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[bookmark: _Toc1875988739]1. Introduction
Overview of remote and independent working in hospitality.
Introduction to the café setting: industrial estate location, customer demographics, and operational hours.
Key focus areas: the benefits and challenges of working independently as a chef, managerial considerations, and the impact on business operations.
















[bookmark: _Toc764978849]2. Engagement with Literature

Overview of remote management


Remote management based in the hospitality sector can involve working alone for extended periods of time, whilst taking on multiple responsibilities to ensure the running of the business in a small team environment. Based within a busy industrial estate, between the hours of 8am – 3pm, the estate is usually quiet before and after these times. The usual customer demographic is usually people who work in and around the estate. This can vary day to day as we have surrounding gyms etc. which also brings in custom. Remote working within the kitchen operations can involve working with minimal supervision, online stock ordering, texting staff Rota's and taking telephone food orders help with this.

Pro

Being remotely managed may have the following benefits, a reduced work commute, lowered childcare costs, making it easier to manage a healthier work- life balance (Petitta, L., & Ghezzi, V. (2025).)

APA Style
Petitta, L., & Ghezzi, V. (2025). Disentangling the Pros and Cons of Flexible Work Arrangements: Curvilinear Effects on Individual and Organizational Outcomes. Economies, 13(1), 20. https://doi.org/10.3390/economies13010020






Con
As seen in Obenauf, (2021) concerning factors of managing remotely is not overseeing staff's daily tasks and responsibilities being done correctly and efficiently. 


Obenauf, S. E. (2021). Remote management of library staff: Challenges and practical solutions. The Journal of Academic Librarianship, 47(5), 102353.




[bookmark: _Toc1824303986]3. Knowledge and Understanding of Remote/Independent Work in a Café
[bookmark: _Toc461485121]3.1 Role and Responsibilities of an Independent Café Chef
Food Preparation & Cooking: Managing prep work, cooking food to order under time pressure, ensuring consistency and quality.
Food Safety & Compliance: Logging food temperatures, ensuring traceability, and following health regulations.
Customer Interaction: Engaging with customers despite working alone, handling orders, and building rapport.
Stock Management & Replenishment: Keeping track of inventory, shopping for fresh ingredients, and ensuring efficient use of resources.
Operational Duties: Cleaning, handling deliveries, answering phone calls, and taking orders.
[bookmark: _Toc823499025]3.2 Advantages of Working Independently in a Café Kitchen
Autonomy & Control: Full control over kitchen operations, allowing for efficiency and personal workflow preferences.
Direct Customer Interaction: Unlike in larger kitchens, the chef can engage with customers and receive direct feedback.
Skill Development: Exposure to multiple aspects of running a food business (cooking, inventory, customer service, compliance).
Flexibility in Decision-Making: Freedom to adjust menus, ingredients, and preparation methods based on demand.
[bookmark: _Toc1377630447]3.3 Challenges of Working Alone in a Café Kitchen
Workload Management: Handling food preparation, cooking, and customer interactions simultaneously during peak hours.
Time Constraints & Stress: Managing high demand between 8 AM and 3 PM, especially during rush hours.
Limited Support: Relying on front-of-house staff while managing kitchen responsibilities alone.
Stock Management Difficulties: Balancing fresh ingredient availability with fluctuating customer demand.
Health & Well-being: Managing physical and mental strain due to standing for long hours, handling heat, and multitasking.














[bookmark: _Toc1887837863]4. Cognitive and Intellectual Analysis
[bookmark: _Toc1179365972]4.1 Evaluating Data & Trends in Small Café Operations
Using sales data and peak times to optimize stock and prep work.
Analysing customer preferences (e.g., gym-goers may prefer healthy meals, while estate workers may prefer hearty meals).
Understanding food waste trends and adjusting purchasing strategies.
[bookmark: _Toc1474375120]4.2 Critical Thinking & Problem-Solving in a Café Setting
Strategies for dealing with unexpected rushes (e.g., batch cooking, menu adjustments).
Managing supplier issues (e.g., ingredient shortages, delivery delays).
Time management techniques for balancing kitchen and customer service duties.
How technology (POS systems, order tracking, digital logging of food safety data) can improve efficiency.
[bookmark: _Toc658564170]4.3 Justifying Operational Decisions
Why certain menu items are prioritized based on customer demand.
Prep work is structured to maximize efficiency during peak hours.
Cost-benefit analysis of sourcing ingredients from different suppliers.
Comparing different kitchen workflow models (traditional brigade system vs. independent kitchen management).




[bookmark: _Toc616853320]5. Practical Application in an Independent Kitchen Environment
[bookmark: _Toc1359873364]5.1 Case Study: A Day in the Life of a Café Chef
Morning preparation routine (stock check, ingredient prep, equipment setup).
Handling peak hours effectively (managing multiple orders, communicating with front-of-house staff, adapting to customer needs).
End-of-day tasks (cleaning, restocking, reviewing sales and customer feedback).
[bookmark: _Toc2057511461]5.2 Application of Theories & Models
Time Management Models: Eisenhower Matrix (urgent vs. important tasks in a busy kitchen setting).
Customer Service Theories: Importance of personal connection in small food businesses.
Food Safety & HACCP Principles: Application of safety protocols in solo kitchen operations.
Lean Kitchen Management: Reducing waste and maximizing efficiency.
[bookmark: _Toc379845675]5.3 Practical Skills Demonstrated
CRAAP Testing & Research: Selecting reliable food safety guidelines and business management resources.
Digital Literacy: Using digital ordering systems, temperature logging apps, and supplier portals.
Critical Reading & Writing: Applying academic knowledge to real-world hospitality scenarios.


[bookmark: _Toc968038566]6. Reflective Analysis
[bookmark: _Toc893780883]6.1 Personal Experience in an Independent Kitchen Role 
Challenges faced in daily operations and how they were overcome.
Key learning moments and adaptations made over time.
Personal growth in handling stress, multitasking, and customer interaction.
[bookmark: _Toc850698008]6.2 Using a Reflective Model
Applying Gibbs’ Reflective Cycle:
Description: A challenging situation (e.g., handling a high-volume lunch rush alone).
Feelings: Stress, pressure, satisfaction after overcoming it.
Evaluation: What went well, what could be improved.
Analysis: Why the situation occurred, improvements.
Conclusion: Lessons learned about workflow efficiency and customer management.
Action Plan: Strategies for improving in similar situations.
[bookmark: _Toc1634316808]6.3 Drawing Conclusions from Experience
Best practices for solo kitchen management.
Improvements to work-life balance and efficiency.
Insights for aspiring café chefs working independently.




[bookmark: _Toc708508893]7. Transferable Skills for Professional Practice
[bookmark: _Toc1615268941]7.1 Effective Communication & Report Writing
Writing clear and concise reports on kitchen operations and food safety.
Using structured communication with suppliers and front-of-house staff.
Incorporating sales data, peak hours analysis, and customer trends into decision-making.
Using visual aids (graphs, charts, tables) to present key findings in an academic or business report.
[bookmark: _Toc658639217]7.3 Professionalism & Workplace Efficiency
Developing leadership skills through independent decision-making.
Enhancing adaptability by managing multiple responsibilities.
Maintaining exacting standards in customer service and food quality.




[bookmark: _Toc2018216332]8. Conclusion
Summary of key insights about working independently in a café kitchen.
The balance of advantages and challenges in solo kitchen operations.
Recommendations for improving efficiency, customer service, and stress management.
Future considerations for the role of technology in small kitchen management.

[bookmark: _Toc532203834]9. References
Minimum of 10 sources, including academic journal articles, hospitality textbooks, and reliable online sources (e.g., industry reports, government food safety guidelines).
Formatted in APA 7 referencing style.
This expanded structure provides a detailed framework to guide your writing, with specific subtopics to explore in-depth. Let me know if you want more refinements or focus on any section!
APA Style
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[bookmark: _Toc1800309875]ChatGPT said:
Here is an approximate word count breakdown for each section to help structure your assignment effectively. The total word count will depend on your specific assignment requirements, but for a 3,000-word academic report, the following distribution would work well:

[bookmark: _Toc1024505475]1. Introduction (300 words)
· Overview of remote/independent working in hospitality (100 words)
· Introduction to the café setting, customer demographics, and operational hours (100 words)
· Purpose of the report and outline of structure (100 words)
[bookmark: _Toc186387618]2. Engagement with Literature (400 words)
· Importance of credible sources and the CRAAP test (100 words)
· Summary of relevant literature on remote working in hospitality (200 words)
· Role of digital tools in hospitality management (100 words)
[bookmark: _Toc1807368254]3. Knowledge and Understanding of Remote/Independent Work in a Café (700 words)
· 3.1 Role and Responsibilities (200 words) – Food prep, cooking, food safety, stock management, customer interaction, operational duties.
· 3.2 Advantages of Working Independently (200 words) – Autonomy, skill development, customer engagement, workflow control.
· 3.3 Challenges of Working Alone (300 words) – Workload management, stress, stock difficulties, support limitations, health implications.
[bookmark: _Toc1717124763]4. Cognitive and Intellectual Analysis (500 words)
· 4.1 Evaluating Data & Trends (150 words) – Customer preferences, sales trends, food waste management.
· 4.2 Critical Thinking & Problem-Solving (200 words) – Strategies for rush hours, supplier issues, time management.
· 4.3 Justifying Operational Decisions (150 words) – Menu choices, prep work structure, cost-benefit analysis.
[bookmark: _Toc1106211781]5. Practical Application in an Independent Kitchen (500 words)
· 5.1 Case Study: A Day in the Life of a Café Chef (200 words) – Morning prep, peak hour handling, end-of-day tasks.
· 5.2 Application of Theories & Models (200 words) – Time management, customer service, food safety.
· 5.3 Practical Skills Demonstrated (100 words) – CRAAP testing, digital literacy, critical reading, and writing.
[bookmark: _Toc1561519320]6. Reflective Analysis (400 words)
· 6.1 Personal Experience in a Solo Kitchen (150 words) – Challenges, adaptations, learning moments.
· 6.2 Using a Reflective Model (200 words) – Gibbs’ Reflective Cycle applied to an authentic experience.
· 6.3 Drawing Conclusions from Experience (50 words) – Key takeaways for professional development.
[bookmark: _Toc1042621868]7. Transferable Skills for Professional Practice (300 words)
· 7.1 Effective Communication & Report Writing (100 words) – Structuring reports, clear communication with staff and suppliers.
· 7.2 Data Handling & Presentation (100 words) – Using sales data, customer trends, and food waste data.
· 7.3 Professionalism & Workplace Efficiency (100 words) – Decision-making, adaptability, maintaining exact standards.
[bookmark: _Toc886643281]8. Conclusion (200 words)
· Summary of key insights about independent kitchen management (100 words)
· Recommendations and future considerations (100 words)
[bookmark: _Toc326743749]9. References (not included in word count)
· List of at least 10 sources, formatted in APA 7.
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