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This reflective essay explores my career journey to date and examines how learning from the Professional Career Development module will inform my future professional development using Gibbs Reflective Cycle (Gibbs, 1988).

1.Description
I began my career in the Hospitality Industry as a Kitchen Porter and Preparation Chef eleven years ago driven by a passion for food at a restaurant in Cardiff called Giovani’s Restaurant. My primary responsibilities were cleaning all the kitchen equipment, maintaining hygiene standards, and helping with food preparation. Over time, I was given the promotion for a grill chef and my responsibilities grown my passion as well for food. As I gained experience over time, I was given additional responsibilities such as supervising junior chefs, assisting with stock control, and contributing to menu development. I become increasingly interested in leadership and operational management. Research by Marinakou and Giousmpasoglou (2022) highlighted that stakeholder expectations of chefs now extended beyond culinary expertise to include managerial and interpersonal competencies.
This motivated me to transition toward the role of Kitchen Manager. The role required not only culinary expertise but also skills in team leadership, budgeting, inventory control, scheduling, supplier negotiation, and maintaining profitability while ensuring high food standards.
This transition marked a significant stage in my professional development, requiring both self-reaction and structured career planning.
2.Feelings
Initially, I felt confident in my technical culinary skills but uncertain about my managerial abilities. Moving from being part of the team to leading the team felt challenging. I experienced moments of self-doubt, particularly when managing conflicts or making financial decisions that affected the business. Stepping in the role of Kitchen Manager filled me with a mix of pride, fear, and determination. I felt proud of how far I had come from simply cooking on the line to leading an entire team. At the same time, I felt the weight of responsibility resting on my shoulders. There were moments of doubt, stress, and exhaustion, especially during busy services. 
However, I also felt motivated and ambitious. I wanted to grow beyond the limitations of a purely operational cooking role. The opportunity to influence the kitchen culture, improve efficiency, and mentor junior staff gave me a strong sense of purpose. Each challenge strengthened my confidence. Over time anxiety turned into assurance, and pressure transformed into purpose. I learn to trust myself, my skills, and my ability to lead.

3.Evaluation
The transition from Kitchen Manager had both positive and challenging aspects.
Positive Aspects:
-Strong culinary foundation increased team credibility.
-Experience under pressure helped in decision-making.
-Mentoring junior chefs strengthened leadership confidence.
-Understanding kitchen operations improved efficiency.
Challenges:
-Limited formal management training initially.
-Difficulty balancing cost control with food quality.
-Managing team conflicts and performance issue.
-Adjusting from hands-on cooking to strategic oversight.
This stage revealed that technical skill alone is not enough for leadership success in hospitality. Management requires strategic thinking, emotional intelligence, and financial awareness.
4.Analysis
To better understand my development, I conducted a SWOT analysis, set SMART goals, and development a Personal Development Plan.
Yen et al. (2025) argue that enhancing culinary professionals’ competencies in carbon reduction (knowledge, attitudes, and technical skills) is essential for advancing sustainability in foodservice kitchens.
SWOT Analysis
-Strengths:
-Strong culinary skills and creativity.
-High work ethic and resilience under pressure.
-Good understanding of food safety and hygiene regulations.

-Weaknesses:
-Limited experience in budgeting and cost control.
-Initial lack of confidence in conflict resolution.
-Time management challenges when balancing operational and administrative task.
-Opportunities:
-Professional development courses in hospitality management.
-Leadership training workshops.
-Networking within the Hospitality Industry.
-Advancement into senior management roles.
-Threats:
-High staff turnover in Hospitality.
-Intense competition in the Food Industry.
-Rising food costs affecting profit margins.
-Burnout due to long working hours.
This SWOT analysis helped me recognize that while I had a strong operational foundation, I needed to develop managerial and financial skills to succeed as a Kitchen Manager.  
SMART Goals
To address these gaps, I created SMART Goals:
Specific: Complete a certified Hospitality Management course.
Measurable: Achieve certification within 12 months.
Achievable: Enrol in part-time study while working.
Relevant: Strengthens financial and leadership knowledge.
Time-bound: Completion by the end of the year.
Improve kitchen cost control by reducing food waste by 10% within six months through better inventory tracking and portion control.
Conduct monthly team meetings to improve communication and reduce workplace conflict within three months.
These goals provided structure and accountability in my transition from Kitchen Porter to Kitchen Manager. Developing transferable skills and clear career goals is key to professional growth (Gallagher, 2022).
Personal Development Plan (PDP)
Integrating industry research such as Zinck et al. (2025) helps contextualise my Personal Development Plan with my current professional kitchen practices, focuses on three core areas:
1.Leadership Development
-Attend leadership workshops.
-Seek mentorship from experienced managers.
-Practice active listening and conflict resolution techniques.
2.Financial and Operational Management
-Gain training in budgeting and profit margin analysis.
-Implement stock management systems.
-Monitor key performance indicators (KPIs) weekly.
3.Personal Well-being and Resilience
-Improve time management skills.
-Delegate tasks effectively.
-Maintain work-life balance to prevent burnout.
This PDP ensures continuous improvement rather than a one-time transition.
5.Conclusion
Reflecting on my career journey, I recognize that moving from a Kitchen Porter to a Kitchen Manager require a shift in mindset. It was not just about cooking excellent food but about leading people, managing resources, and thinking strategically.
The use of SWOT analysis gave me clarity about my capabilities and development areas. SMART goals provided direction and measurable progress. The Personal Development Plan ensured long-term growth and sustainability in my career.
It taught me that growth comes with responsibility, sacrifice, and continuous learning. I moved from focusing only on my own performance to carrying the success of an entire team. 
According to the research published in the International Journal of Gastronomy and Food Science (Zick et al., 2025), professional kitchen environments are increasingly analysed for practice change and sustainability, which reflects the dynamic role of industry chefs today. The challenges tested my patience, leadership, and resilience, but they also build my confidence and strengthened my character.
6.Action Plan 
Mowing forward, I will:
-Continue professional education in Hospitality Management.
-Seek feedback regularly from my team and Senior Management.
-Monitor financial performance monthly to improve profitability.
-Develop succession planning by mentoring future leaders in the kitchen.
-Evaluate my progress every six months using Gibbs’ Reflective Cycle again.
My long-term goal is not only to succeed as a Kitchen Manager but to advance into higher operational management roles within the Hospitality Industry.  I understand that growth requires discipline, reflection, and consistent effort.
Reflection
Working as a chef has been one of the most demanding and rewarding journeys of my life. In the beginning, my focus was simple: cook well, move fast, and keep up with the pace of the kitchen. Long hours, hight pressure, and constant expectations pushed me to develop discipline and resilience. I learned that consistency matters just as much as creativity. Every plate leaving the pass represented not just my skill, but the reputation of my entire team.
As I grew into the role of Kitchen Manager, my perspective shifted. Success was no longer about how well I cook, but how effectively I could lead. I had to learn communication, delegation, and conflict resolution. Managing inventory, controlling costs, and maintaining food safety standards required organization and attention to detail. I realized leadership means setting the tone staying calm during rush hours, motivating the team, and holding everyone accountable, including myself.

Transitioning from a Chef to a Kitchen Manager taught me that growth requires stepping outside your comfort zone. It challenged me to trust others and think strategically. This journey strengthened my confidence and showed me that true leadership is about serving both the team and the vision of the kitchen. I realized that being a strong leader means leading by example, staying calm during challenges, and motivating the team to perform at their best. Hollows (2022) explores how celebrity chefs influence public perceptions of food and professional standards, which can inform leadership practices in the kitchen.
Reflecting on this experience, I am proud of how far I have come and grateful for the lessons that continue to shape me both in my career and as a person.  
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