVRAM 44

You used 10 sources in your text and in the main 
part used them to add weight to your points, 
especially from a Chef's point of view. Perhaps 
taking more time to look at things from a FOH 
position would be advantageous

You demonstrate the understanding from a 
practical viewpoint of communication and 
structure within the kitchen, but I would suggest 
you need to write in a more rounded style, 
encompassing FOH as well as giving examples of 
your points and analysing them, rather than just 
listing things that you've done or that need to be 
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COGNITIVE AND INTELLECTUAL

Analyse and evaluate your own experiences and actions, drawing on
critical thinking and problem-solving skills. Demonstrate creativity and
innovation in your approach to addressing challenges. Show evidence
of reflective and self �aware thinking.

8

PRACTICAL SKILLS

Discuss specific examples of how you applied your knowledge and skills
in a practical setting during your placement. Reflect on the effectiveness
of your actions and identify areas for improvement. Demonstrate an
understanding of the practical implications of theoretical concepts and
ideas.

TRANSFERRABLE SKILLS

done. Give more specific examples and then follow
them up with critical evaluation, supported by a 
reference

You identify problems in the restaurant and with 
your Team and also give some ways to overcome 
these, but there needs to be more space on critical 
reflection and analysis

Again, you're showing the fact that you have 
knowledge, but there's weaknesses in the way you 
are presenting your arguments, as they are too 
general and need to be more specific and 
structured. Study Skills will help here, so I suggest 
you book a session with them at the start of the 
January Term. 
www.uwtsd.ac.uk/study-skills/
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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 demonstrate that you have some 
personal knowledge of kitchen management, have 
decided upon the general direction you want you 
career to take and have identified some of the 
qualities you have and others that you need to 
develop. However this information needs to be 
more developed and the use of specific examples 
would allow for critical analysis and reflection on a 
much higher level. You will need this skill if you are 
going to progress.


