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I worked with two unique restaurants in district positions at Pine and Opheem respectively. In Pine, I worked as an HR manager and in Opheem I worked as an assistant chef. Both positions have played a crucial role in making effective business mechanisms in the competitive market. Both positions gave me thrilling experience in the global business mechanism (Motarjemi, 2022). After serving as an HR manager I decided to transform my career as an assistant chef. I thought that in the hospitality industry chef has a plethora of scope to develop in this industry. I made my journey more professional and sustainable for gaining a competitive business ambience. 
Before joining Pine I had no experience in HR management especially in the hospitality industry. I was clueless during my training session as an HR manager. It gave me a real-life experience in the HR industry. It has made a sustainable influence on business management (Johnston, 2021). After leaving my job as HR manager I joined Opheem as an assistant chef where I was excited to learn new things in the competitive market. It made my learning journey for creating sustainable influence in business. After obtaining both types of experience I gained sufficient knowledge so that I can make my career more sustained in the global business ambience. I thought that these types of experiences were required to make my career journey more sustained and effective. It made my professional career more dynamic and unique in the competitive atmosphere.
Every decision has both positive and negative experiences to make effective business dynamism in the global business ambience. It made effective business dynamism in a competitive market (Foskett, 2021). As an HR manager, I obtained communication skill and problem-solving skill that was much more effective in my professional journey in the global marketplace especially in the hospitality industry. It made my career more effective and sustainable. Another positive thing is that I was much more effective and dynamic to embrace positive aspects of HR management-related tasks. On the flip side, I experienced new experiences in my career at Opheem as an assistant chef. It gave me a new learning experience to make essential business dynamism in a competitive atmosphere. In that role, I had to work with multiple roles for making sustainable mechanisms in business management to excel career management system. Some functions didn't go well to make effective dynamism in a professional career. I didn't find a colleague more qualified and professional in my second role. It gave me a negative experience in that role. 
I obtained multiple positive experiences at my first job as an HR manager. It was a positive experience cause of that I found a decent mentor who was good at HR-related tools and systems. It has made a tremendous influence on making a sustainable career (Cousins, 2020). Additionally, I participated in multiple training regarding HR management which gave me professional experience. On the flip side, I obtained positive experience in my second job too. As I was a novice I was much more attentive to learning new things in the competitive atmosphere. I contributed both of my roles to explain my value-driven strategy so that I made my journey more unique. As an HR manager contributed to developing sustainable culture and making positive implications in business management systems in the global business mechanism. On the other hand, as an assistant chef, I contributed to making different delicious food for making a sustainable influence in the competitive market. I had to plan for client management and guest service management to make potential diversity in my business management portfolio. 
I have learned several skills to make unique decision-making systems and positive approaches to business management mechanisms in the competitive era. Additionally, I learned about how to make effective decisions related to people management and task management in the competitive era. It gave an individual the to create positive diversification in their professional career. In my second job, I obtained how to prepare delicious food to make my client more satisfied in the global competitive market. It made an individual life or career more adventurous (Cousins, 2021). I have to improve several skills to make my career more dynamic and effective. I have to improve my communication skill and listening skill to create positive value in my career.
 I have made a comprehensive plan to make my career more dynamic and unique. I have taken several unique degrees to make professional excellence in the global business ambience. It has made a tremendous value proposition to develop a career (Brown, 2022). I have taken chef-related training to make an effective career in future.
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