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Introduction
[bookmark: _Int_Abv87nH4]The purpose of this portfolio is to critically reflect on my learning experiences from my placement at the Dylan Thomas Centre (DTC). To do this, I will be using Kolb's reflective learning model to consider my experiences and how I can learn from these and develop my professional culinary skills. McLeod (2025) states that Kolb’s learning cycle consists of four elements, concrete experience, reflective observation, abstract conceptualisation, and active experimentation. The purpose of this learning model is to help learners better understand how the whole experience, thoughts, emotions and environment included, help shape the learning process (Practera, 2021). This portfolio gives me the opportunity to reflect on my time during placement, what challenges I have faced and how I dealt with these. This reflection allows me the chance to consider if there are more appropriate methods of dealing with challenges that I can apply in the future. 
Element 1: supply and stock management  
[bookmark: _Int_xcsaGPdS][bookmark: _Int_TzdmLfrX][bookmark: _Int_OdN5wIJw][bookmark: _Int_B2nhFEvL]During my placement within the Dylan Thomas Centre as a Level 5, I have been given the opportunity to improve my understanding of the importance of stock and supply management and put my theoretical knowledge into practice. Managing stock is a vital task for a kitchen manager, as correct stock is required for a business to run smoothly (Nawawi and Salin, 2018). According to Almutairi, Quttainah and Almutairi (2022) incorrect stock management can negatively affect a restaurants reputation and profits as they are unable to function as a working kitchen. As well as ensuring a delivery consists of the correct ingredients it is also vital to ensure that the goods are delivered in an appropriate manner. The kitchen manager oversaw accepting the deliveries that I witnessed, allowing me to observe the correct procedure. When accepting the delivery, the invoices were checked first to ensure the contents received matched what was ordered. Once the invoices are checked you must ensure the food packaging is unbroken and that the goods have been kept at the correct temperature (Food Standards Agency, 2024). Mercier et al. (2017) states that chilled food should be delivered between 1°C and 5°C to avoid the danger zone where bacteria is most active. This is backed up by Compass Group (2022) who note that the danger zone for food lies between 8°C and 63°C as this is when the bacteria multiplies at its fastest rate. Once all necessary steps have been taken to ensure the food is safe to accept it must then be sorted into the correct storage areas, chilled items in the fridge, frozen into the freezer and dry goods are taken to the dry stores. 
[bookmark: _Int_f6RA30DO]During my placement I was faced with an experience I have chosen to reflect upon using Kolb’s reflective cycle. I experienced a stock issue when I received the wrong rice to make a risotto, this then negatively impacted the final outcome of my dish. Instead of being able to use the recommended Arborio rice I was left with Basmati rice which changed the texture of the dish and left me unable to then turn the risotto into arancini. As I was making this dish for practise purposes and not for a restaurant service, I was able continue the cooking process and ignore the issues at hand for the time being. Reflecting on my experience, I have learnt the importance of ensuring the correct ingredients are provided to correctly complete the dish I have been assigned. Incorrect ingredients can alter the dishes final flavour and or texture (Trilogy Flavors Inc, 2024). This experience taught me the importance of using the correct ingredients and reflecting on what went wrong, I then ensured that I had the correct rice the next time I practiced my dish. Using the correct rice the second time round meant my arancini was finished with the desired creamy texture and better held its round shape. 
Element 2: Meat cooking skills 
During my placement I have had limited experience working with different meats, however I have had chances to prepare and cook bacon for different canapes. Despite not often working with meat this semester my experiences have still been crucial to my overall learning and understanding of meat cooking skills which I can then apply to future kitchen opportunities. Bauer, McAbee and Jackson (2023) highlight the importance of educational training which can then be applied to a professional environment. The bacon I was tasked with preparing was to be used for bacon and cockle canapé's, therefore needed to be finely diced and then fried until crispy. This allowed me to improve multiple skills, both mis en place and cooking. To prepare the meat I had to cut it into brunoise, small cubes between 1-3 millimetres big. Food Republic (2024) notes that this cut is perfect for cooking food items quickly. Once prepared I began to cook them using the frying method. I chose this method as it was most suitable because it allowed me to slowly render the fat which I was then able to repurpose to fry the cockles instead of disposing of. Schumacher et al. (2022) note that using meat fat to cook can positively affect the end flavour of the dish.
This opportunity gave me the time to expand my skill set for more than just the cooking process, I was able to improve my methods of food preparation. Being able to practise old traditional methods popularized by Escoffier is important as many of these methods are still commonly used within professional kitchens today (Rila, 2011).
Element 3: Preparation and plating skills
Whilst completing my placement this semester I have had the perfect opportunities to enhance my skills when plating completed dishes. Plating is an important skill that chefs are required to practise to ensure that all food being presented from the kitchen is of the correct standard. Michel et al. (2015) notes that the plating of dishes can have a positive impact on a customer's experience. Eastman and Case (2025) backs this up stating that presentation has a large impact on customer satisfaction. It is also an important skill to learn as many restaurants require food sent from the kitchen to look identical. I enhanced my skills when plating 75 deserts with all needing to look the same for consistency. This was achieved by completing all mis en place for the desserts by crushing the biscuits required for the crumb base and slicing the necessary fruit for garnishes. 
Once everything was prepared, each of the 75 plates were built up together one element at a time to ensure speed and consistency throughout. This was important as it helps build brand image and ensures fair portion sizes between customers. Chaves (2025) notes that portion control is a proven method of reducing food waste.
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[bookmark: _Int_CjWctBtW]I also spent time practising plating a starter that needs to be recreated at a later date from a photograph. It is vital that the dish is recreated perfectly as the photograph was submitted to a competition board, because of this it is crucial that the dish is presented to a professional standard. This in turn will make a good impression towards the judges and showcase the skills used to create the dish whilst reflecting the high standard I am working hard to achieve.
[image: ]
Having completed this process, I have a better understanding of the importance of working quickly under pressure whilst ensuring uniformity amongst all plates and being able to recreate dishes to the same standard over a period of time and not just during one shift. Mitchell et al. (2021) notes that pressure within the workplace can have positive effects on work performance.
Element 4: Reflections on Experiences
This past semester, I have found myself enjoying a different style of service as many of my shifts have been for event style catering. Previously most of my kitchen experience has been focused on regular restaurant style services which has seen me prepare and cook the same limited range of meals for weeks at a time. It is important for chefs to have an extensive range of knowledge in different service styles (Chabongwa, Kleynhans and Roeloffze, 2024). Whereas these events have used different menus each time and have allowed me to work with a wider range of ingredients and experiment with different flavours. 
This placement has also presented me with the chance to improve my skills with portion control and sizing with many of my worked events involving the preparation and service of canapes. Portion control also links with being able to create healthy and balanced dishes (Gaisser et al., 2024). These events have left me with a more well-rounded outlook of kitchen work and the importance of enhancing different areas of knowledge. Tanyeri (2018) highlights that flexibility is vital for those who want to work in kitchens professionally as you will work with a range of produce, methods and techniques and even in different sections or for different service styles. 
With the focus of my placement being on events catering I have had the chance to both learn new skills and improve older skills I haven’t practised in a long time. Previous events have always seen me working in the front of house department; therefore, the kitchen work allowed me the chance to experience such things from a new perspective. Knowing how both elements work will become more important for those who work within a management role as there will be occasions where they must help with both sides of the event to ensure a smooth service (O’Neill et al, 2026). 
Element 5: Leading to the future
My goals for my future career have always been focused on the front of house sector, however my enjoyment during this past semester of placement has been eye-opening. With these experiences being more enjoyable than those of the past I have found myself considering the possibility of a more kitchen-based career. A combination of the new skills I've learned over the past semester and my interest in the events menus have led me to discover a fondness for working in a professional kitchen. The creativity I've learned when planning menus has also led me to a more creative outlook on cooking in a personal level. Vidal et al. (2024) notes that increased confidence in professional kitchen can motivate individuals to improve their skills in all aspects of cooking.
Whilst I cannot say for certain that I would make the decision to pursue a kitchen-based career I am still eager to improve my knowledge and skills within the sector. I am hoping to do this by continuing to work within a kitchen environment both inside of university placement and independently. Agarwal (2026) highlights that effective communication is a vital skill as a hospitality worker as the kitchen and restaurant teams need to understand how the others are working. Improving my skills will be beneficial for my future career as a manager will need experience in both sections of a restaurant to ensure all services can run smoothly and effectively. This is because both front of house and back of house need to work together to run a service and communication is easier if the staff understand each other's sections (Raff, 2024). Overall, this past semester of placement has helped me grow and reconsider my career options for the future. Dovetail (2023) notes that developing skills within your sector can lead to better career developments. 
Conclusion
Having had the chance to reflect on my experiences this past semester using Kolb’s reflective learning model I know have a better understanding of the importance of ensuring I am taking each opportunity presented to me as these experiences, both positive and negative are important for my growth within the hospitality sector. This past semester of placement has taught me that expanding from my comfort zone within the sector can lead to unexpected enjoyment and that not all kitchen experiences will be negative. I have spent time both learning new skills and improving those I already had, something that will only benefit me in the long run. 
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