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Introductory culinary skills are important for everyone on a daily basis, not only as a programme or course. I learned important information during my culinary skills programme at Llanerch Vineyard Hotel. My placement lecturer made an introduction to culinary skills by explaining basic food preparation and cooking. To start cooking, I have to understand how the kitchen ''works''. For example, check that the internal cooking temperature is correct to make sure the meat does not get burned (Poter, 2010).
According to Landre, A (2011), sauces represent one of the most important components of cooking. The basic sauce that I learned in the placement is white stock for making veloutés. Is similar to béchamel sauce. It takes three ingredients and ten minutes to make. It can be served with roasted chicken or to make creamy vegetable soup. Before, all I knew about sauces was the sauce gravy. After my experience in the kitchen, which was a new area for me, I started to understand the importance of sauces and how they can change the taste of food. 
Great knife skills are essential to becoming a better cook. It's truly a skill I'll use every day to cook just about everything. In the placement, I have been taught that before I start to use the knife, I have to make sure my cutting board is secure. According to Lumb, M. (2009), using the correct knife for the job will result in more efficient performance. How to hold a knife depends on what I am planning to do with it. Sometimes I will need more force, and other times I will need more accuracy. The pinch grip involves clutching the handle with three fingers and resting your thumb on the spine of the blade. I can chop vegetables with this kind of grip. It provides preference control and is used for jobs that need more attention. On the other hand, I can use handle grip, which involves wrapping all of my fingers around the handle. This grip offers stability and is recommended for labour-intensive activities, like cutting meat. The grip chosen is the one best for the particular task, not for comfort. 
Learning basic plating techniques is not as simple as learning basic knife skills. I need to use my imagination to arrange the meal on the plate. Chefs in restaurants are increasingly investing time and effort into creating visually stunning dishes that not only satisfy our tastebuds but also capture our visual attention. The saying ''eat with our eyes first'' emphasises the importance of the presentation of food. If the food on the plate does not look good, it can affect my appetite. The vibrant colours, well-arranged components, and overall balance not only enhance the dining experience but also entice quests to capture and share their plates on social media platforms. However, social media is not necessarily a factor, as customers can also be from older generations. 

As a chef in a restaurant, it is important to know how your kitchen works. I had a good example in the placement. The chef is responsible for all of the kitchen operations, but all members of the kitchen staff have a share of that responsibility. What I observed is that I have to develop the ability to do several tasks simultaneously. For example, to prepare an ingredient for a number of recipes at the same time, to perform in the kitchen, I have to be calm while at the same time being as good as I can be. To make sure I have everything by hand, I have to prepare everything to be ready when it comes to cooking, baking, or assembling my final dish. I need to check the recipe to see if I have all the ingredients for the dishes on the menu. I have to prepare the knives or any other basic tools as well. Sometimes some menu ingredients are prepared and then chilled or frozen for later. This concept is used in our day-to-day lives too. (Drummond et al., 2022). 
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It is very important to keep a health and safety mindset in kitchens, especially in a busy industrial kitchen. It's important to look into the most important aspects of health and safety in a kitchen. This will provide useful information and best practices to protect staff's health and the smooth running of the restaurant.
Commercial kitchens have far too many serious occurrences. (Salus,  2022) 
Kitchen and waiting workers running back and forth all day in small spaces create several risks. They may include hot surfaces, harmful substances, electrical and gas equipment, and sharp tools. Wet flooring causes slips and falls. Clean up spills and dry the floor quickly; otherwise, mark them with relevant signs. Be careful with blades and glass. Kitchen staff must use knives and other sharp tools and glassware safely to avoid serious wounds. Work carefully with hot liquids and cover them while not using them. Carry hot pots or containers carefully to avoid splashing and scalding. Opening steam doors and emptying and cleaning fat fryers require safety precautions. For example, to check the temperature of the oil in the fryer so you do not get burned, or to keep the water away from the oil. Cleaning products can damage skin if handled improperly. Dermatitis and eczema can result from touching particular foods. According to the Food Standard Agency (2009), '' gloves can be used to cover damaged skin or protect hands from the risk of developing skin conditions such as dermatitis, which can be caused by prolonged food handling and wet work such as dishwashing. When selecting gloves, bear in mind that some people have an allergy to latex or develop one from regular contact. Alternative glove materials include nitrile, vinyl, rubber, and plastic.’’ By taking proper precautions and using the right protective gear, kitchen staff can minimise the risk of developing skin issues from prolonged exposure to certain substances.
There are some other allergens that can cause serious health problems. When I entered the kitchen, the first thing I did was wash my hands very well. When it comes to preparing the food, I see allergy advice on the wall. There are listed allergens by law. For example, each and every staff member needs to know what items on the menu can cause some intolerance, all the allergens, and explain to the customer what each food contains. Employees are trained to understand the issue of allergens and how important allergen-free products are to ensuring the customer’s health. The kitchen staff takes great care to prevent cross-contamination and ensure that allergen-free dishes are prepared safely. They use separate utensils, cutting boards, and cooking equipment for preparing meals for customers with allergies. Additionally, all food items are clearly labelled with allergen information to make it easier for customers to make informed choices. The restaurant takes allergies very seriously and is committed to providing a safe and enjoyable dining experience for all customers.
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The kitchen policies and procedures should cover every topic in the kitchen, starting with food safety regulations and hygiene and finishing with training and feedback. (Landre,2022). For example, proper storage of food items, cleaning schedules, and emergency procedures should all be included in the kitchen policies and procedures. Inspections should be conducted regularly to ensure compliance with all kitchen policies and procedures. Every day, you have to follow some rules, for example washing your hands before handling food. I have to take care that the food is stored at the right temperature to prevent food contamination. I also have to make sure that all kitchen equipment is cleaned and sanitised properly after each use. Additionally, I must ensure that any raw meats are stored separately from ready-to-eat foods. Lastly, it is important to follow proper food handling procedures to maintain a safe and healthy kitchen environment. The organisational mission in the kitchen is to create delicious and safe meals for customers. But sometimes I have to work in a stressful environment, and working as a team is not always possible. The eggs are too cooked, or the soup is too salty, which are some of the common issues that arise. There are some challenges when it is too busy, and I was quite impressed with how the chef handled all the problems. The restaurant was short on staff and the ingredients were running low, but he still managed to deliver exceptional dishes. Working in a team can be taught, but handling stress and problem-solving skills are essential qualities that can't always be learned in a classroom. If someone is unable to come to work, it is important for others to step up and fill in the gaps to ensure tasks are completed efficiently.
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