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Placement – culinary skills

I confirm that I have not used any AI tools in the research and creation of this assignment. I confirm that I have not presented any AI generated materials as my own work. I confirm that I have copies of my drafts, notes and other resources I used, which I may be asked to provide in evidence.
1
In this portfolio, I will be reflecting on my personal development and the experiences I gained during my culinary placement. I will utilize Rolfes reflective model, as I believe it is most suitable for the objectives of this reflection and will best allow me to structure my work using the framework of the three elements: ‘What? So what? And now what?’ Rolfe et. Al (2001) - I have decided against using Gibbs (1988) as I believe his model would be far too complex and offer up less reflective insight, possibly also leading me to write a far more descriptive analysis. Unfortunately, during my culinary placement, I was usually given tedious, mundane responsibilities which require very little skill despite my substantial prior experiences working in professional kitchens – despite this I understand that even these less exciting jobs are crucial in maintaining the standards within the kitchen. This however meant that I was not given the range of experiences I was expected to have to write an extensive portfolio, including the preparation of soups and sauces and any at all plating techniques which I believe would have allowed me to demonstrate my skills and creativity, Ecole Ducasse (2023) and build a higher level of respect for me from the chefs at El Pescador.
During my culinary placement, most of my responsibilities were centred around food preparation – primarily chopping large pots of vegetables for no specified reason, as well as cutting and very basic preparation of fish. These tasks were far less technical in comparison to the more complex duties assigned to one of my peers who was usually present alongside me. While I spent numerous hours peeling carrots and potatoes, he received training in various sections of the kitchen from the first day, including the pass, sauce, starter station and hob. I often found myself observing him closely, eager to get involved and learn as much as possible to best develop key industry skills – however I was usually limited during service to assisting the pastry chef by adding ice cream, cleaning up after he had prepared the desserts and bringing the dishes from the pastry section up to the pass on his behalf – this is a prime example of gender stereotypes hindering potential career opportunities, “due to gender, rather than lack of skill or competency” Sunaryo et al (2024). 
Unfortunately, due to be underestimated thanks to the overshadowing from my male counterpart, I was often leaving my shifts having gained no new knowledge or skills and without having developed any new abilities, which to my understanding of our respective skills and knowledge is likely due to the lack of opportunities given to women in professional kitchens, as they are very often not taken seriously in comparison to men, Taşpınar, O. and Türkmen, S., (2020 p.380). From this experience it is clear to me that fair opportunities and a range of different jobs are critical points in ensuring morale is boosted and positive work ethic continues. While creating a positive, fun workplace can be costly for employers if a lot of effort is needed to create this positive environment – this is something which i believe can aid employees engage far more with their work – this is supported by Chan (2019) in my instance, had I been given the same interesting opportunities I guarantee my engagement would have been much higher.

2
In this section of my portfolio, I will focus on the health and safety knowledge I have demonstrated during my placement. While El Pescador generally excels in health and safety practices - reflected by their hygiene rating of 5 and ‘management of food safety’ receiving the maximum mark from the FSA (2023), there were a few instances that raised concerns regarding hygiene protocols - one of which was when I witnessed a staff member using a tea towel tucked into his apron which had been used previously to remove a hot dish from the oven, dry a wet dish before using it and also to clean down a dirty station, to wipe smudges from a plate of food before sending it to the path. Due to my knowledge in the risk of cross contamination via chemicals, allergens and bacteria, I suggested to him that instead, he use blue roll or a jay cloth instead, to maximize hygiene procedures and limit risks – to this he shrugged and continued to do what I warned him could be extremely harmful - which was concerning, especially since supervisory chefs should actively regulate safety and encourage adherence to health and safety procedures, Maguire and Howard (2001)  – I took initiative due to my concerns and knowledge and ensured that I stepped in where I was able and cleaned the plates using a clean piece of blue roll which I replaced after every use in order to maintain hygiene standards.
Another concerning incident showcasing the harmful ignorance to microbial hazards Griffith (2010) which I witnessed involved the preparation of raw chicken by a staff member who was simultaneously working on dessert orders and did not wash their hands before handling the produce required to complete the desserts – due to my concerns for the health and safety of the customers, I brought attention to this problem and was presented with an unbothered remark which further concerned me – since I am not regarded as a member of staff whose opinions and concerns are respected, it is clear that no matter what concerns I bring up to the other staff in regards to health and safety, it is unlikely that they are going to take my concerns seriously due to my position holding no power despite having undergone extensive training on health and safety far more recently than many of the staff there – which is evident from the health and safety legislation violations I witnessed – I am aware that these legislations have been put into place in order to protect the wellbeing of customers and staff alike, before the health and safety at work act 1974 was put into place, annual workplace related deaths were, according to Esbester (2024), 2.9 per 100,000 workers, whereas since the act was introduced, it currently has decreased to 0.42. I believe that this statistic highlights the importance of adhering to the laws put in place – and the dangers of noncompliance – which only motivates me further to encourage a positive, hazard conscious work ethic among my peers and coworkers.
3
[bookmark: _Int_PTpiQukr]I will focus in this section, on the organizational issues I witnessed at my placement. There are substantial health and safety hazards in the kitchen at El Pescador which I believe to be due to factors such as inefficient staff training and also lack of communication within the team of kitchen staff which, Bronotte (2023) highlights the importance of – to combat this I would recommend the staff partake in a refresher course to highlight the importance of following procedures and teamwork in such a high-risk environment. Food safety training is fundamental within the industry according to the Codex Alimentarius (2020). For the size of the menu, the workspace in the kitchen is exceptionally small and I believe, not fit for purpose. It's not uncommon for staff members to leave pots of food on the floor of the kitchen uncovered – which alone is a hazard, though having such little counter space leads generally to disorganisation, uncleanliness and difficulty in working during busy service, all of which were issues I observed during my placement. 
Haag (2012) states that the objective of placement is to provide insight into the relations of the degree program and the industry, which I believe El Pescador are able to succeed in, though the insights may not be consistently positive, I believe it is important to experience all sides of the industry, including potentially negative aspects of it, as I recognise that employers value placement experience due to the skills gained from experience Wilton (2011) when looking at employees. By having negative experiences, I can learn and use this as drive and inspiration to continue aspiring for higher opportunities and to make changes and improvements where I am able to positively influence and encourage food safety procedures. I 
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