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Reflections on work placement at the Felix Project, London
[bookmark: _Hlk99621991]Introduction 
The Felix Project is a charity based in London that focuses on distributing meals into the community. The charity collects surplus fresh, healthy food donated by local suppliers and makes nutritious meals, which are then distributed to local charities, schools, and the most vulnerable in society. This month I undertook a work placement at the Felix Project for a total of 3 days, completing over 25 hours in total. This enabled me to develop my knowledge and understanding of how a large food charity operates daily. The following is a reflection on my experiences on placement at the Felix Project. It focusses on my strengths and areas I feel I developed further whilst on placement, in particular my communication skills, practical application, and nutrition knowledge. Key issues I am keen to continue to learn about include community nutrition, food waste, and food sustainability. I will be using Gibbs’ (1988) Reflective Cycle whilst describing and reflecting on my experiences at my work placement. This experience gave me great insight into an area I feel very passionate about- food sustainability and community nutrition. It has allowed me to gain knowledge and transferrable skills, which I will also use in future employment.
Reflection
The Felix project was set up in 2016, with the aim to distribute meals to local charities, schools, and the most vulnerable in society. It has been reported that, as many as 1.5 million adults struggle to afford to eat, and 400,000 children are at risk of missing their next meal each day (The Felix Project, 2023). I chose to undertake my work placement with the Felix Project due to the incredible work they are currently doing when it comes to preventing hunger, alongside minimising food waste by using surplus foods to create healthy nutritious meals. Food poverty has become a growing problem in recent years, with almost 2 million children in the UK living in households that struggle to afford to healthy foods such as fruit, vegetables, fish, and dairy (The Felix Project, 2023). 
My main key focus for this work placement was to experience working within a charity setting, specifically a kitchen environment where the focus was creating nutritious meals whilst simultaneously combating food waste. During my placement I was fortunate enough to be involved in several roles within the organisation. This enabled me to gain relevant skills and work experience within a charity setting. I worked mainly in the kitchen with the cooking team during my time there. My responsibilities included helping to prepare the raw ingredients which would be used to cook healthy meals. Other responsibilities included food labelling and sorting the packaged foods ready to be delivered out into the community. 
I learnt a lot about food waste whilst on placement and was shocked by how much is generated by the UK each year. I also gained insight into how The Felix Project uses surplus foods to creates high quality nutritious meals to feed those most in need. I also learnt how to work in a close team environment, whilst in the kitchen, we were operating in stations of 2 which included 6 people on each station. Each of us had responsibility for one element, for example rice, which we would then pass to the next person, who might be doing curry, and this was then further passed to another person for packaging. This type of teamwork is something I had not experienced before, however I really enjoyed working with colleagues in this team environment. It also enabled me to have conversations with several of the other volunteers, which was a lovely experience. 
After reading several blogs and newspaper articles on the Felix Project, it became evident on my first day there, that they are achieving what they set out to do over last few years, and all that I read online, was very much true. The Felix Project is projected to rescue and redistribute 13,000 tonnes of food, the equivalent to 40 million meals this year alone from its four depots and nearly 50 vans located across London (The Felix Project, 2023).
I very much enjoyed my work placement at the Felix Project. I felt it was such a great way to gain experience into the world of community nutrition, whilst working with a charity whose aim is to prevent hunger and food waste. These two aspects of nutrition are something I feel very passionate about and found the entire placement very insightful and informative. I enjoyed the roles I undertook daily, working closely with the kitchen team making and packaging the meals. 
I also got to work in the warehouse for an afternoon where I was able to see all the food donations coming in, as well as meals created at the Felix Project being distributed out into the community, which I felt was very beneficial. I noticed that the pantry was disorganised with package labels not clearly visible for the chefs, so I took it upon myself to organise the shelves tidily so that the labels were all facing outwards, making it easier and quicker for the chefs to access.
Whilst I was on placement, I helped to package almost 10,000 meals which I found very rewarding and such a great experience. I was also given the opportunity to spend time with the head chef in the kitchen which was very enriching for me. I felt I experienced a valuable learning opportunity to be able to participate in how this charity create and make meals on a mass scale, the types of foods they use, and how it is cooked. 
I felt a strength on my placement were my communication skills. I was able to clearly communicate with the staff and volunteers daily, and I built great rapport with many of the staff at the project. Interaction in a busy environment like a charity kitchen can be challenging, due to it being a fast-paced environment with high noise levels, so clear communication is crucial to maintaining a safe working practices. Therefore, using clear verbal ques to those around me, enabled me to communicate efficiently in this busy environment. I also found as the days went by, my communication skills improved even more, and I felt a lot more confident in the kitchen. This gave me the confidence to establish conversations with several members of staff and volunteers, which benefitted me personally supporting further development of my social skills. 
The only negative aspect was that some of the work was repetitive, however this did not affect my morale or optimism. Before I did my placement at the Felix Project I had never worked in a charity before, or in a kitchen environment, therefore this was an entirely new experience for me. I learnt how to work as part of a team, communicate clearly in a busy kitchen, prepare and package foods on a mass scale, and learn how corporations like the Felix Project create their labelling system. However, I noticed that their labels only listed the ingredients, not dietary values, and according to the NHS (2023) ‘Nutrition labels must display the amount of energy (calories and kilojoules) and the amount of fat, saturated fat, carbohydrates, sugars, proteins and salt, all expressed in grams present in 100g (or 100 ml) of the food’. Following a discussion with the manager, they explained that this was something they are currently aiming to do, with the help of a nutritionist.
I felt I gained more than I anticipated out of my placement and found the entire three days such a fantastic experience. The experiences I gained from this placement have given me the relevant work skills to help me progress in future employment. At the start of my placement, I felt apprehensive and nervous, however by the last day I felt more confident in the kitchen and with the way I communicated with the staff. From this I have learned that feeling nervous in new situations is normal, and that over time this feeling gives way to positive outcomes, better equipping me to open up to new learning opportunities that arise. My communication skills ended up being a key strength whilst I was on placement, as I felt them develop more as the days went by. This gave me a great willingness to learn as much as possible whilst I was there, and I took a lot of transferrable skills away from the experience. My time at the Felix Project was a very positive experience for me. It enabled me to improve my social skills, expand my knowledge on food waste and charity nutrition, and also exposed me to new experiences and educational opportunities.
During my time working at the Felix Project, I learnt and gained so much in terms of knowledge, practical skills, and insight into working for a non-profit charity. Before my work placement I had not worked in a kitchen environment before, and so found it a very valuable experience. Food sustainability and food waste has become a very prevalent and relevant topic in recent years, due to the ongoing cost of living crisis and the increasing demand for food banks in the UK (Caplan, 2017). Food banks have become a major role in combating food hunger, with donated foods distributed to those most in need (Bazerghi et al., 2016). 
My time working with the Felix Project taught me the importance of how food waste can be prevented and used to create nutritious food. It also highlighted the current crisis we are facing in the UK, and how charities such as the Felix Project are changing people’s lives and doing something so positive, with this major global and economic issue of food waste. This is an area of nutrition and research I am going to continue learning about, now the work placement is over. I am also considering the possibility of including food sustainability within my dissertation next year. It was such a privilege to be a part of a charity that is helping to feed thousands of people every single day. 
Due to the charity being based in London the only downfall was the distance. It would have been ideal to have had more time on placement, even though I completed 25 hours of work in total, it was condensed into three days, as opposed to over several weeks. However, I loved the experience and will be returning to the charity in the future. 
Action plan 
Non-profit charity, and food sustainability is the main reason I wanted to do this work placement, so that I could gain valuable insight into this field of employment which is what I am interested in working in once I graduate. Food sustainability is something I am very interested in, and something I am going to continue researching and learning about now my placement is over. It was amazing to see how much the Felix Project is doing to help people and local communities in London, and this had a huge impact on me, confirming that this is what I really want to do as my chosen career path. My goal this summer is to find a local charity where I can volunteer to help within the community, taking what I learnt on my placement and transferring these skills into new situations and gaining further experiences. My work placement experience has also given me increased confidence and reassurance in what I want to do as a career, which is to become a nutritionist working within local communities. 
Conclusion
I found my work placement at the Felix Project an incredibly valuable learning experience. I feel I learnt and gained so much insight and knowledge in the time I was there, that I will now take into my last year of university and well into my working career. Working at the Felix Project has also equipped me with the relevant work experience and skills I feel I would not have gained had I not done this specific placement. I enjoyed all the roles I undertook at the project and felt each one taught me something completely different. I now feel very excited about the future having gained so much from my experience at the Felix Project. It has enabled me to discover more about myself, improve my working, social, and interaction skills, and has been a very educational and informative experience, which in turn has prepared me for future employment. 
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