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Introduction
Overview of the Restaurant and Alignment with Personal Career Goals
I am currently undertaking my specialist placement at E restaurantul “Wild by Tart”, a modern restaurant focused on creative, sustainable, and locally sourced cuisine. The establishment prides itself on a farm-to-table concept, emphasizing fresh, organic ingredients and robust partnerships with local farmers and producers. Its mission statement asserts: “To deliver exceptional and sustainable culinary experiences that nourish the body, delight the palate, and nurture the community”. Its vision is: “To redefine dining experiences through innovation, sustainability, and heartfelt hospitality, setting the standard for socially responsible gastronomy”. The core values of E restaurantul “Wild by Tart”—sustainability, integrity, community, and innovation—resonate strongly with my personal aspirations of becoming a leader who not only focuses on profitability but also on ethical and ecological considerations in the food industry. According to Sloan et al. (2015), the integration of sustainability in hospitality businesses is an emerging best practice that aligns with shifting consumer and industry expectations.
As a supervisor manager with a focus on the kitchen and front-of-house coordination, I work closely with chefs, waitstaff, and suppliers to ensure smooth daily operations. The management structure at E restaurantul “Wild by Tart” is relatively flat, giving staff autonomy to express creativity and make decisions that enhance guest satisfaction. This participative management style (Jackson & Parry, 2018) aligns with my belief in empowering teams and fostering collaborative environments. Throughout this placement, I have been responsible for supervising staff schedules, managing inventory, and ensuring quality control in both service and product delivery—components that speak directly to my future ambitions of becoming a culinary operations manager or an executive chef with managerial responsibilities.
Personal Contribution to the Operation
During my tenure, I have introduced new menu ideas inspired by seasonal produce, improved purchasing efficiency by consolidating supplier lists, and streamlined staff briefings before service. These actions reflect my strengths in organization, creativity, and leadership, which, as Kotter (2012) notes, are integral to effective managerial roles in the hospitality industry. The results have been tangible: improved morale among kitchen staff, positive guest feedback on new menu items, and cost savings through optimized purchasing and less wastage.
Choice of Reflective Model
For this self-performance review, I have chosen to apply Gibbs’ Reflective Cycle (1988). Gibbs’ model provides a structured yet flexible approach that encourages practitioners to describe, analyze, evaluate, and develop action plans based on their experiences. In contrast to Kolb’s (1984) broader Experiential Learning Cycle, Gibbs’ Reflective Cycle offers explicit stages for feelings, evaluation, and analysis, ensuring a detailed self-reflection process (Mann et al., 2009). It is particularly beneficial for critical self-awareness (Moon, 2004), which aligns with the goals of this placement review—to identify areas of strength, areas needing improvement, and create a plan for future professional development.
Specific Goals and Career Ambitions
Five years from now, I see myself in a senior managerial role—perhaps as the Head of Culinary Operations in a high-end, sustainability-focused restaurant group. This role would encompass strategic decisions on menu development, supplier relationships, staff training, and financial oversight to maintain both profitability and ethical practice. According to the Chartered Institute of Personnel and Development ([CIPD], 2020), establishing a clear career pathway with measurable goals is essential for progressive development in any industry, including hospitality.
Through my placement at E restaurantul “Wild by Tart”, I have gained deeper insight into the interdisciplinary nature of managing a restaurant—from kitchen operations to people management, from menu innovation to marketing strategy. My strengths in leadership, creative thinking, and team-building are well-aligned with these future goals. However, to reach that senior role within five years, it is imperative that I refine and expand on my financial acumen, strategic planning, and advanced leadership techniques (Lashley, 2018). This realization informs the focus of my reflective analysis: to pinpoint three specific areas that need further development to accelerate my career trajectory.

Main Body: Reflective Analysis Using Gibbs’ Reflective Cycle
Gibbs’ Reflective Cycle (1988) comprises six stages: Description, Feelings, Evaluation, Analysis, Conclusion, and Action Plan. In line with the assessment brief, I will apply these stages to three specific developmental areas that are crucial to my professional growth:
1. Strategic Financial Management
2. Advanced Leadership and Communication
3. Menu Innovation and Sustainability Integration
For each area, I will address:
i. Where I am currently (description)
ii. Where I would like to be in the future (desired development)
iii. How I am developing these areas within my placement (evaluation/analysis)
iv. Other development methods, using SMART targets (action plan), including timelines
v. Potential barriers and strategies to overcome them
These areas have been selected because they directly relate to my future role as a senior manager in the culinary industry, covering both the operational and leadership aspects that will shape my career success (Jones & Robinson, 2012).

1. Strategic Financial Management
(i) Where I Am Currently
Description (Gibbs Stage 1):
Currently, my financial responsibilities at E restaurantul “Wild by Tart” involve inventory management, cost control within the kitchen, and occasional budget discussions with senior management. I oversee purchase orders and reconcile invoices, ensuring the restaurant remains within budget. While I have some familiarity with profit and loss (P&L) statements and key performance indicators (KPIs) such as food cost percentage and labor cost percentage, my understanding of broader financial strategy is limited. Often, I can interpret immediate trends (e.g., overspending on certain supplies), but I lack a comprehensive framework for long-term financial planning (Dopson & Hayes, 2016).
Feelings (Gibbs Stage 2):
Initially, I felt confident in my day-to-day budgeting role. However, as I shadowed the restaurant’s general manager, I realized my knowledge gap in financial forecasting, capital investment decisions, and pricing strategies. I felt a sense of anxiety and excitement—anxiety because of the complexity of financial decisions, and excitement because understanding these areas is a pivotal step toward becoming a senior culinary manager (Walsh, 2015).
(ii) Where I Would Like to Be
Evaluation (Gibbs Stage 3):
In the next five years, I aspire to be proficient in financial decision-making at a strategic level. This includes the capability to develop long-term budget forecasts, negotiate financial terms with suppliers, and evaluate potential expansions or new revenue streams (Schmidgall & Damitio, 2019). Specifically, I want to cultivate the ability to analyze profitability and risk across different restaurant ventures.
(iii) How I Am Developing These Areas Within My Placement
Analysis (Gibbs Stage 4):
· Shadowing the General Manager: I participate in monthly financial reviews where the general manager and accountant discuss P&L statements, cost variances, and budget realignment. By observing these discussions and asking questions, I gain insights into financial analysis and forecasting (Hayes & Miller, 2019).
· Inventory Optimization: I have initiated a weekly process for inventory checks, ensuring we meet a target of below 3% food wastage. This operational tactic offers a foundational understanding of cost control principles (Jagels & Ralston, 2007).
· Negotiating with Suppliers: Working closely with the purchasing team, I have started to explore different supplier contracts for organic produce. This hands-on negotiation experience improves my comfort level with financial terms and fosters better cost-efficiency strategies.
(iv) Other Ways to Develop Using SMART Targets
Action Plan (Gibbs Stage 5):
1. Enroll in a Hospitality Finance Course
· Specific: Register for an online or in-person hospitality finance module (e.g., Hospitality Financial Management course by eCornell).
· Measurable: Achieve a minimum score of 80% or higher in assignments and exams.
· Achievable: The course is designed for working professionals and fits around my current schedule.
· Relevant: Directly addresses strategic financial management goals.
· Time-Bound: Complete within 12 months.
2. Complete a Financial Project at Work
· Specific: Lead a cost-benefit analysis for introducing a new dessert station in the restaurant.
· Measurable: Produce a formal report quantifying potential ROI (Return on Investment) and break-even points.
· Achievable: Utilize existing data and support from the finance department.
· Relevant: Practically demonstrates my ability to handle strategic financial planning.
· Time-Bound: Finalize the analysis within 6 months.
(v) Potential Barriers and Overcoming Strategies
1. Time Constraints: Balancing a full-time supervisory role with additional studies can be overwhelming. To mitigate this, I plan to use a time management tool (e.g., Trello or Microsoft Planner) and dedicate 2 hours every evening for finance-related learning (Claessens et al., 2007).
2. Lack of Practical Opportunities: If the restaurant’s financial strategies are mostly decided by senior management, I may not get enough exposure. To overcome this, I will proactively propose small-scale financial projects or volunteer to assist in budgeting tasks (Baum, 2019).
3. Limited Resources: In a busy restaurant environment, staff might not always have time to mentor me. I will seek external mentorship from professionals in my network and participate in finance webinars hosted by hospitality associations (Karatepe, 2013).

2. Advanced Leadership and Communication
(i) Where I Am Currently
Description (Gibbs Stage 1):
My current supervisory role involves delegating tasks, conducting briefings before service, and managing day-to-day operational challenges. I excel at encouraging teamwork, as evidenced by the cohesive rapport in the kitchen staff (Northouse, 2019). However, deeper aspects of leadership—such as transformational leadership, conflict resolution, and coaching—are areas I feel I have only partially developed (Bass & Riggio, 2006). For instance, I am sometimes uncertain when mediating interpersonal conflicts among staff with different cultural backgrounds, an issue increasingly common in diverse hospitality settings (Baum et al., 2020).
Feelings (Gibbs Stage 2):
I feel proud of the trust my team places in me. Nonetheless, there is a sense of responsibility that compels me to refine my approach to leadership to ensure sustained team motivation, high performance, and professional growth for my colleagues (Yukl, 2013).
(ii) Where I Would Like to Be
Evaluation (Gibbs Stage 3):
Within five years, I aim to embody a transformational leadership style, characterized by inspiring a shared vision, challenging processes, enabling others to act, modeling the way, and encouraging the heart (Kouzes & Posner, 2017). Transformational leaders create inclusive, motivated, and innovative teams—a necessity for a fast-evolving culinary environment (Lussier & Achua, 2019). I also aspire to handle conflicts with cultural sensitivity, leading diverse teams efficiently (Hofstede et al., 2010).
(iii) How I Am Developing These Areas Within My Placement
Analysis (Gibbs Stage 4):
· Team Huddles and Briefings: I have introduced daily “stand-up” huddles before service, focusing on positive reinforcement and goal-setting for each shift. This fosters open communication and sets a collaborative tone (Lashley & Morrison, 2013).
· One-on-One Coaching Sessions: Once a week, I allocate 15 minutes per staff member to discuss their performance, challenges, and suggestions for improvement. This practice aligns with transformational leadership, where individual consideration is emphasized (Bass, 1990).
· Conflict Resolution Practice: Recently, two chefs had a dispute about plating styles. I facilitated a short mediation session, allowing them to express their viewpoints and find a compromise. This real-time resolution enhanced my confidence in handling disagreements with tact and fairness.
(iv) Other Ways to Develop Using SMART Targets
Action Plan (Gibbs Stage 5):
1. Enroll in a Leadership Development Program
· Specific: Sign up for the Institute of Hospitality’s Leadership in Practice course.
· Measurable: Gain a completion certificate and apply learned techniques in staff appraisals.
· Achievable: The course offers flexible modules that can be taken alongside work commitments.
· Relevant: Aligns with my aspiration to be a transformational leader.
· Time-Bound: Complete the program within 18 months.
2. Implement a 360-Degree Feedback Mechanism
· Specific: Introduce a confidential feedback system where peers, subordinates, and supervisors can provide input on my leadership performance.
· Measurable: Achieve at least a 10% improvement in team satisfaction scores based on internal surveys.
· Achievable: Work with HR or use readily available tools like SurveyMonkey to track and analyze feedback.
· Relevant: Provides data-driven insight into how my leadership impacts the team.
· Time-Bound: Launch the feedback system within 3 months and review results quarterly.
(v) Potential Barriers and Overcoming Strategies
1. Resistance to Feedback: Some team members may be reluctant to share candid feedback. To mitigate this, I will emphasize the confidential nature of the feedback process and highlight how it benefits the team overall (London & Smither, 2002).
2. Limited Conflict Resolution Experience: High-stakes or deeply personal conflicts might be challenging. I plan to consult the HR manager or a professional mediator for guidance when situations escalate (Jameson, 2009).
3. Diverse Team Dynamics: Cultural differences can lead to misunderstandings (Hofstede et al., 2010). I aim to attend workshops on intercultural communication and implement culturally inclusive policies in daily operations to foster mutual respect (Reynolds & Valentine, 2011).

3. Menu Innovation and Sustainability Integration
(i) Where I Am Currently
Description (Gibbs Stage 1):
E restaurantul “Wild by Tart” is distinguished by its sustainability focus and menu creativity. I have contributed new dishes using local, seasonal produce, aligning with the restaurant’s farm-to-table ethos (Sloan et al., 2015). However, my menu innovation process has been ad hoc—primarily triggered by seasonal availability or sporadic brainstorming sessions with the chefs. While this encourages spontaneity, it lacks a structured approach to research, testing, and scaling successful menu items (Fuller, 2021).
Feelings (Gibbs Stage 2):
I feel enthusiastic about sustainable cooking and proud to be part of an ethical culinary movement. Yet, there is also frustration because I know a more systematic approach to research and development (R&D) could yield more consistent innovations and reduce the restaurant’s carbon footprint (Filimonau & De Coteau, 2019).
(ii) Where I Would Like to Be
Evaluation (Gibbs Stage 3):
In five years, I envision spearheading a Culinary R&D Department, focusing on designing eco-friendly menus, tapping into alternative protein sources, and refining farm-to-table supply chains. As consumer awareness of sustainability grows, I want to be at the forefront, using innovative techniques like low-waste cooking, closed-loop supply systems, and sous vide methods that minimize resource usage (Legrand et al., 2016).
(iii) How I Am Developing These Areas Within My Placement
Analysis (Gibbs Stage 4):
· Sustainable Sourcing: I work with local producers and visit their farms, learning about organic cultivation and ethical livestock rearing. This firsthand exposure informs my ingredient choices for new dishes (Ayuso, 2006).
· Menu Workshops: I coordinate monthly workshops where chefs experiment with recipes and gather feedback from a small group of staff and loyal customers. This iterative process fosters creativity and helps refine dishes before they hit the main menu (Horng & Hu, 2008).
· Waste Reduction Initiative: I collaborate with the kitchen team to track food scraps and identify potential reuses, e.g., using vegetable trimmings for stocks or repurposing day-old bread into croutons. This not only aligns with sustainability but also encourages ongoing innovation in resource management (WRAP, 2013).
(iv) Other Ways to Develop Using SMART Targets
Action Plan (Gibbs Stage 5):
1. Attend Culinary Innovation Conferences
· Specific: Participate in at least two recognized conferences, such as the World Sustainability Forum or Chef’s Manifesto events.
· Measurable: Present a post-conference report detailing three actionable ideas for E restaurantul “Wild by Tart”’s menu.
· Achievable: These conferences are typically annual, and the restaurant management encourages staff development.
· Relevant: Directly tied to improving menu innovation and sustainability approaches.
· Time-Bound: Attend within 12–18 months.
2. Pilot a Seasonal R&D Program
· Specific: Develop a quarterly R&D cycle where new dishes are tested, documented, and potentially added to the menu.
· Measurable: Launch three new dishes per quarter, each incorporating at least 50% local ingredients.
· Achievable: Build on existing partnerships with local suppliers.
· Relevant: Enhances the restaurant’s brand and my expertise in sustainable menu development.
· Time-Bound: Implement the program within 6 months and review results at the end of each quarter.
(v) Potential Barriers and Overcoming Strategies
1. Higher Cost of Sustainable Ingredients: Organic or specialty items can be more expensive (Chen et al., 2012). I plan to negotiate bulk purchase discounts and collaborate with neighboring restaurants to form a collective buying group (Sloan et al., 2015).
2. Complex Supply Chains: Reliability in seasonal produce can be volatile. I will diversify our supplier base to ensure we can source from multiple farms if one faces shortages (Filimonau & De Coteau, 2019).
3. Consumer Reception to Alternative Ingredients: Not all guests may appreciate novel ingredients like plant-based proteins. To overcome this, I will introduce tasting menus that gradually familiarize diners with new culinary concepts, backed by compelling storytelling on the health and environmental benefits (Evans, 2019).

Discussion of Lost Opportunities and Key Learnings
Reflecting on my placement thus far, there have been missed opportunities in areas such as networking with industry peers and pursuing formal certifications sooner. According to Cross and Parker (2004), professional networks greatly influence knowledge-sharing and career advancement. By engaging more deeply in professional organizations, such as the Institute of Hospitality or local chef associations, I could have accelerated my learning in finance, leadership, and innovation. Additionally, while E restaurantul “Wild by Tart” provides an excellent learning environment, I should have pursued external courses or micro-credentials earlier to solidify my academic and theoretical understanding of hospitality management (Dredge & Whitford, 2011).
Nevertheless, these experiences highlight that self-management, proactivity, and strategic planning are just as crucial as daily operational tasks. My key learning is the recognition that continuous professional development (CPD) is an ongoing process, requiring regular self-assessment, goal-setting, and reflection (CIPD, 2020). By systematically planning to address knowledge gaps and by embracing a reflective mindset, I can transform shortcomings into growth opportunities.

Conclusion (Gibbs Stage 6)
Summary of Main Points
Using Gibbs’ Reflective Cycle, I have critically analyzed three pivotal areas for my professional development: strategic financial management, advanced leadership and communication, and menu innovation with sustainability integration. Each area was examined through the lens of my current standing, desired future state, ongoing initiatives within my placement, additional development strategies using SMART targets, and potential barriers with solutions. This structured reflection underscores the multifaceted nature of culinary management, which demands not only technical expertise in cooking but also business acumen, leadership skills, and innovative thinking (Dopson & Hayes, 2016; Northouse, 2019).
Alignment with Future Ambitions
My long-term ambition is to become a senior manager or culinary operations executive in a sustainability-oriented restaurant group. The experiences at E restaurantul “Wild by Tart” have been integral to this goal, as they provide practical exposure to ethical sourcing, team leadership, and financial oversight. I have further realized the importance of academic grounding, continual professional training, and reflective practice to foster sustained growth (Moon, 2004).
Actionable Takeaways
1. Structured Learning Approach: Formal courses and certifications to enhance financial literacy and leadership competencies.
2. Proactive Leadership: Implement systematic feedback mechanisms (e.g., 360-degree reviews) and conflict resolution strategies to strengthen team cohesion.
3. Innovation Pipeline: Establish a quarterly R&D cycle to systematically improve menu offerings while reinforcing the restaurant’s sustainability mission.
4. Networking and Mentorship: Leverage industry events, professional bodies, and mentorship opportunities to gain wider perspectives and accelerate career progression.
In conclusion, this reflective exercise has not only allowed me to evaluate my current performance but also to chart a clear path towards becoming a transformational leader and strategic manager in the culinary world. By embracing self-reflection, embracing feedback, and consistently seeking professional development opportunities, I am confident that I will achieve my five-year career goal. As Dewey (1933) famously stated, “We do not learn from experience… we learn from reflecting on experience.” This principle remains at the heart of my professional journey and will guide me in every future venture.
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