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Introduction
As I begin this journey of self-reflection, I dive into the complex world of culinary arts by systematically examining my hands-on experience. This reflective document stands as proof of my progress and evolution in the kitchen, showcasing what I've learned as I've fine-tuned the craft of cooking. In my response essays, I reveal the nuances of my education based on Kolb's Experiential Learning Cycle, a theory that underscores the importance of feeling, thinking, conceptualising, and trying out new ideas. The main goal of this portfolio is to reflect on and assess how I developed various cooking skills that are part of the module. I want to write down everything that I have learned and thought about these skills while working on this module. I will find out what I still need to learn by studying stock and supply management, meat cooking skills, and the art of preparation and serving. Also, I want to find out if this module has changed the way I think about cooking, and whether it has changed my plans for my career. Beyond any doubt, the reflectiveness of this portfolio spans academic qualifications. In many ways, it acts as a compass that steers me in the direction of realizing my professional dreams in the culinary world. I hope, through self-scrutiny and thought, to unravel insights that will cultivate my hands-on abilities and — no less significantly — chart my journey through the expanse of the culinary landscape.
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Experiencing
Supply and inventory management plays a critical role in the fast-paced kitchen environment. It’s what keeps everything running smoothly behind the scenes (Escoffier, 2011). During my internship, I was responsible for everything from ordering and inventory control to managing and handling. This exposure to the back of the house and how it all runs was an invaluable part of my training.
Nevertheless, there were some difficulties on the way. The first was that it was not always possible to judge the time between ordering the goods, because at times these came through so slowly and steadily that the shop was almost empty before the new stock arrived. At other times, of course, the store was so overloaded that it was difficult to work in the shop, and things were even then continually owing from the store room and always having to be paid for.
Reflecting
Supply management and inventory woes chased through the kitchen, leaving late prep and compromised quality in their wake (Foskett et al., 2019). The fallout underscored the essential need for well-managed stock to keep the kitchen humming. It was a good time to think about the importance of anticipating problems and getting the most from what's at hand.
Conceptualising
Further analysis of the theoretical foundations of inventory control and supply chain management proved to be highly beneficial in terms of constructing new frameworks. By consulting with academic sources, I gained a better understanding of forecasting demand, optimizing inventory, and implementing just-in-time inventory systems. I was able to isolate the root causes of disturbances in the supply chain, an especially pivotal aspect, and construct immensely practical strategic solutions steeped in material from the world of business.
Additionally, using theoretical ideas in real-life circumstances checked how good were these ideas. Putting operational processes in step with theoretical designs had a stunning effect on how the kitchen worked, so much so that I saw first-hand the difference in informed decisions made. Plus, the association of the theoretical and the practical underlined for me the value those old ideas and words had in my new occupation, and that was very important for me to learn (Foskett et al., 2019).
Experimenting
After learning new information and developing theoretical ideas, I put them to the test through hands-on experimentation while perfecting stock management techniques. By implementing these strategies such as bulk production and rotating assets, I have achieved many gratifying results. Not only have I made more efficient use of resources with a reduced amount of waste, but I have also conducted regular inspections on efficiency so that I can continue to finely tune and update the process of stock management.
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Experiencing
At the core of kitchen operations, the expertise required to cook meat is a foundational aspect of culinary mastery (Cousins et al., 2019). During my time in this field, I have familiarized myself with numerous styles and methods specializing in the cooking of meats. Whether it is the loud sizzle of the grill or the precise movements of cooking on the stovetop, these hands-on tasks have been how my skills as a professional have been sharpened.
Reflecting
Reflecting on my time as a meat cook, I can now see how much personal growth and skill refinement I have achieved. I have dedicated myself to mastering techniques to produce the best results and my self-assuredness as a result has blossomed. With plenty of different jobs to try my hand at, I can also get experimental and take deep satisfaction from bettering my abilities.
Conceptualising
Through the establishment of the basics in preserving and preparing animal flesh, a stable foundation was laid for practical use. The study of the physical and chemical properties of meat led to the discovery of the secrets behind flavors, textures, and methods of moisture capture and retention. Greatly expanded awareness and confidence in decision-making in the culinary realm ensued.
Experimenting
Combining my theoretical understanding with practical experience, I set out to explore uncharted territory in meat preparation. My investigation involved testing multiple cooking methods and utilizing assorted utensils to evaluate how each approach could influence flavor, mouthfeel, and culinary expertise. From methodically slow-roasting meat to exploring cutting-edge techniques like sous vide, each new experiment unlocked fresh theories and outcomes.
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Experiencing
During my time working in a restaurant kitchen, I eagerly embraced the challenges of preparing and presenting the dishes on the menu. Beginning with the meticulous construction of appetizers and finishing with enchanting and unusual pathology, each dish provided an outlet for my creative expression. The kitchen became the perfect platform for exploring the more delicate intricacies of the desserts and pastry section, teaching me to manipulate butter, sugar, flour, and cream with precision and care.
Reflecting
As I look back on how I've improved in getting ready to prepare and serve beautiful dishes, it becomes clear to me: Over time, there has been a difference in how well I can cook and make things look appetizing. Every job I have had is a way for me to challenge myself and get better at what I think of as my craft. Even evaluating how I do things, whether it is making a complicated sauce, being in charge of a dessert called custard, or some frozen dessert they like to call ice cream, I can get a handle on what goes into making food taste good and look nice at the same time.
Conceptualising
Theories on food presentation and aesthetics provided the foundation for how to actually put them into practice. Studying the psychology of how dishes are plated, I realized the importance of their sensory appeal for customers. On top of that, successfully mixing what I learned with actual plating techniques helped my food look more sophisticated and distinct.
Experimenting
With a strong foundation in theory and hands-on experience, I began my ambitious journey to discover innovative plating techniques. Experimenting with varying preparation styles and seasonings, I quickly pushed the boundaries of creativity and personal intuition (Foskett et al., 2019). Moreover, by adapting plating techniques in response to feedback and critique, I developed a mindset of continuous improvement that transforms every culinary creation into a masterpiece.
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Experiencing
As I passed through the difficulties of cooking, I became aware that I was discovering new things about myself, and that the new techniques and knowledge I was picking up were transforming my ideas about what cooking is and what I am capable of. Each task, each test, and each victory were opportunities for me to stretch myself and learn that I could, by hard work and risk-taking, succeed in this new world of taste (Cousins et al., 2019).
Reflecting
When I contemplate my past, I perceive the enormous influence it has exerted on my individual and career growth. My days working in the kitchen have not only overly polished my prowess in the culinary arts, but have also developed my strength, flexibility, and unwavering perseverance. Furthermore, the dissection of these experiences has yielded incomparable knowledge in the art of kitchen politics and exposed the fine line standing clearly between dissonance and delight in a restaurant.
Conceptualising
Understanding experiential learning's critical relevance in career development has highlighted the compelling force of practical knowledge. Engaging in multifaceted challenges, in reality, yields large amounts of implicit knowledge beyond classroom confines. Also, delving into reflective practice and personal development theories has furnished a theoretical framework, self-improvement and development nuances (Davis et al., 2018).
Experimenting
Armed with new understandings and theoretical structures, I am prepared to operate techniques for sustaining my progress. Placing targets for potential development that are based on ponderings, I am responsible for a trek that persists to study and expand. All experiences, no matter positive or negative, perform as a means of generating creative advances that prompt me in the direction of culinary superiority.
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Experiencing
Looking ahead to my future career, I'm eager and hopeful about what I know will be a lifelong pursuit. Through trials and triumphs at my internship, I've gained incredible insights about my evolving career path and I'm more driven than ever because of it.
Reflecting
Looking back at the time I spent at my work placements, I am very aware of the lasting impact they have had on my future career objectives. The all-consuming atmosphere in the kitchen has sparked in me a fervent desire for culinary perfection as a result, I am heading for a future defined by invention, inspiration, and expertise. Going back over these experiences has also shown me that there are areas where I fall short. Thus, it has made me aware of the need for continuous examination and development (Foskett et al., 2019).
Conceptualising
Recognizing the relationship between acquired skills and future career achievement underscores the interplay between individual growth and professional advancement. By leveraging my existing talents and consistently honing my craft, I aim to carve out a distinctive niche in my profession, charting my course toward culinary excellence and recognition. Moreover, surveying prospective career paths within this industry has revealed a wealth of openings, each rife with promise and potential.
Experimenting
Equipped with a clearly defined vision and an elaborate blueprint for the times ahead, I am resolute in my pursuit to constantly improve and propel my career forward. By encompassing a holistic future learning strategy, I am in a position to unlock new realms of creativity and originality that will empower me to scale dizzying new heights of culinary achievement. In addition, creating a map to guide me towards my future career goals means I take each step with deliberate intent.
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During my experience, I have explored the complex world of cooking. I was led by learning by doing and truly understanding what I am capable of. Everything from learning the right way to take stock inventory to understanding what it takes to cook every type of meat correctly and knowing the fine art of preparing and plating dishes has changed the way I look at my profession. When I think back on what I've learned, it seems like the stuff that truly transformed me -- that changed my mind, that changed my life was both beyond the classroom and yet somehow deeply informed by my time in it. It was place-based, and it was experiential, and it was most assuredly connected in some way or another to what we were reading in class. By achieving the learning outcomes set for this module, I have shown that I am competent and skilled in many different aspects of cooking. This includes everything from making sure we have the right ingredients on hand way before we need them—to finding new ways of putting food on the plate. But there was something else too. Something you can't qualify for. Because after all that, I now seem to understand cooking in a completely different way.
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