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FINAL GRADE

32/100

Reflective portfolio of practical task
GRADEMARK REPORT

GENERAL COMMENTS

PAGE 1

PAGE 2

Comment 1

Please give examples of what activities and where to provide context

Comment 2

Why? Give some ideas of what you've found challenging and why, plus how have you coped and adapted to meet those challenges

Comment 3

Again, can you provide relevant examples here please and perhaps a citation to back up your assertion?
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Comment 4

Great idea to interview Hywel, but there needs to be some reflection on his answers and some tying in to your experience at the restaurant itself. What examples 
can you give to back these statements up?

PAGE 4

Comment 5

Lots of good information here, but you need to tie it in with your own personal experiences, analyse and critically evaluate the concepts and answers he gives. It 
is not enough to just let these comments speak for themselves. Remember, it's your experience and what you've learned that we're interested in
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Comment 6

Can you back this up with examples, maybe the different working environments and how they have challenged you?

Comment 7

Great feedback for you, but again this needs to be analysed. Do you agree with the chef? How have you developed there and do you feel your time management 
needs to improve?
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Comment 8

Does this work well in your opinion? Would it transfer to a larger restaurant and would you like to foster this sort of collaborative approach in other places you've 
worked? Analyse the plus and minus points of this and back it up with academic sources

Comment 9

Do you agree with this? Why? Start looking at these statements with a more critical eye
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Comment 10

Why was your time amazing? What did you learn about restaurant management and yourself? How long were you there and what did you learn or what skills did 
you develop?

This could have been used as an example to give credence to a point you had made regarding different restaurants operating ion different ways according to 
their wants/needs and how principles like communication and collaboration are key to success
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Comment 11

What did you learn from this that you can apply to your development and learning in management 

PAGE 9

Comment 12

It's great to see you're gaining experience in different places, but this must be bought back to your learning and developing your strategic and critical 
awareness of management
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Comment 13

Good to know that this experience built your confidence and by pushing yourself you are discovering that you can meet new challenges. However you need to 
bring these experiences to life with critical analysis and self analysis. How did you feel before and after? What have you learned about Events and how to 
manage a Team at an event like this? What about the preparation and what did success look like? Was there anything you would have changed?
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Comment 14

For me, the biggest takeaway was the sustainability aspect, along with the skills and wider knowledge of the people in the industry. You could have talked about 
how as a manager you need to choose suppliers with care and ensure they meet with your ethical considerations
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Comment 15

What were your previous expectations?
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Comment 16

This has no place here and needs to be, at best, an in text citation whilst you're referencing what you've learned about wine and how it will help with things like 
profitability, team building and customer engagement 

PAGE 14

PAGE 15

Comment 17

Your hard work and dedication is definitely paying off, but you're not making the leap into thinking like a manager. This requires different skills which come 
naturally to some and not to others. However they are vital skills to enable you to run a businesses and to also help, encourage and inspire others - just as you 
have been helped and inspired by those around you!
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Comment 18

Please give some examples here

Comment 19

This would be a great place for some relevant references and a discussion about what managers can do to create a sustainable working place for their teams - 
perhaps referencing Seren Group as an example of that
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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.

8

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

GRADING FORM: BMGM4004

JEF PASCUAL 32

2There needs to be much better use of intext citations and academic referencing to back up your 
points. These were sadly lacking in this piece of work.

You have mentioned concepts of leadership, teamwork and collaboration in your work, but without 
exploring them in any way. The interview with Hwyel was a great idea, but needed to be explored 



2

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.

12

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.

further in your own experiences and perhaps challenged or expanded upon depending upon your 
point of view. I would suggest you start looking at things like a manager as oppose to a valued 
member of staff and see how that changes your approach and perspective.

You need to analyse your own experiences more, rather than just stating all the things you've done 
(and you have done some amazing things!). Start looking at your experiences with a critical eye. 
What did you do and was it successful? How would you do it in the future? What do you do now that 
you didn't before and are you now more effective? How has that influenced those around you?

You've talked well in some cases about the differing ways that teams work and the leadership styles 
that enable that. Hwyel's approach to supporting his chefs and the reward for humility and a 
willingness to learn that brings encouragement and support, plus the 'crab' idea of teamwork from 
Ynyshir, but you've not evaluated or commented upon them in any way. Nobody who knows you 
doubts your ability or work ethic, but management is a different skill and mindset.
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TRANSFERRABLE SKILLS

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 so many skills and a huge talent for the kitchen, but I would suggest that to reach your 
potential you need to start thinking more like a manager, and perhaps that's where the issue with 
this assignment comes into play. You talked about feeling you 'usual nervousness' before the 
Swansea Food Festival, and yet you did a splendid job. I have no doubt at all that you will become a 
fine manager in your time, but the journey needs to start somewhere. You're not afraid of putting 
yourself into new and challenging positions, - this is just a new one for you.


